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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 


apparatus, or other work of lit- 


erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 
Penai Code of California 
1915, Section 623 
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Tahoe" has more of everything that makes an SUV an SUV. The new standard Vorté 
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there is room for up to nine passengers. All things considered, the new Tahoe really is mj 





feeeey CHEVY, TAHOE. 








*Versus 1999 model. ¢ M Corp. Buckle up, America! 
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hevy Trucks. The most dependable, lor 
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troducing Shutterfly.” Delivering 35mm-quality pictures from your digital camera. 


load 





your digital pictures to 2 Let us create gorgeous prints from 3 Enjoy 35mm-quality prints—ready for 
Shutterfly.com. (We ef the pictures you select. (We frames or photo albums. We'll 
ensure privacy with our area optimize color and sharpness mail them directly to you or your 
secure servers.) Za] with our VividPics™ technology.) friends and family. 


Visit today for free trial pictures. 
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How FAR WOULD YOU GO 
IF Nothing Was HOLDING YOu Back? 
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A deck should never fence you in. Set yourself free with Trex” Easy Care Decking. No sealing. No splinters. No 1 
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“In bli 
taste test 
my wine 

opened ¢ 


few eyes. 


Charlie Tsegeletos, | 
Glen Ellen Winemaker H 


Our winemaker refers to hj 
new Clém Ellenmiimeeed 2 | 
fuller, smoother and bette 
balanced than ever before} 
No wonder. He asked win} 
lovers what they love in a 
wine and made it. Conduc 


your own taste test soon. 


No blindfolds required. 


CALIFORNIA 


‘laste ane: New Glen Ellen| 
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more powerful engine. 


ushing the limits. 
every day. 


Brace yourself. You’re in for a fur- @ TOYOTA engine, the 2000 Corolla is sure to turn 
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raising experience. Now with a VVT-i heads. And perhaps even a nose or two. 


www.t oyo ta.com 1*800-° EOoe t Ooyo t G ©1999 Toyota Motor Sales, U.5.A., Inc. Buckle Up! Do it for those who love you 
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From the Editor 


BY ROSALIE MULLER WRIGHT 


Celebrate Summer with us 


@ You came by car, plane, and RV, some of you by shank’s 
mare. In all, 23,000 of you came to Celebration Weekend at 
Sunset last May. Well, we’re doing it again this year. Stop by 
our headquarters in Menlo Park, California, on May 20 or 21 
and meet the editors, writers, and other staffers who put to- 
gether your favorite magazine. They'll answer your questions 
and show you how to enjoy the summer in the West—this 
most favored part of the country. 

Garden staffers on hand to demonstrate easy, portable gar- 
dens as well as flower arranging include garden editor Kath- 
leen Brenzel, writers Sharon Cohoon, Lauren Swezey, and the 
irrepressible Steve Lorton, familiar to many for the gardening 
spots he does for television. 

If your interest runs more to the culinary, Jerry Di Vecchio 
and her staff, Linda Anusasananan, Andrew Baker, Elaine 
Johnson, and Sara Schneider, will show you how to give a taco 
party, make the perfect hamburger, and barbecue a pizza. 

In the home arena, Peter Whiteley will demonstrate mak- 
ing a centerpiece out of a shoebox, building a bird feeder, 
and arranging steppingstones. Mary Jo Bowling will show you 
how to light your garden and paint with natural dyes. 

Our travel staff, led by Peter Fish, will answer your travel 
questions—Matt Jaffe, Amy McConnell, Jeff Phillips, and Lisa 
Taggart can help you plan your next trip. 

This weekend represents an enormous team effort on the 
part of all Sunset staff members, whether on stage or behind 
the scenes. Come meet us and have a great time. See page 
138 for details or log on to our website and click on “Events.” 


arts Hole whl 


Subscribers have comprehensive access to articles on 
our website. If you subscribe at www.sunset.com, you'll 
receive a password for immediate on-line use. 
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No man or rib roast shall 
SM Melee 





for just any old run-of-the-mill grill. That’s why we offer you the 


widest selection of Weber* grills at a guaranteed low ale SO getting 
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Open House 





Whidbey Island Trail update 


Just this morning I walked along the bluff 
trail at Ebey’s Landing on Whidbey Island 
that was featured on the cover of the May 
1999 issue of Sunset (Northwest edition). 
I was rewarded with a spectacular view of 
Puget Sound and Mt. Rainier—like the 
picture. Since your issue, the owner of 
this land, Robert Pratt, has died. True to 
his vision, his estate has donated the por- 
tion of his land that contains the bluff 
trail to the Nature Conservancy of Wash- 
ington. However, 380 acres of adjacent 
land that includes mature forests and his- 
toric buildings will be sold unless the 
conservancy can purchase this land by 
May 15. I urge fellow readers to find out 
more by calling the Nature Conservancy 
of Washington at (206) 343-4344. 


Jeff Ried 
OAK HarBor, WA 


Nothin’ says lovin’ ... 

The recipe for ginger-chili scallops by Al 
Zangri (Kitchen Cabinet, February, page 
156) was absolutely out-of-this-world de- 
licious! Just the romance of a man invent- 
ing a special meal for his wife prompted 
me to want to prepare this meal for my 
husband. I served it with avocado slices 
topped with chopped tomato, cilantro, 
green onion, chili, and lime juice. 


Jill Lively 
VisTA, CA 
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LETTERS FROM OUR READERS 


Great taco hunt strikes a chord 
How wonderful to open the March issue 
of Sunset and see our favorite restaurant 
listed in “The Great Taco Hunt” (page 
108). El Rosal has not only great tacos 
and cabbage salsa but also the best chile 
verde and chiles rellenos in town. We re- 
ceived our magazine Saturday afternoon 
and made sure to go have lunch there 
on Sunday. The atmosphere is nice, and 
the service is always great. 


Becky Lizardo 
VISALIA, CA 


I agree on your choice of La Taqueria! I 
have stood in long lines at lunch for 
years. But you forgot to mention the 
best part of La Taqueria—the wonderful 
green sauce. 


Scott Crawford 
SAN JOSE 


If you want the best chicken tacos, you 
need to go to Ofelia’s on the Oval in 
Visalia, California. It’s only open for 
lunch during the week, but when it’s 
open, Ofelia is making the tacos and tak- 
ing the orders and putting some special 
ingredients into her spectacular tacos. 


Julie Mowbray 
SANTA Cruz, CA 


I’m sure you could’ve extended the arti- 
cle about five or six more pages (and in- 
cluded El Indio Shop and Taco Auction- 
eers for a couple of San Diego County’s 
very best taco eateries). 


Michaeline E. Torres 
TEMECULA, CA 


In Ventura, Johnny’s Mexican Food is 
the best on the Gold Coast. 


Dick Willhardt 
VENTURA, CA 


You featured Café Pasqual’s recipe, 
which, while a bit on the hip-and-arty 
side, is quite good. If you were going tra- 
ditional, though, someone should have 
sent your food sleuths up to nearby Es- 























panola to taste the tacos from El P; 
(they now have a location in Santa 
well). Takeout only, but people wi 


up around the block for them. 
B.M 
S 


A superior Mexican restaurant is F 
Diaz in Santa Paula. A little out o. 
way, but a beautiful drive endi 
great food at reasonable prices. 


Janet Hi 
VEN 


A party for the memory bo 
Each year we celebrate New Year’ 
with 15 cther couples. For the mi 
nium, we decided to go all out and c 
your “Party of the Century” (Dece 
page 96). 





bles came 
Pier 1 Imports, and we used mult) 
ored silk napkins. The result was be 
ful, inexpensive, and reusable. The b! 
tie party was complete with a ten 
dancing (with a black-and-white-che¢ 
dance floor created by several clever 
bands), as well as a personalized CD ' 
our favorite dance music. Thank yo) 
much for all of your terrific ideas. 


Send letters to Open House, Sunset Me 
zine, 80 Willow Rd., Menlo Park, 
94025; fax (650) 327-7537. Send e+ 
(including full name and street addt 
to openhouse@sunset.com. Inclua 
daytime telephone number. 


The gardens at Sunset’s headquar 
are open to visitors 9 to 4:30 Mona 
through Fridays except holidays. + 
(650) 321-3600 with any questions. 


(le, 
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JOw exactly where to stay with Hotel Wizard. 
}s get all the other insights you need so you don’t just book a trip, you book the right trip. Reserve the perfect room. 
}Joose the right flight. Easy and secure transactions, all at the right price. Backed by our 24-hour customer support. 


>) Expedia.com 


Don't just travel. Travel Right: 








can also find us under Travel on Ge 
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WHAT DO YOU MEAN 
YOU DON’T HAVE 2% 


DVD delivers digital perfection. A digital picture that gives you t) 
the picture quality of VHS, plus digital sound that fills your living 
like you’re in a theatre. Every movie you watch will be more thril 
than you ever imagined. Buy your DVD player today, and see jus) 
good a movie at home can be. : i 
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Veer tucce & EDEERVN MOVIEC WITU TUE DIIDCLIACE OE A CELECTEM AVN DI AVED | 


GET THESE 5 FREE DVD MOVIES WITH THE PURCHASE OF A SELECTED DVD PLAYER 


| Analyze This, Get Shorty, Fools Rush In, The Mask Platinum Series™, 





I 

The Jackal: Collector’s Edition NAME I 

| Here’s how to get your 5 free DVD movies. APT # I 
| BUY: Any DVD video player from the following brands between 2/18/00 — 5/30/00 ADORE Sie eile) ES 2 ais 2 Pes a A I 

Panasonic Philips (Magnavox) Pioneer RCA (GE, PROSCAN) CITY STATE 1IP 
I Samsung Sony Toshiba Zenith JVC — a. “ae Easy | 
J SEND: * “ a a on ae PHONE E-MAIL ADDRESS opin) I 
e store sales receipt wi jayer purchase price clearly circle 5 

I (Sales receipt must be ced between 2/18/00 and 5/30/00) MAIL TO: Tegal ! 
i c) The ORIGINAL UPC bar code for the DVD player (located on packing box; El Paso, TX 88539-0404 I 


i copies will not be accepted) 1-800-482-2288 | 
Offer valid only for purchases made between 2/18/00 and 5/30/00. Otfer expres 5/30/00. Requests must be received by 6/30/00. Limit one request per individual, household or address ond the righ is reserved fo confirm identity. Offer good in USA only. Void where prohibited 

l taxed or otherwise restrided. Requests, which in the sole discretion of Sponsors, do not strictly comply with the terms ond conditions ofthis offer, induding ony fraudulent requests, are invalid, Duplicate or invalid requests will be rejected and will not be returned. Keep o copy of your request, 
incising soles receipt for your records. Not vald in combination with any other free DYD movie offer. Sponsors not responsible for late, illegible or misdirected mai. PO. Boxes will not be honored. Allow 8-10 weeks for processing, f you have not received the DVDs by time allotted you can call 

l Customer Service (800}482-2788, Free DVDs cannot be returned or exchanged at retailers. Avoicbility of tiles listed is subject to change without nofice. No fit is guaranteed {o be available ot any time, In the event a fle is not available, the right i reserved fo substitute another tie. By 
parfcipting in his ofer you may receive addtional information ond other offers. Ofer is nat open to employees of Sponsors, their respective porent companies, offices, subsidiaries, franchisees, agents, ony wholesalers, retailers, Sponsors’ promotional or advertising agencies, ond the familie of 

| e0ch living in the some household. Cash Value 1/100¢. This is an offer of Metro-Goldwyn-Mayer, Universo Studios Home Video, Columbia TriStar Home Video, New Line Home Video, Inc. ond Warner Home Video in association with Panasonic Consumer Electronics Company, Philips Consumer Electronics, 

Li RCA (GE, PROSCAN), Somsung, Sony Hlecronics Inc, Toshiba America Consumer Products, Inc, Zenith Electronics Corp. and JVC is o registered trademark of JVC Americas Corp. Platinum Series iso licensed trademark of Warner Steel Vision, Inc. Al RightsReserved. 
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est of the West 


BLY | DAEIBaRTAy SE Ea Brana VV yale 





Gilding the gourd 


All over the West, there’s 
a boom in art created from 
a familiar fruit 


@ In the center of the festival grounds is a 
miniature train, with gourds forming part of 
each car. To the right are musical instru- 
ments created from gourds; on the left, 
gourd “baskets” with elaborate carved open- 
work designs. Here is a tabletop sculpture, 
bulbous and silver, a V of neon on each side 
. it's a gourd, reborn as an airplane. 
Western artists have embraced this 
medium with zest—painting, carving, em- 
bellishing, and transforming the light, com- 
paratively sturdy, dried Lagenaria siceraria 
(hard-shelled gourd) into works of all kinds, 
from cutesy to stunning. “I’ve exchanged 
brushes and oils for wood burners and 
saws,” says artist Judy Arrigotti, who creates 
cutaway gourds on a variety of themes. 
Celebrating this increasingly popular art 
form, California gourd farms have been 
hosting festivals where shoppers can select from mounds of 
dried gourds, buy supplies, or purchase fini 
prices that range from a few dollars to thous: 
still recognizable as gourds—glowing with s 


shed pieces at 
inds. Some are 
odued color or 


high-sheen gloss, trimmed with feathers and cord, or painted 
to resemble Native American basketry or Santa Fe pottery. 
Others are utterly transformed, stacked into a vividly painted 
totem pole or attached to a woven basket to form a handle 


Native Americans and African-Americans offer revived cul- 
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Shoppers at the Welburn Gourd 
Art Festival (above); Hide ’n’ 
Seek (top) by Beverly Robbins. 


tural forms: rattles, drums, bowls, dipg 
and other items that have traditionally F 
made of gourds. 

To get acquainted with the West’s | 
gourd artists, try one of the three | 
festivals this year (Thomas Farms in L 
say, CA, is not holding its usual festi 
but gourd sales and classes continue; 
559/562-9640). 

June 24-25. Welburn Gourd Art Festi 
Fallbrook, CA (40 miles north of | 
Diego). From I-15 at Temecula, drive 5 m} 
west on Rancho California Rd., turn | 
onto De Luz Rd., and go 8 miles, follow 
festival signs. 9-5 Sat, 9-4 Sun; free, pe 
ing $3. Welburn Gourd Farm, 40787 De | 
Murrieta Rd.; (760) 728-4271 or wt 
welbuvigourdare com. 

September 23-24. Zittel Farms Gourdil J 
tival, Folsom, CA. From Sacramento, drive 18 miles northe 
on U.S. 50, exit onto Folsom Blvd., and go north 3.8 mile; 
Oak Ave. 9-5; free. 6781 Oak Ave.; (916) 787-2098. or wr) 
zittelgourds.com. 
October 7-8. Tree Mover Tree & Gourd Farm Festival, Pal 
dale, CA. From I-5 north of Los Angeles, drive 35 miles n¢| 
on State 14 to Palmdale. Exit at Ave. P; turn right. Go 6 oa Hi, 
to 50th St. E. Turn left. Go 2 miles; turn right onto E. Ave. 
9-5; free, parking $2. 5014 E. Ave. N; (661) 947-7121. @ | l 
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| It’s big with kids. 











Its enormously cool. Tremendously flexible (from convertible 2nd-row seats to 3rd-row Magic Seat”). And 


1 monumentally Honda. The 7-passenger Odyssey. It’s one big happy minivan: 


| For more information about the enormously flexible Odyssey, just call one big happy toll-free number: 1-800-33-HONDA or visit us at www.honda.com. EX model shown. ©1999 American Honda Motor Co, Ine 


Western Wanderings 


Actress in Arden 


@ The journey to Arden begins in con- 
temporary Orange County, California— 
that affluent kingdom of gated commu- 
nities and view homesites. But as the 
highway climbs into the Santa Ana 
Mountains, the world grows less tame. 
In a side canyon, you cross and recross 
a trickling creek, and the air fills with 
the scent of bay laurel. Out of nowhere 
the great house appears, rambling, 
white, half-hidden behind oaks. 

“How did a Polish actress even find 
this place?” asked another visitor the 
morning I arrived. 

Long ago an actress did. Her name was 
Helena Modjeska, and she was born in 
Krakow in 1840. By age 30 she had 
joined a troupe of itinerant players, mar- 
ried a Polish aristocrat with ardent demo- 
cratic leanings, and become the leading 
actress of the Warsaw stage. A full life, 
one might say, but it was only the first act. 

“Those privileged to know Modjeska 
never forgot her,” says Orange County 
historian Ellen Lee, who has spent a 
good bit of her life tracing Modjeska’s. 
Restless in Poland, Modjeska and her 
Count Bozenta shared a dream of emi- 
grating to America: he to found an agri- 
cultural colony, she to act. That was what 
brought them to Orange County in 1876. 

When you visit the Modjeska estate 
today, one of the first things you hear is 
the story of the couple’s early months in 
California 





a heroic story, in its way, but 
also comic. The Polish émigrés who ac- 
companied them were undoubtedly cul- 
tured—one, Henryk Sienkiewicz, went 
on to win a Nobel Prize in literature— 
but farmers they were not. “The most 
alarming feature of this bucolic fancy,” 
Modjeska would recall in an autobiogra- 
phy, “was the rapid disappearance of 
cash and the absence of even a shadow 
of income.” 

It was Modjeska’s dream that blos- 
somed. She traveled north to San Fran- 
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OUR MAN IN ORANGE COUNTY 


Boy Pom eRe alice 


cisco, learned English, and began audi- 
tioning. Through talent, beauty, and phe- 
nomenal hard work, she became a star of 
the 19th-century American theater. 

“It was the golden era of the American 
stage,” Lee says. “Before the movies. Be- 
fore television. People of all classes really 
did go to the theater.” Crisscrossing the 
continent by railroad, Modjeska played 





Helena Modjeska, as portrayed in a 
poster from her 1901-1902 theatrical tour. 


Opposite Edwin Booth and Maurice Bar- 
rymore, acted in New York and Chicago 
but also in Leadville, Colorado, and Vir- 
ginia City, Nevada. She was Camille and 
Ophelia, and she was Nora in the Ameri- 
can premiere of Ibsen’s A Doll’s House. 
But her signature role was Rosalind in 
As You Like It. And she seems to have 
shared qualities with Shakespeare’s 
heroine, notably a quick-witted ability to 
master surprising turns of fate. 
Rosalind’s aura still floats above Mod- 
jeska’s home. In the 1880s, now pros- 
perous, Modjeska and Count Bozenta 
purchased land in Santiago Canyon. “I 
called it Arden,” she wrote, “because, 


































like the Forest of Arden in As You Lik 
everything that Shakespeare speak 
was on the spot—oak trees, runt 
brooks, palms, snakes, even lions.” 
got her friend, architect Stanford W 
to design the house with its Palla 
and Elizabethan windows and minia 
stage jutting into the garden. Here® 
and the count lived happily for 18 ye 
Nothing is more ephemeral than 
loveliness, few things harder to app 
ate than theatrical glories from days 
gone. But even at a distance of 
decades, Modjeska’s was a surpassi 
entertaining life. That’s what you § — 
when you tour her estate, which a §- 
years ago was opened to the publi@f 
the Orange County Parks Departm( | 
Modjeska’s life has also inspired a g¢ 
number of books—currently one 
noted writer Susan Sontag. Her no 
In America, gives Modjeska a differ 
name but otherwise takes its shape ff 
the actress’s career. Lee offers mij 
reviews. “It has charming bits,” she s' 
but she objects to an ending that f 
sents the actress as embittered { 
alone. “That was not Modjeska,” 
says. “She triumphed. She persevered 
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She did. The portion of Santii 
Canyon where Modjeska and the co} 
lived is now Modjeska Canyon; Modje 
Peak rises nearby. The day I visite¢ 
late-spring rainstorm had swept throv 
the canyon, leaving glistening oaks @ 
air that sparkled in resurgent S| 
“There is a Modjeska mystery,” Lee § 
as we stepped into the sunlight, “that | 
never quite gone away. I don’t 
how to define it. It has something to 
with her and with her life in this cam 
These oaks. Her forest of Arden.” 


THE MODJESKA HOUSE is in Modjesk 
Canyon, about 15 miles northeast ¢ 
Laguna Hills. Tours at 10 A.M. on sec 
ond and fourth Saturdays; $5. Reset 
vations required: (949) 855-2028. @ 
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Tall in the Tetons 


On its 50th birthday, Wyoming’s Grand Teton National Park 
offers big views, big peaks, big surprises 












BY JERF PHILEIPS 


m “Anybody see the golf ball up in that tree?” asks hours later—after a quick breakfast, a van ride toa 
Eddie Bowman as he rows the raft into a slow- bend of the river called Deadman’s Bar, and the 


swirling pool on the Snake River. launch of our raft for a float through Grand Teton 
Shivering in my jacket, I’m slow to pick out the National Park—the air is still chilly. 
white dot high in a spruce tree along the opposite The golf ball, finally visible when it moves, turns 


bank. Dawn had broken clear and cold, and the out to be the head of a bald eagle. Over the next 
jagged peaks of the Teton Range cut into the deep _ two hours, we see four more eagles, three mule 
blue sky like flint spearheads. Even now, several deer, two ospreys, a great blue heron, a beaver 





Snow-dappled 
crags of the 
Tetons rise sharply 
above kayakers 
paddling the 
placid shore of 
Jackson Lake. 
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lodge, and, near the end of the float, a 
huge black moose looking over a wil- 
low thicket. Around each river bend, 
the scene changes, shifting from sage- 
brush hills to cottonwood forests, to 
gravel bars and lush meadows. But be- 
hind it all, there is the magnificently 
ever-present breadth and height of the 
Teton Range, its snowfields and cracked 
glaciers glistening in the sun. 

As we pull off the river, a couple 
from New York comments that the 
Tetons look different from the water. 
Eddie, who says he hears that often, 
points out that it’s because most visi- 
tors see the mountains only through 
the windows of their cars. “People al- 


ways seem to be rushing through here 










} tot 4 Colter Bay 
Soto Watenatian 7) Visitor Center 
Ar om Jackson 
IG. ‘le. Bers )— Jackson Lake 
PARK (9 metite Sea Junction 
‘e igs Signal. y+" Bz 
if Moca ODES 





ot ri 
va ey 
Lak é 


Antelope 
Flats Rd. 


tiles 
—eeee 


SUNSET 





Morning lights 
the face of Mt. 
Moran, reflected 


on their way to somewhere 


else,” he says, securing the 
raft. “They look at the park, 
but they don’t really see it.” 


pond in the basin 


A novel, not a postcard 
Grand Teton National Park’s 
visitor records prove Eddie 
right: About half of the park’s 4 million 
plus annual visitors spend a day or less 
in the park, and half of those people 
spend five hours or less. This may be 
due to Teton’s proximity to better- 
known Wyoming tourist draws. With 
the plush diversions in Jackson near 
the park’s southern boundary and the 
geothermal wonders of Yellowstone 
just to the north, most travelers seem 
satisfied with a brief stop to photo- 
graph these mountains. 

In fact, ever since Grand Teton was 
created, most people have overlooked 
everything about the park except for its 
centerpiece mountain range. Springing 
up from the western edge of the river 
basin called Jackson Hole, the Tetons’ 
sharp-angled peaks soar above 12,000 
feet. The only word for these moun- 
tains is spectacular. 

Even so, the conservationists who 

truggled to create the park, and then to 
expand it, understood the importance 
not Only of the mountain range but of 


Jackson Hole’s wildlife-rich meadows 


on the unruffled 
surface of a beaver 


trappers called 
Jackson Hole. 

































and forests. From the start they 
there was more to Teton than pe 

The park was established in 192° 
included only the mountain rang¢ 
lakes at its feet. In 1943, Pres 
Franklin D. Roosevelt created adja 
Jackson Hole National Monument 
new monument raised local hackk 
fact, many ranchers were so oppos 
it that they loaded their rifles and ¢ 
a herd of cattle across the land in 
defiance of the federal government, 
tunately, those who understood 
needs of wildlife prevailed. In 195: 
monument was incorporated into a 
larged Grand Teton National Park, 
ing this summer the 50th anniversz 
the park we know todi 

Grand Teton is 
308,000 acres, but it 
essential part of the gr 
Yellowstone ecosyste 
forests, river valleys, 
plains are teeming 
wildlife. Grizzly bear: 
prowl the high cou 
and the winter before 
a pair of wolves denned and had a 
in the park. A string of impossibly F 
tiful lakes offer plenty of canoeing, 
ing, and some decent fly-fishing. 
threading up steep-walled canyons) 
the stony heart of the Tetons rewar 
tient hikers with wildflowers, water 
and panoramic views. 

As I make the short walk from 
rafting takeout to Menor’s Ferry His! 
Site, | wonder how any Grand Ti 
passerby could be satisfied with a §| 
shot from a roadside pullout. That's 
scanning a postcard when a great Af 
ican novel lies open before you. 


Into the park 
Don’t let the imposing stature of 
Tetons fool you: The park is easily 
cessible in many ways. 

The easiest is, of course, by car, 
timing is everything. Head out at di 
or near sunset, carry binoculars | 
spotting scope, and you aren’t just 
ing a drive, you’re on a wildlife sa 
North of Jackson, look for bison al 


WHO SAYS A HOME HAS TO HAVE 


FOUR WALLS AND A ROOF? 
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the Gros Ventre Road east of 
U.S. 191. Try to spot moose 
along the river and antelope 
on the dry flats as you loop 
back on—what else?—Ante- 
lope Flats Road. Another 
good bet for moose is the 
pedestrian bridge over the 
Snake 
else?—Moose Visitor Center. 
South of Jackson Lake Lodge, 
the section of U.S. 89 that 
runs along Willow Flats to 


River at—where 


Jackson Lake Junction and 
the stretch of U.S. 26 just east 
of that junction, along the 
Oxbow Bend of the Snake 
River, are prime moose coun- 
try (but use roadside pull- 
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outs for safe viewing). 

The park has spectacular waterways 
for canoeing. The best for beginners is 
String Lake and along the sheltered 
shoreline of Jenny or Jackson Lake; the 
possibility of sudden thunderstorms or 
strong winds can make open-water 
crossings of the larger lakes dangerous. 

The only way into the rugged 
canyons of the Teton Range itself is on 
foot (see “On the Trail,” page 28), but 
the rewards of these steep, moderately 
difficult hikes are well worth the effort. 

One of the park’s most popular 
climbs is Cascade Canyon. A shuttle 
boat from the Jenny Lake dock takes 
you across the lake, where you climb to 
Hidden Falls and Inspiration Point. 
From there, the farther you continue 
up along the rushing waters of Cascade 
Creek, the fewer people you'll see. 

You'll find even fewer hikers on the 
trail into Paintbrush Canyon. The first 
couple of miles up from the north end 
of Jenny Lake is through forest, but 
once in the canyon, the views open up 
as you climb over glacial terraces filled 
with wildflowers. It’s almost 13 leg- 
wobbling miles to Holly Lake and 
back—a long but worthy day-hike. 

Death Canyon is another trail on my 
agenda, and I start out with good in- 
tentions but am sidetracked by wild- 


flowers and a conversation with hikers 


26 SUNSET 





Winding between 


who thought they saw a 


bear. I make it only to the 
Phelps Lake overlook be- 
fore turning back. I have to 
meet someone in Jackson 
and can’t be late. 


A park for today 
and for tomorrow 
As I follow a green pickup out of Jack- 
son, it seems everyone in town waves 
at its cowboy-hatted driver. After a few 
miles, we pull over next to a long, 
green meadow that stretches up Spring 
Gulch to the southern edge of the 
park. Cliff Hansen steps out of the 
truck and looks out over his ranch. 
Hansen was a Wyoming governor 
and two-term senator in the 1960s and 
70s. Before that, in the 1940s and ’50s, 
he led the fight against the federal gov- 
ernment’s original expansion of Grand 
Teton and was among the ranchers who 
participated in the cattle-drive protest. 
The gesture may have been grand, but 
they were doomed to lose the skirmish. 
“I was violently opposed to making 
the park larger,” Hansen explains now, 
scanning his golden haystacks. “My fa- 
ther settled here in 1898. Fifty years later 
there still wasn’t much of an economy 
here, and we were concerned about re- 
ducing tax rolls in Teton County.” 


forested banks in 
Grand Teton 
National Park, the 
Snake River edges 
the Teton Range. 



























Hansen points out the Gros Ve: 
Buttes that flank his bottomland: 
west butte is dotted with over 
houses; the east topped by the ej 
sive Amangani resort. The threat 
way of life his family has tried to } 
serve here for more than 100 yea} 
no longer park expansion but} 
booming economy and growing f 
sure to develop areas bordering] 
park and his ranch. So today Ha 
is a born-again supporter of mal 
Grand Teton even bigger. 

As he talks about the value of ra 
lands like his to wildlife, his gray 
flash with determination but his wi 
remains steady, almost diplomati¢ 
hope very much that the park wi 
expanded to include this lz 
It’s the only way to assure 
permanence.” 

Hansen is off to ano 
meeting, but I linger at 
fence, enjoying the fragral 
of sun-warmed hay and_ 
distant view of those oh 
grand Tetons. Thinking about what 
told me, I gradually realize that wi 
Grand Teton National Park is obviol 
more than a photo opportunity bety 
Yellowstone and Jackson, it is also m 
more than a haven for wildlife an 
playground for hikers and boaters. 

Given this park’s tumultuous hist 
its indomitable mountains and swe} 
ing rangelands can also be seen as s\ 
bols of the West’s pioneer spirit. W1) 
Hansen insists that he wants to expz 
the park to preserve critical wild! 
habitat, I suspect he is also hoping 
preserve a vestige of a way of life tha} 
nearly gone from this country: to sot 
how commemorate the courage of ' 
men and women who first settled Ja 
son Hole, of those ranchers who wif 
stubborn—and sometimes defian' 
stewards of the same lands that mij] 
now finally complete the park. 

Looking out over the green field: 
spot a bald eagle flapping toward 1 
Tetons and find myself hoping that & 
time Hansen wins. 

(Continued on page zi} 
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Grand Teton 
travel planner 


gain the national park 

Most services are open for the summer 
season from late May through Septem- 
ber. Area code is 307 unless noted. 
Grand Teton National Park has one 
visitor center Open year-round, at 
Moose (739-3399). There are also visi- 
tor centers open in summer at Colter 
Bay (739-3594), Jenny Lake (739- 
3392), and Flagg Ranch. For complete 
park information, hiking guides, and 
listings of concessionaires, visit www. 
nps.gov/grte. The park’s 50th-anniver- 
sary events hotline is 739-3630. 


On the trail 

It’s best to start early for all hikes into 
the Teton Range. Carry plenty of wa- 
ter, snacks, and sun protection; return 
early if thunderstorms start building. 
Cascade Canyon is one of the park’s 
most popular routes. Take the scenic 
shuttle boat ride ($5 round trip) from 
the East Boat Dock on Jenny Lake 
to the trailhead; it’s a fairly gentle 
’ mile to Hidden Falls and another, 
steeper '/2 mile to lake views from In- 
spiration Point. 

Paintbrush Canyon trailhead is at the 
String Lake Picnic Area; 3 moderate 
but steadily climbing miles will take 
you to the first good canyon views. 
Death Canyon trailhead is at the end 
of a bumpy but passable 1'/2-mile part- 
gravel road off the Moose-Wilson 
Road, 3 miles southwest of Moose. 
The 1-mile climb past wildflower 
glades to the Phelps Lake view point, 
where you can also see some of Death 
Canyon, is steep but a rewarding jour- 
ney On its own; another 3 miles brings 
you to the mouth of the canyon. 


On the water 


About a half-dozen companies offer a 
variety of float trips. Costs range from 
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the Barker-Ewing Scenic Tours 
float/wildlife tour we joined (from 
$40, $25 ages 4-12; 800/365-1800), to 
guided fishing trips like those offered 
by Jack Dennis Fishing Trips (from 
$350 per couple; 733-3270). Rent ca- 
noes or join lake boat tours from mari- 
nas at Colter Bay (543-2811) or Sig- 
nal Mountain Lodge (543-2831); rent 
canoes, kayaks, and bikes at Dornans 
at Moose (733-3307). 


Park lodging 
Grand Teton Lodge Company oper- 
ates lodging at Colter Bay Village, 


Jackson Lake Lodge, and Jenny Lake : 
: Lodge (from $32; 800/628-9988 or | 


www.gtlc.com). Signal Mountain 
Lodge has a variety of lodging on the 
shores of Jackson Lake (from $85; 
543-2831). Dornans at Moose also 
rents cabins (from $75; 733-2415 or 
www.dornans.com). 


Park dining 

There is food service in summer at all 
park lodging locations listed above. 
Two don’t-miss stops: the dining room 
at the historic Jenny Lake Lodge 
(733-4647) for both atmosphere and 
food; the Mural Room at Jackson 
Lake Lodge (543-2811) for the sweep- 
ing lake and Teton view. 


a Visiting Jackson Hole 

The gateway to Grand Teton National 
Park, the town of Jackson may be 
trendy (Harrison Ford is only one 
of the celebs who have bought 


ranches nearby), it may be slick (Jack 


Dennis’s venerable fly-fishing shop 
has more art and clothing on its 
racks than fly rods), and summertime 
traffic around the town square admit- 
tedly slows to a crawl, but Jackson 


still has an Old West feel and a variety 


of good lodging and dining that 


makes it a comfy base for exploring : 


the Tetons. 


Amangani (from $500; just outs 
: Jackson on East Gros Ventre Bu 




















Lodging 
In town, the historic Wort He 
(from $140; at Glenwood 
Broadway; 800/322-2727 or wy 
worthotel.com) has 60 roo 


877/734-7333 or www.amanreso 
com) is the area’s newest (and po 
est) resort, with king-of-the-hill Tet 
views from 40 flawlessly appoin 
suites. Tucked in a grove of cot ( 
woods and built from logs salvag 
after the Yellowstone fires, the Be 
wood Inn (from $165; off Moose-¥ 
son Rd., between Jackson and Tet 
Village; 739-1411 or www.bentwoc 
inn.com) has five rooms with fi 
places (four with jetted tubs). 


Dining 
The best food and celebrity-spotti 
combo in town is the Snake Riv 
Grill (84 E. Broadway; 733-055) 
Sweetwater (at King and Pe 
streets; 733-3553) has a cozy le 
cabin atmosphere and is a good FE 
for lunch. For fresh brews and woc 
fired pizza away from the downtoy 
parking hassle, try the Snake Ri 
Brewing Co. (265 S. Millward S 
739-2337). Locals stop at Nora’s Fi: 
Creek Inn (State 22 in Wilson; 73 
8288) for a big, traditional, headin 
for-the-trail breakfast. 


After dark 

It may sound hokey, but locals lov 
sitting on the saddle-topped barstoa 
at the Million Dollar Cowboy Bi 
(25 N. Cache St.; 733-2207) as mut 
as the tourists do; most nights there’ 
dancing to live music. 
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Contact if 


For a travel guide (including gue] , 
ranch information), contact the Jac , 
son Hole Chamber of Commerc}, 
(990 W. Broadway; 307/733-3316 ch. 
www.jacksonholechamber.com). # | 
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A 
mi 
egpther vehicle lets you get away from 
like the 2000 Discovery Series II. 
ith its pinpoint maneuverability, 
fhanent four-wheel drive, and sophis- 
ed electronic traction control system, 
iscovery opens a lot of doors. Even 
faceslikethis. 
nd with a confidence-inspiring 14- 
oe steel chassis, plus an advanced 
» ping brake system that locks all four 
ls for added security on steep 





grades, the Discovery deftly handles the 
most challenging off-road or on-pavement 
situations. 
Built with the highest technological 
standards in mind, it’s designed to 





DISCOVERY SERIES Il 


STARTING FROM °34,775* 


Why Land Rover Discoverys rarely get dinged. 


surmount the seemingly insurmountable. 
Which means that it can journey to the 
ends of the earth. Or just the ends of the 
parking lot. 

So why not call 1-800-FINE 4WD for 
your nearest Land Rover Retailer? Or 
visit us at www. Best4x4.LandRover.com. 

After all, when it comes to telling you 
everything there is to know about the 
Discovery Series II, you'll find we've barely 
scratched the surface. 
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V e e ® 
Cit 
This Nevada ghost town is back from 


the dead with Silver Rush attractions 
in a historic mountain setting 


BY LORA J. FINNEGAN 
PHOTOGRAPHS BY SEAN ARBABI 


@ Virginia City is a dame with a past. She’s been 
by turns rich and poor, rowdy and restrained, 
important and inconsequential. But like the 
feisty heroine of The Unsinkable Molly Brown, 
she never quite faded away. And now, primped 
and repainted by preservationists, Virginia 
City, Nevada, is ready for her comeback. Take 
an hour’s drive south of Reno and you'll find 
this venerable mining town is more radiant 
than ever. 

On this bright, windswept morning, the 
high-desert sunlight paints the boardwalk gold 
and slants beneath the low wooden balconies 
of C Street, the town’s main drag. Virginia City 
wakes up slowly, as I discover on a stroll with 
Nevada state historic preservation officer 
Ronald M. James. 

James explains that Virginia City’s gold and 
silver mines made it one of the most influential 
cities in the West (see “Silver and sin in old 


Forget the gas buggy: Try 
the preferred transportation 
of 19th-century mining barons. 


MAY 2000 31 
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Equestrians pass Virginia City’s old cemetery on a guided ride to explore the 


surrounding high desert and get a taste of the area’s history. 


Virginny,” at right) from the 1860s to 


1880s. “It was an important source of 


wealth during the Civil War and helped 
keep the Union solvent,” he says, not- 
ing that Nevada was awarded its state- 
hood in 1864 in part because President 
Lincoln needed the region’s votes. 

Set high in west- 
ern Nevada's Virginia 
Range, the town 
rambles helter-skel- 
ter down the steep 
eastern flank of Mt. 
Davidson. As we look 
out over Virginia 
City’s compact down- 
town, we Can see its 
streets were designed 
with mining needs, 
not urban planning, 
in mind. The tan, cor- 
rugated hills to the 
east present a picture of mining head- 
frames set in silvery sagebrush, all very 
much as it looked in the Comstock days. 

We continue along C Street, passing 
one- and two-story brick buildings, 
many with hand-painted wood signs 
swinging out front. Even this early in 
the day, honky-tonk music and the 
clang of dropping coins drift from the 


“Banks, hotels, 
theaters, ‘hurdy-gurdy 
houses’ ... street-fights, 

murders, inquests, 
riots, a whiskey-mill 
every fifteen steps ... 
and some talk 
of building a church.” 
— Mark Twain 


open doors of a few small casinos. It all : 
renders Virginia City as slightly garish : 


and yet, somehow, still charming. 


This is a vast improvement over how 
the town used to look. It wasn’t too long 
ago that tawdry signage and tacky archi- 
tecture ran rampant. But Virginia City’s 
cleanup has earned : 
the town its current | 


tural review 


monitors 


are now regulated. 


casino 


of the city’s precipitous streets. 


It has taken time and a variety of | 





designation as a na- 
tional historic land- 
mark. An _ architec- 
com- : 
mission now carefully 
proposed : 
building alterations 
and additions to en- 
sure historical accu- 
racy; even shop signs 


Even with the ; 
jangle, the 
town is much more tranquil now than in ; 
: the mining days. “Imagine the din!” 
: James says with a grin. “Steam engines : 
clanged, horse-drawn wagons rumbled, 
and dozens of stamp mills pounded 
around the clock.” Today the only racket 
is the roar of a tour bus laboring up one 
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Silver and sin , 
in old Virginny 
The town that sprang up around \ 
was a promising gold strike in 1 
took its name—perhaps in a fi 
whimsy—from miner James Finn 
nickname, Old Virginny. But the: 
rush didn’t start until Henry Co st 
and other miners learned that the abt 
dance of “annoying blue stuff’ | 
with the gold was actually silver. Tj 
rich shelf of silver and gold ore dis¢ 
ered deep below Virginia City was st 
sequently dubbed the Comstock Loc 
Hard-rock mining companies sot 
took over. At the peak of the frer 
(1873-78), the Comstock mines a 
duced $166 million in gold and sil¥ 
bullion; the Virginia & Truckee Railrog 
ran up to 45 ore trains every day. | 
Getting at the vein was challeng| 7 
“Virginia City was the Silicon Valley | 
its day,” says Ronald M. James. “Con 
panies here had to invent new tech 
nologies to drill more than 3,000 fef 
below the surface and to build shafi 
that wouldn't collapse.” 
Samuel Clemens, taking the pel 
name Mark Twain, began covering t : 
boom in 1862 as a newspaper write 
for the Territorial Enterprise. In Roug ) 
ing It, he remembers Virginia Cit 
as having “banks, hotels, theaters 
‘hurdy-gurdy houses’ ... street-fig ts, 
murders, inquests, riots, a whiskey 
mill every fifteen steps ... and so n 
talk of building a church.” : 
The ore eventually ran out, and By 
the 1940s, Virginia City was almost : 
ghost town. In the 1950s, author af : 
bon vivant Lucius Beebe sparked 
renewal when he revived the Ente 
prise, which he used as a promotior 
tool. But what really saved Virginia Ci 
was the 1960s hit TV show Bonanz 
Tourists came looking for place 
frequented by the Cartwright chara 
ters and discovered an authentic ol¢ 
mining town, a breed fast disappear 
ing across the West. 
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me ask me if our C hardonnays aKa 
Ny the best. I tell them to taste for 


nselves... just like the judges Prt In Sonoma, California's 


_ premier wine growing 


Ree 


GINA GALLO | region, Gina makes wines 
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Third-Generation Family Winemaker ba : 
pons i . that are earning 
ae  - . 

a . international awards 





like these: 








£9.93 
3 BEST 
~ CHARDONNAY 
Worldwide 
Intl Wine & Spirits Competition 


: (London) 
: 1995 Gallo of Sonoma Estate Chardonnay 
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WINE SPECTATOR 
“BEST BUY” 


Californias highest rated 1997 


hardonnay under $13 


Gallo of Sonoma 
1997 Russian River Chardonnay 


Gallo Family's 
GALLO’ SONOMA 


SONOMA COUNTY 
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Steaming toward town, where mine tailings hint at a silver lode heritage, the Virginia & Truckee Railroad now carries tourists. 


efforts to polish up Virginia City with- 
out historical 
Ona 


instance, Mark Preiss shows off the 


sacrificing accuracy. 


At the south end Street, for 
1876 Fourth Ward School, currently 
being restored to act as a grand four- 
story museum and cultural center. 
“On this floor we have a microcosm 
of local mining,” says Preiss, pointing 
to small iron sleds, ore carts, hand 
drills, and miners’ headlamps. On 
another floor is a classroom with 
wood desks, books, and a world map 
from 1936, the last year the building 
served students. The school was th 

only Nevada recipient of a Save Ame 

ica’s Treasures grant from the Nation: 
Park Service last year. The money 
ell spent: A new roof, period 


and stonework will be un- 


veiled at the reopening on May 1. 

Up on B Street, in the section 
known as Millionaire’s Row, we check 
out the opulent French chateau called 
the Castle, renovated and open for 
tours. Farther along B Street, the 
Friends of Piper’s Opera House are 
breathing new life into the 1880s 
theater whose hand-painted olio (cur- 
tain) rose for stars like Lillie Langtry 
and Buffalo Bill. The opera house, 
which recalls a time when Virginia 
City was a center of culture in the 
West, 


plays, and musicals. 


has reopened for concerts, 


Down the hill at Taylor and E streets, 
St. Mary in the Mountain Catholic 
Church has been restored to all its 
‘epled Victorian glory. Its presence 
bears witness to the powerful Irish 


contingent that settled here in the € 
mining days. 

As the wind picks up, we wat 
down a steep slope outside tow) 
the Silver Terrace Cemeteries, wl 
also have been spruced up rece 
James points out small cluster; 
marble headstones: the Irish Cath 
section here, the Masons over th 
and in another section, the Jev 
plots, evidence of diversity in 1) 
century Virginia City. 

Ambling back up the hill, we c 
help but admire the city, her wind 
aglow in the afternoon’s amber li 
She shines from her hillside perc] 
though her glory days never en 
and the next big bonanza is 
around the corner. 

(Continued on page 
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June 8, 1967. You purchase as gag gift for older sister’s wedding shower. 
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Virginia City travel planner - 


Noe: City is 24 miles southeast of 
Reno via State 341 and 16 miles 
northeast of Carson City via U.S. 50 and 
State 341. Locals say Nevada’s moun- 
tain weather has two seasons—winter 
and summer—and they alternate daily; 
dress in layers. 

For more on the history of Virginia 
City, read Ronald M. James’s The 
Roar and the Silence (University of 
Nevada Press, Reno, 1998; $27.95; 
877/682-6657). Or stop by the Mark 
Twain Bookstore (111 C St.; 775/847- 
0454)—owner Joe Curtis is a wealth of 
local lore and his stock includes Twain 
first editions. 

The Virginia City Chamber of Com- 
merce (775/847-0311) has information 
on lodging, dining, and local events. Area 
code is 775 unless noted. 


Activities 

Chollar Mine. Walk into a mine that 
disgorged $17 million in gold and silver 
during the Comstock era; the grizzled 
guide looks like, and is, a miner. 1-4 daily; 
$5, $2 ages 6-14. Off F St. near Truck 
Route C St.; 847-0155. 

Fourth Ward School Museum re- 
opens May 1 with various displays on 
Virginia City history. 10-5 daily; donation 
$2, ages 18 and over. 
537 S. C; 847-0975. 
Historic Preservation 
Weekend runs May 
19-21 at the Fourth 
Ward School Museum 
and includes docent 
tours, the 14th annual 
Silver Tea and Musicale (May 21), lec- 
tures, and a-dinner. 847-0975 for reser- 
vations and ticket information. 

Piper’s Opera House. Wild Mango, a 
Latin band, performs on May 27. The 
Nevada Shakespeare Festival will offer 
Tex, Mugs, and Something Droll, a mon- 
tage of 19th-century variety and vaudeville 
material (12,1, 2, and 3 Tue-Sun, July 1- 


NEVADA 


Reno 


a 
© Virginia City 


SUNSET 





offi 
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Cozy up to the old Gold Hill Hotel bar, where ghost stories flow with the sarsaparil c 


: September 3). Union and B streets; 847- 
: 0433 or 847-0600. 


Virginia & Truckee Railroad. A steam 
locomotive pulls an open car and 
caboose from Virginia City to the town of 
Gold Hill and back, part of its original 
route. 70:;30-5:45 daily, Memorial Day 
weekend through October; $5.25, $2.75 
ages 5-12. 847-0380. 

Virginia City Stage- 
coach and Stables offers 
guided horseback, surrey, 
and stagecoach rides. The 
shortest horseback ride 
goes into Seven Mile 
Canyon; the longest ride 
heads into the Flowery Range to see 
old mines, wild horses, and wild- 


KAREN MINOT 


: flowers. $7-$25 per hour. 499 N. C; 
: 847-9242. 


|_odging and dining 

Ihe Chollar Mansion, a bed-and- 
bi akfast in a 130-year-old former mine 
will give you a feel for the Com- 


floors, and a way cool bar, the 185] E 
: Gold Hill Hotel in neighboring Gold Hill 
: one of the oldest operating hotels ] 
: Nevada. Four historic rooms have greé 
atmosphere (they’re allegedly haunted 
: comfort-seekers should request thi 
: nMewer rooms or suites. All rooms hav, 
' private baths. From $45. 1540 Main St 
| Gold Hill; 847-0111. 


: Sawdust Corner at the Delta Casin! 
: (18 S. C; 847-0919). Mandarin Garden 
- (30 N. B; 847-9288) is a surprise, with) 
: fine array of Chinese food. For dinner, yo! 
: can’t beat the French cuisine at the stylis! 
Crown Point Restaurant (847-0111) ii 
- the Gold Hill Hotel. : 


dining in nearby Carson City; call the 
: Convention and Visitors Bureau (687 
: 7410 or 800/638-2321). @ 


: Stock days. It’s equipped with four room E 
: (two with shared bath) and a cotta 

: (private bath). From $75. 565 S. D Si 

: 847-9777. 


With original stone walls, wavy woo 

















For breakfast in Virginia City, try th 
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There’s an abundance of lodging ant 
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The Saab Viggen supersonic fighter. The new Saab 9-3 Viggen Coupe. In both, 
human-centered design places controls and instruménts where they are intuitively 
accessible. Reaction times are shortened. Whether engaging the turbocharger 2 
or the afterburner, car and driver, like pilot amd plane, perform as one. ~~ 
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Lake Tahoe has a bay so beautiful, they named it after 
a jewel. And Emerald Bay in Lake Tahoe is just the 


beginning of what we have to 
offer. We have blue skies, the 
Sierra Nevada range and more 
to do than you can imagine. 
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SIT OUR BAY ARE] 


RENO - LAKE TAHOE 









BET YOU DIDN’T KNOW. 


renolaketahoe.com * 800-FOR-RENO 


Activities like hiking, skiing, golf, fine dining, §,, 
electrifying nightlife, big name entertainment 
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and 24-hour casino excitement. fF 
Discover Reno/Lake Tahoe today. +’ 
Call us or visit our Web site today fF" 
for your free Visitor Planner. ! r 































memtTHERN CALIFORNIA 


e neon-ribbed obelisk 
the Tower Theatre for 
Performing Arts in 

no’s Tower district has 
a local beacon since 
9, the year Gone with the 
and The Wizard of Oz 
uted. But unlike many 
d old movie houses in 
tral’ Valley towns, the 

t wasn’t down- 


raveleuide 


. This area, served 
treetcar, was 

no’s first suburb to 
e outward in the 
and °30s. Commer- 
buildings quickly 
ang up, and the 

er district was born. 
er some lean 

des, today’s Tower 














ict is now hopping, 
lively restaurants, 
ps, galleries, coffee 
ses, and theaters, 





ithin walking distance Vidi Vici (1116 N. Fulton 


The flashy 
theater marquee 
has long been a 
magnet. See 
what’s on tap at 
Butterfield 
Brewing 
Company 

Bar & Grill (left), 
or grab 

a meal at the 
Daily Planet 
(right). 


music, music fests, and chil- 











2ach other. 

t Echo (609 E. Olive 

».; 559/442-3246), chef 
2) Woods has achieved 
‘ional acclaim with his 
antry French and north- 
Italian cuisine, pre- 
‘ed from locally grown 
anic produce. The Daily 
et (1211 N. Wishon 
>.; 266-4259) and Veni 


Ave.; 266-5510) also lead 
the scene. At the Butter- 
field Brewing Company 
Bar & Grill (777 E. Olive; 
264-5521), the suds are as 
lively as the music. 

There’s plenty to do after 
dinner. The restored 761- 
seat Tower Theatre for the 
Performing Arts (815 E. 
Olive; 485-9050) hosts live 


dren’s classic movie mati- 
nees. Roger Rocka’s Din- 
ner Theater (1226 N. 
Wishon; 266-9494) has 
been a neighborhood insti- 
tution for two decades, and 
the Second Space Theater 
(928 E. Olive; 266-0660) of- 
fers drama and comedy. 
Too bad the streetcars 
were discontinued in 1939. 








Today they’re the only thing 
missing in one of the val- 


ley’s liveliest antidotes to a 


malled world. 
The Tower district is on 
Olive between Palm, Wis- 


hon, Fulton, and Van Ness 


avenues. From State 99, 
drive east 1'/2 miles on 
Olive. Tower District Mar- 
keting Committee; (559) 
497-8362. — Peter Jensen 


MAY 2000 
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On the trail 
of miners and 
men who 
misbehaved 


@ Mariposa is not the kind of 
town in which you want to 
break the law. Don’t believe 
me? Just look at the poster 
of Peter “the Flogger” Lynch, 
at the Mariposa Museum & 
History Center. Petty larceny, 
the poster explains, was 
punishable by 50 lashes. 
Judging from the heavy leg 
irons on display, running 
away was not an option. 

The past has a way of 
coming alive in Mariposa, 
which is in the Sierra 
foothills just outside 
Yosemite National Park. 
That means it’s a great place 
to stop for an afternoon en 
route to the park—espe- 
cially in May, when the hills 
bloom with poppies, gold- 
fields, and lupines. 

Start your visit at the 
Mariposa Museum & His- 
tory Center. Here you’ll 
learn about explorer John 
C. Fremont, who founded 
the town in 1847, just one 
year before the Gold Rush 
put it on the map. Outside 
the museum is a huge stamp 
mill for crushing ore and a 
mock-up of a mining camp. 

Walking down the main 
street (State 140), you can 
detour onto a paved trail 
that follows a stretch of 
Mariposa Creek. Chances 
are you'll see at least a few 
butterflies here—hence, the 
name mariposa (Spanish 
for butterfly). 

Near the edge of town is 


GUM De 





the Mariposa Hotel-Inn, the 


latest incarnation of a 
hostelry that has existed on 
the site since 1859. Across 
the street, the Radanovich 
Winery Tasting Room pours 
its own fine reds and 
whites. 

Heading up to Bullion 
Street, admire the elegant 
steeple of the 1863 Saint 


Joseph’s Catholic Church 


along with some impressive 
Victorian-era homes. At the 
end of the road is the Mari- 
posa County Courthouse, a 
white clapboard building 

‘t among pines and topped 
by a massive clock tower. 
It’s the oldest county court- 
house, west of the Missis- 


sippi, to have remained in 





[YOSEMITE 
INATIONAL 
PARK 


Mariposa er : 
® = 
Merced (140) 


® @ a 
to (41) 
Sacramento 
99 i 
9) eee 
o@fresno 


constant use since it was 
built (in 1854)—and just as 
noble and pristine as you 
might expect it to be. 

Just don’t try taking a 
shortcut into the court- 
house by walking across the 
lawn, Or you may earn your- 
self a good flogging. 

— Michael J. Ybarra 





The Counts He 
is part of the 
Mariposa Mus 
& History Cent 
The county 
courthouse (fa 
dates to 1854. 
The Mariposa 
Hotel-Inn glow. 
invitingly at 
dusk (left). 





WHERE: Mariposa is 34 
miles southwest of 
Yosemite National Park, 0 
State 140. 

FYI: At the visitor center, 
pick up a free map oultlinir 
the town’s 19th-century 
buildings. 

CONTACT: Mariposa 
Museum & History Center, 
5119 Jessie St.; (209) 96€ 
2924. Mariposa Hotel-Inn; 
from $90; 5029 State 140 
966-4676. Radanovich 
Winery Tasting Room, 502 
State 140; 966-5595. Sair} 
Joseph’s Catholic Church, 
4985 Bullion St. Mariposa 
County Courthouse, 5088 
Bullion. Mariposa Visitor 
Center; (888) 554-9009 or 
(209) 966-7081. 
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ot We're Homestead.com. Visit our web site and 
. we'll help you make your web site. It’s free and 
, "easy. Use it to show his first photos, chat about 

_ the meaning of his first words or let friends vote 
| for who he looks like. Use it for anything. It’s 


3 yours. We just helped you make it. 


= 











+ Next to loving him, 
7 making his web site will be 
the easiest thing you do. 





Homestead 


It’s a new world. Make your place. 











RIGHARD C. EDWARDS 
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East Bay 
dream homes 


m@ May 21. The window of 
the Craftsman bungalow 
frames a view of the San 
Francisco Bay. The walls, 
however, are alive with the 
scenery of Paris and 
Rome—on murals drawn 
straight from the artist- 
owner’s memories of his 
European honeymoon. 
Enjoy an unusual glimpse 
of artful living during the 
College Preparatory 
School’s Annual House 
Tour. In these eight homes 
(including two by early- 
20th-century architect Wal- 
ter Ratcliff), notable art col- 
lections complement 
equally stunning exteriors. 
$35 for self-guided tour; 
for information, call (510) 
652-6829. 


— Chiori Santiago 


May 19-21 
CLOVIS 
Sons of the San Joaquin host 
Fandango, a three-day cele- 


bration of the Old West. Visit 


a Civil War cavalry encamp- 


ment, watch vaqueros rope 


steers, make a horsehair hat- 


band, and yodel around the 


campfire. (659) 325-7734. 
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Visit the parks 
for free 


= Through May. Need 
an excuse to get off the 
couch? May is California 
State Parks Month, 
when you can pick up 
coupons for free day-use 
admissions to state parks. 
Coupons are available 
at public libraries and 
chambers of commerce; 
for details, call (800) 
777-0309 or visit www. 
parks.ca.gov. — CS. 


DAVID OCAMPO 


May 20-21 
ANDERSON VALLEY 


Want good wine minus 
crowds? Visit excellent winer- 
ies along two-lane State 128 
during the Anderson Valley 
Pinot Noir Festival. Tastings 
are held Saturday at the fair- 
grounds, and wineries are 
open Sunday. (707) 895-9463. 





J. PATRICK CUDAHY 



































Wacky, whee 
works of art 


m@ May 27-29. Moto 
over to Arcata’s King¢ 
Sculpture Race, a 
three-day race/festiv. 
mobile art show. Pec 
powered contraptio' 
designed to travel 38 miles of land and ocean range fron 
a bicycle-and-inner-tube combo to a buoyant, 75-foot-lo 
fiberglass iguana on wheels, pedal-powered by a team. Aj 
before the starting whistle (noon on Saturday) to schmo 
with entrants and watch the always entertaining official y 
cle checks (“No teddy bear?! Disqualified!”). Ferndale CG 
ber of Commerce; (707) 786-4477. — Terry Miller Shanno 


Fiesta de San Jc 


m May 20. The new Me 
Heritage Plaza becomes { 
kaleidoscope of swirling 
skirts, stamping feet, and 
joyous music when the 

International Folklori 
Festival brings the best ¢€ 
pressions of the South Bi 
neighborhoods to severa 
outdoor stages. See Mexi 
ballet folkl6rico by Los 

Lupenos de San José, hed 
Portuguese folk music by 
Tempos do Outrora, and 
watch European dances f 
formed by Ensemble Inte 
national. Munch on satay 
and barbecue as you surv 
the crafts for sale. Free. 1; 
Alum Rock Ave., San Jose, 
(800) 642-8482. — CS. 


May 20-21 
CARMEL 
When choral group | Cantori ewioed ee 
di Carmel performs its annual and an underwate an p 


concert with Ensemble Mon- 
terey, the vaulted ceiling of 
Carmel Mission Basilica will 
barely contain the soaring 
notes of Dvorak’s Mass in 
D-major. (837) 655-0869. 


seum’s Lego Ocean Adver} 
ture exhibit. There'll be plent 

of those little plastic bricks f 
building ships and sea 7 


tures. (415) 487-4398. @ 


4 


in old-world luxury with a flair for the contemporary, the Maharajent 

collection is crafted of fine New Zealand wool for a wonderfully plush 
texture then herbal-washed for a beautifully aged sheen. Hand-tufted 
in India. Featured: ‘Cranborne Creme. 
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Food plus fun 


The setting is the show at these four San Francisco eateries movie screen from the indoor tabl 
but wine-braised lamb shanks (' 
will keep you on the edge of your | 
Dinner from 5:30 Tue-Sun, film 
7 and 9; reservations recommen: 
2534 Mission St.; (415) 648-7601 
www.foreigncinemd.com. 































BY LISA TAGGART AND AMY MCCONNELL 


# Tonga Room Restaurant & Hv 
cane Bar. The other restaurants 
this list are relative newcomers. But 
Fairmont Hotel’s Tonga is a 53-yeat 
landmark—for good reason. Thur 
roars, lightning flashes, and rain pi 
down around the perimeter of a 7, 
square-foot lagoon. But you'll stay 
as you sip your hurricane cocktail, cj 
plete with paper umbrella and ke 
sake glass. Don’t expect haute cuis 
the Chinese-inspired menu feat 
crowd pleasers like sweet-and-s 
pork ($14) and assorted dim s 
At Forbes Island, you can dine with the fish and still come up for air. ($12.25). Do expect anything and ey) 


| 





TERRENCE McCARTHY 


thing else: a band in a bamboo-roc 
truly special evening out in- The French-inspired food is surprisingly | boat; a dance floor crowded with ¢ 
cludes more than just a meal. good—as reflected by the prices (en- ples wearing Hawaiian leis; and) 
Throw a foreign film into the trées average $28). Dinner Wed-Sun; ambience straight out of Captain Coi 
mix, or dancing in a rainstorm. Or per- reservations requested. Pier 39, H Dock adventures, complete with fish-net) 
haps a manicure with your martini. A (use house phone for pickup); (415) ceilings and tiki statues. Why spring} 
manicure? Why not? At these four San 951-4900 or www.forbesisland.com. airfare to Bora Bora when the To 
Francisco hot spots, fab food and Room is right here? Dinner (reset) 
drink pairs with entertainment of the ™ Foreign Cinema. Federico Fellini is tions recommended), live band, of 
quirky kind. a regular at this Mission district spin-off dancing nightly. Fairmont Hotel, | 
of a drive-in theater—it’s an “eat-in.” Mason St.; (415) 772-5278 or we 
m Forbes Island. Dining on Forbes’ The nearly year-old restaurant’s spare tongaroom.com. 
Island is like spending an evening ina warehouse-chic style matches the gritty 
good friend’s home—except that the — black-and-white international films that Beauty Bar. Tonics for your heac 
home is floating in the bay. Forbes Thor are projected onto a neighboring build- well as your palate adorn the shelve 
Kiddoo built his dream home, a 700-ton ing wall. Both the flicks and the patrons _ this two-year-old Mission district | 
floating island, in 1975—but it became possess a certain bohemian je ne sais where vinyl chairs are topped with 1 
a restaurant only in February 1999. Kid- quoi. On our last visit, we watched a_ dryers and the walls shine with p} 
doo personally escorts guests on a_ surreal drama about a bourgeois dinner _ glitter. For $10, you can get a spar} 
five-minute cruise to the island, proudly — party that never ends; one table over polish manicure and sip a Perm (van, 
pointing out the live palm trees he was a blonde in a trench coat who vodka, OJ, and cranberry juice). Dc} 
planted and the 40-foot lighthouse he looked as though she could have been’ be intimidated by the severely § 
built. In the underwater dining room, _ in the cast. !t’s tricky to negotiate subti- | music and super-trendy clientele; W 
you'll be warmed by the fireplace and _— tles and curried mussels ($10) at the your cosmopolitan in hand, you'll Ic 
surrounded by portal windows, where — patio tables; crank up the volume at _ divine. Drinks nightly, manicures W) 
you might, on a good night, see the your tableside speaker if your Italian or Sat. 2299 Mission; (415) 285-0323 
shadow of a sand shark darting by. French is good. It’s harder to see the www.beautybarsfcom. 
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Fj om 
Wave it in the air ati it 


will carry you away. 


Fi ly-lishing is Just one way fo get carried. away i772 Utah: With five national parks, 45 state 
parks, and seven national monuments, there’s plenty to see and do. Bryce, Zion, Arches, Canyonlands and Capitol Reef 
will captivate your senses with colors of immeasurable intensity. Towering sandstone castles, vast canyons and mesas, 
rivers both turbulent and peaceful—all combine to deliver the ultimate sense of discovery and recreation. Throughout 


Utah you'll find geographical wonders that will inspire and rejuvenate you. 


A place where water and. Sa nd creafe a world of their Ow7?. You can drench everyday 
inhibitions with a rafting or kayaking adventure on the Colorado, Green or San Juan river. Or explore Lake Powell’s 


twisting red rock canyons with 2,000 miles of shoreline. Fishing ranges from blue-ribbon fly-fishing streams to trophy 





destinations like Flaming Gorge Lake. Or try sailing Bear Lake’s aquamarine waters or the inland sea of the Great Salt Lake. 
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Celebrate our legacy of sport. In 2002, the world will focus its attention on Salt Lake City for the Olympic 


Winter Games™. But our legacy of athletic competition is alive now. Future Olympians are training on the luge and bobsled 
track, and flying through the air on nordic and freestyle jumps at the Utah Winter Sports Park in Park City. World-class 
skiers are carving up our mountains and our skating rinks are hosting skating competitions that lead to Olympic gold. Get a 


jump on the Olympians. Come ski and board The Greatest Snow on Earth® this year. 


Discover cities ful £ of history, culture and enitertainment. Salt Lake City is Utah’s international 
gateway and world headquarters of The Church of Jesus Christ of Latter-day Saints. It’s also the home of the Utah Jazz, 
Utah Symphony, Ballet West and the Utah Opera Company. You'll find world-class dining, sophisticated shopping and a 


special brand of Western hospitality to welcome you. 


Surround yourself ima living history book. From the ancient Anasazi Indians to the Navajo, Ute and 
Shoshone tribes, to the day when Mormon Pioneers arrived, Utah is rich in the history of the West. Today, the Festival of 
the American West, Utah Shakespearean Festival, Sundance Film Festival and Moab Music Festival celebrate Utah’s heritage 


with theater, music and dance. 





eMANUnCeR EE 





0 

























Berber floor mats, in case the trail wins. 
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P lay in our mountains and. breathe our fresh; aiz. In winter, our mountain playground is open 
for skiing and boarding, snowmobiling, snowshoeing and cross-country skiing on The Greatest Snow on Earth®. When 
the snow melts, hiking, mountain biking, horseback riding, golfing and four-wheeling become preferred modes of escape, 


while outdoor enthusiasts find plentiful opportunities to hunt and fish for everything from trophy elk to wily trout. 


, 
A photographer Ss ofream. Utah is no stranger to the movies, television or magazine ads. Its dramatic 
landscapes have provided stunning backdrops for everything from John Ford westerns to Ford Motor Company's 


current “No Boundaries” campaign. It’s very hard to take a bad photo in Utah. 


Easy fo get to, lit, it cult fo leave. Salt Lake City International Airport is the gateway to Utah’s many 
attractions. With hundreds of flights a day, you won't have a hard time getting here. And you'll be amazed at how 


accessible skiing, mountain biking, hiking and sightseeing are. You're within an hour's drive of most of our ski resorts 


Utah! 


www.utah.com 


and about four hours by car from our southern red rock country. 


ome we OUTFITTERS 











set invites you to tour our 2000 Idea House 
arker, Colorado. It’s filled with innovative, 
que ideas and products presented in a 
athtaking environment. Experience the 2000 
a House and you will experience the best in 
stern living. 


Timbers at the Pinery 
Renaissance Homes 


7eECT: Arlo Braun & Associates, PC. 





INTERIOR . E Steve Neuman 
Interior Aesthetics Ltd. 
DSCAPE AR =CT: Owens Landscape Design 


& Management, Inc. 





¢ Hardware Larson-Juhl, Inc. 
nac Kitchens, A Kohler Lennox Industries, Inc. 
Company Marquis Spas 


ablanca Fan Company 


lotex Corporation Mervyn’s California® 


1Pont STAINMASTER® Monrovia 

Carpet Schlage Residential 
Monogram Appliances Products 

nes Hardie Building Products Target 

hier Trex® Easy Care Decking® 





Come four 


Sunset: s Rocky Mountai 


}OPEN TO THE PUBLIC rrom JUNE 10 raroucu JULY 30 


Marvin Windows and Doors 


Wednesday — Saturday, 10 am - 8 pm 
Sunday, 10 am —5 pm 


TO DENVER N 


oO 
S 
3. 


Timbers at the Pinery \ 


Parker, Colorado e 


Main St. 
PARKER 


North Pinery Pkwy. 
South Pinery Pkwy. 


%* Timbers 


$5 00 
5.99 General at the Pinery 


§4.90 Seniors 
CASTLE ROCK 


*Proceeds will benefit Habitat for Humanity 
____ of Metro Denver 
To volunteer at the Idea House, please call 


303-312-3615 or visit habitatmetrodenver.org 


Call 1-800-786-7375 


Or visit www.sunset.com 
for confirmation of Idea House dates and hours 


Sunset 


THE MAGAZINE OF WESTERN LIVING 
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As we continued skyward, sun-drenched vineyards 
speckled over the voleanic-rich soil. It was there, 
tar below, where a friendly winemaker suggested his 
| most cherished vintage, an international winner 
| from “90. It was perfect. And right upon that 
ruby-rose crest we paused, for we arrived upon 
| a place like no other. We arrived in wine country. 
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oulder at its best 


ing, biking, and the Bard: 
o needs reality in 
blorado’s capital of cool? 


oulder’s reputation precedes it. Long 
Ore you crest State 36 and glimpse 
5 City set against the angular walls of 
Flatiron Range, you know you are 
Bading for a haven of fitness and liberal 
itics. As one popular comment has it, 
Ider is “20 square miles surrounded 
reality.” 

act is, you do see a lot of runners 
d SUVs with roof racks loaded with 
yaks or mountain bikes. Politically, the 
yn is the polar opposite of, say, con- 
ative Colorado Springs. And coun- 
culture? Well, let’s just say that if you 
ed a carrot shake, a therapist, or a 


Bay EIGzR- A J FINNEGAN 





| 3-Day Weekend 


Boulder classics, 
the tilted Flatirons, 
rise above gracious 


New Age guru, you can prob- 
ably find one here. 

But spend a long weekend 
in Boulder and you'll find it 
tougher to categorize—and a 
lot more fun to explore—than those 
facile characterizations would indicate. 
Within the city limits, you can pursue al- 
most every sport under the sun—from 
hiking and biking to fly-fishing and in- 
ner-tubing. Meanwhile, new high-tech 
companies and a high-powered econ- 
omy are elevating the cultural scene. 

To close in on the best of Boulder, 
we stroll the tree-shaded Pearl Street 
Mall, then breakfast at the Bookend 
Cafe with former mayor Leslie Durgin. 
Stopping often to chat with locals, she’s 
lively and cheerful, despite being ham- 
pered by a broken arm from a canoeing 
accident. (Yes, sports-related injuries 
abound here.) 


Chautauqua 
Dining Hall. 


Ask Durgin what tops her 
must-do list for visitors to 
Boulder, and she cites the 
Pearl Street Mall for its vi- 
brancy, the performing arts 
at historic Chautauqua Hall for evening 
entertainment, and the National Center 
for Atmospheric Research for a peek at 
cutting-edge science. But to really un- 
derstand Boulder’s essence, says Dur- 
gin, you have to get outdoors. “You can 
be in open-space parkland in 20 min- 
utes from any place in town,” she says. 
“It’s really a seamless green swath.” 

Or, to put it another way, it’s a green 
doughnut of open space, with Boulder 
as the hole in the middle. But it didn’t 
get this way all at once. In the 1950s, city 
leaders effectively drew a boundary, 
since dubbed the “blue line,” along the 
foothills west of the city, and refused to 
extend city services to anything beyond 
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PERRY JOHNSON 

















THEY’D RATHER BE IN COLORADO. 


Our trains are more fun than your 
trains. We're Colorado, and we're 
betting that what we've got is what 
you need. Mountains. Fresh air. 
Wildlife. Sunny days. Starry nights. 
Fun things to see and do. An active, 
wholesome, family-oriented vacation 
that reminds you what in the world 
you were thinking when you had a 
family in the first place. Call or visit 
our Web site. Colorado. Simply a 


better means of transport. 


COLORADO 


1-800-COLORADO » WWW.COLORADO.COM 













it. They later purchased much o 
land to preserve Boulder’s mo 
backdrop. Then residents taxed 1 
selves to buy up additional open 
out on the eastern edge of town, 
pleting the edge of the doughnut. | 
Today you can enjoy this open jy 
by hiking into Boulder Mountain, 
(where sightings of bobcats and 
birds are common), by rock-climbi 
Eldorado Canyon State Park, or biahy 
ing an inner tube on Boulder C@. 
right through the center of town. 
But you need more than musciH, 
appreciate all that Boulder has to | 
This small town packs a solid inti 
tual punch. It’s home to the Univi 
of Colorado, 42 percent of resiqf,, 
have a college degree, and it thrive 
high culture. So, after your day} 
doors, you can visit an exotic teahi§ 
sit in on a National Public Radio bi 
cast, or attend a Shakespeare play. | 4 
“When you leave Boulder, I hope 
say, ‘This is how a town can preser} 
natural resources, historic and cul 
resources, and become a really sp} 
place,’” says Durgin. “That for me i 
best part of Boulder.” 
Area code is 303. 
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\Merned Islamic decorations. 
| crawl. The Pearl Street Mall is 
ything you’ve heard it is—neat 
Ms, outdoor cafes, colorful street mu- 
Wins and, er, panhandlers. Check out 
% Southwest crafts at Artesanias 
RO Pearl; 442-3777) and the vast se- 
on of cookware at Peppercorn 
5 Pearl; 449-5847). 








Tree-shaded 
Boulder Creek 
draws waders, 
inner-tubers, 
and kayakers. 


PERRY JOHNSON 


Chow down. People-watch from the out- 
door tables at Rhumba (950 Pearl; 442- 
7771), a hot restaurant with a Caribbean 
theme, drinks like the mojito (a rum 
mint julep), and lots of curries. Hear live 
music on Tuesday and Wednesday. 
Enjoy a festival. The Chautauqua Sum- 
mer Festival (now through August) fea- 
tures music, theater, dance, and lectures 
at the grand old Chautauqua Audito- 
rium (900 Baseline Rd.; 440-7666). 


Power breakfast. On the graceful white 
terrace of the 1898 Chautauqua Dining 
Hall (900 Baseline; 440-3776), enjoy 
smoothies and eggs Chautauqua (with 
smoked salmon). 

Hit the trail. Walk off that breakfast by 
exploring adjacent Boulder Mountain 
Park (900 Baseline; 441-3408), utterly 
spectacular with its views of the 
Flatirons in one direction and Boulder 
in the other. Head up Chautauqua Trail 
to Bluebell-Baird Trail and loop back via 
Baseline Trail for an easy 1.5-mile hike. 
Weather report. Head over to the 
National Center for Atmospheric 
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Cs experienced. 


Never forgotten. 


The unsurpassed natural 
beauty of Maui. 
The unequaled style ofa 
world-clags resort. 
The unrivaled comfort of 
our magnificent suites. 
The serene Spa Kea Lani. 
You deserve Kea Lani. 


Ultimate luxury on the heavenly 


white sands of Wailea. 


© 


KEA LANI HOTEL 


Home of Kea Lani 
Food & Wine Masters 


For reservations, call your travel planner or 
1-800-882-4100 


Visit us on the internet at http://s ww.kealani.com 































































































3-DAY WEEKEND 


Research (1850 Table Mesa Dr.; 497- 
1174) and become a thunderstorm detec- 
tive at interactive weather-related exhibits 
in the lobby, take a free tour at noon on 
Monday or Wednesday, or hike out onto 
the mesa and follow the Weather Trail. 

A sandwich and a splash. Pick up pic- 
nic fixings at Le Francais (2570 Base- 
line; 499-7429), then head out. There 
are plenty of picnic spots along the 11- 
mile Boulder Creek Path, south of 
Canyon Boulevard from Fourth Street 
east past the University of Colorado’s 
east campus. Or make a splash by going 
tubing in Boulder Creek if the water’s 
not too high (tubes $10; Arapahoe 
Street and Broadway Conoco station; 
1201 Arapahoe; 442-6293). 

Boulder in Boulder. Check out the 
climbing action at Eldorado Canyon 
State Park ($4; off State 170; 494- 
3943); from the Fowler Trail, there are 
good views of climbers spidering up a 
rock formation called the Bastille. 
Casual dinner. Go for burgers at the 
West End Tavern (926 Pearl; 444-3535), 
where the view of the Flatirons from the 
second-floor deck is the best in town. 
The play’s the thing. Plan a visit in July 
and August and catch the Colorado 
Shakespeare Festival, held outdoors at 
the Mary Rippon Outdoor Theatre on 
the university campus (492-0554 or 
www.coloradoshakes.org). 


A bunch of brunch. The Sunday 
brunch—large enough to keep you go- 


PAUL BOUSQUET 





ing most of the day—is a tradition at his- 
toric Hotel Boulderado’s Q’s Restau- 
rant (2115 13th; 442-4880). 

Tour the old town. Proud of its past, 
Boulder boasts six historic districts and 
a wealth of Victorian-era buildings. To 
see the best of it, follow the self-guided 
tour devised by Historic Boulder ($3 
for brochure; 646 Pearl; 444-5192: ask 
about Historic Preservation Week 
events, May 13-30). 

Go Buffs. Honor the University of Col- 
orado Buffaloes by picking up a “Go 
Buffs” sweatshirt in the shopping dis- 
trict of University Hill. The district is on 
College Avenue, roughly between 
Broadway and 14th St. 


BOULDER EVENTS AND L@DGING 


Check out the Boulder Creek Festival May 
27-29 (803/449-3825); for other events, 
lodging, and dining, contact the Boulder 
Convention and Visitors Bureau; 442- 
2911 or www.bouldercoloradousa.com. 

@ EARL HOUSE. This landmark 1880s 
stone Gothic revival mansion is not prissy; 
the mahogany mantels, inlaid floors, and 
massive antique beds give it a slightly ma- 
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cho feel. Two-night getaway packages 
from $250. 2429 Broadway; (303) 938- 
1400 or bouldervictoria.com. 

@ HOTEL BOULDERADO. This is Boul- 
der’s 1909 brick-front gr’.1ide dame, won- 
derfully restored in the Victorian tradition 
(but with T-1 digital phone lines). Its 160 
rooms include VIP suites, each with CD 
player and fax machine. From $154. 2115 


















The Boulder 
Dushanbe 
Teahouse’s 
elaborate 
carvings we 
hand-crafted 





Tajikistan. 


Take a spin. Rent bikes (about $12 
half-day) near the creek path at U: 
sity Bicycles (839 Pearl; 444-4196 
near the university campus at Full C 
(1211 13th; 440-7771). 

Radio Free Boulder? At the art dijo 


style at the mountainside-huggig” 
Flagstaff House (1138 Flagstaff } 
442-4640). Enjoy specialties 
pancetta-wrapped quail or duck bre 
in sun-dried cherry sauce, as the lig | 
of Boulder twinkle below. 


13th St; (800) 433-4344, (303) 442) 
4344, or www.boulderado.com. 
@ REGAL HARVEST HOUSE HOTEL! 
This 269-room hotel, one of the largest i 
town, is right downtown but has a reson” 
like feel with two pools, tennis courts, an| 
lovely grounds. From $109. 1345 28t| 
St; (800) 545-6285, (303) 443-3850, ¢ 
www.regal-hotels.com. | 
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The entirely 
entirely 
The 
The 
The 
The 
The 
The 
The 
The entirely 


entirely 
entirely 
entirely 
entirely 
entirely 
entirely 
entirely 


new, 
new, 
new, 
new, 
new, 
new, 
new, 
new, 
new, 


new, 


completely 
completely 
completely 
completely 
completely 
completely 
completely 
completely 
completely 
completely 


It begins at $30,800: 


It never ends. 


Start Obsessing. 


U U 


redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 


2001 
2001 
2001 
2001 
2001 
2001 
2001 
2001 
2001 
2001 


The entirely new, completely redesigned 2001 Aurora. 





Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 


“MSRP. Tax, title, license and options extra. As shown $31,600. 

















each Company. ©2000. Photos courtesy of Jimmy Williams, Alex Vertikoff and Gary Geiger. 
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he first time we saw the young 
orca, he made us “laugh. The 
rest of his family and friends 
ere far ahead of him and still gaining, 
t he was completely sidetracked. He 
maybe 7 feet long, thrusting up 
ad out of the water, then falling back- 
ard with a loud smack and a huge 
pray. He would swim along for a 
hile, then burst through the waves to 
rl himself onto his back again. We 
neered him on from our 32-foot sail- 
Oat, Catharsis, on which we were 
bending the summer. After a dozen or 
hore breaches, he resumed his place 
mong the other 15 killer whales surg- 
g through the water near the south- 
estern tip of North Pender Island. 
These were unexpected moments in 
summer filled with amazing sights, 
nd it takes only three words from my 
ner, Neil, to bring back that image 
f unbridled joy, full force: “Remember 
ne Kid?” 


summer full of islands, 
rom lonely to luxurious 


NOrth Pender Island is one of the Gulf 


slands, which dot the Strait of Georgia 
€tween mainland British Columbia 





KAREN MINOT 





sulf Islands idyll 


ot far from Vancouver, B.C., a world of whales and sails | 
| 





£ 


Passenger ferry slips between the dusky humps of the Gulf Islands. Dozens of 


islands dot the Strait of Georgia. 




















TRAVEL 


and Vancouver Island and merge with 
the San Juans east of Victoria. There 
are dozens of them, ranging in accessi- 
bility and amenities from the intimidat- 
ing rock that is Mandarte Island— 
home to more than 5,000 seabirds—to 
Salt Spring Island, the largest, with 
more than 70 miles of shoreline, 
almost 10,000 residents, and many 
oceanside resorts. We spent our sum- 
mertime idyll on a chartered sailboat, 
but there are many other ways to ex- 
plore these islands—water taxis, 
guided whale-watch tours, and fre- 
quent B.C. Ferries service. 

Several of the Gulf Islands, such as 
Portland, are provincial parks. It was so 
quiet during our evening there that we 
spoke in We 
walked the paths that criss- 


whispers. 


cross the 450-acre island on 
our way to Kanaka Bluff, 
named for the Hawaiians 
who inhabited the island in 
the 1800s. 
tinued on 


Then we con- 
through an 
arbutus grove and _ finally 
ended at a beach made en- 
tirely of shells. The setting 
sun transformed the water 
to liquid copper as a half- 
dozen kayakers glided by, 
the only people we saw 
We fell 
asleep remembering the backflips of a 
small whale and listening to the sound 


during our two-hour walk. 


of nothing. 

The next morning we sailed past Sid- 
ney Island, with its 12-mile-long beach 
and 350-acre park. A ferry was tying up 
to the dock after a short trip from the 
town of Sidney, dropping off hikers and 
overnight campers. 

After about 30 minutes of sailing to- 
ward Haro Strait, we saw the unmistak- 
able sign of a Dall’s porpoise: a shiny 
black dorsal fin. The porpoise made a 
quick turn from its course to head for 
us. Suddenly, he was directly below me, 
darting from side to side as I lay on the 
bow. Soon there were five porpoises 
and one calf diving over each other, 
leaping out of the water, and splashing 
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Placid blue waters invite a bracing plunge. 



















us. They stayed a remarkable 2 
utes, and then, as suddenly as 
appeared, they were gone, 
rooster tails in their wake. 


Memories of eagles 
and otters 
The never-ending summer su 
gives the Gulf Islands their Mé 
ranean climate and vegetation 
the days into a stream of me 
a dozen eagles circling as we 
our morning coffee while anc 
in Saturna Island’s Winter Cove 
sea otters scrambling up the ro 
Anniversary Island just a few feet 
from us; a moon rising as we SR 
our wine on Wallace Island. The » 
i 


| 
difficult decision of the entire su | er 
proved to be choosing where to Ss] al 
one special celebratory night: ye 
Oceanwood Country Inn on MY 
Island, a waterfront sanctuary 
exquisite food and a profusion of! 
ers and herbs, or at Camelot by 
Sea on North Pender Island, wit, 
views of Salt Spring, Prevost, and §»: 
couver islands. 














Gh 

Near the end of our summer or 
water, we visited the Whale Museu) 
Friday Harbor on San Juan Island § 
made sure to inquire about our @f 
batic young orca. One week aftes) 7 
returned home, his picture and ai 
tion papers arrived in the mail. a 

His official name is L-91. His gi 
name is Muncher. But to us, he'l) ): 
ways be the Kid. 



























layne Island, Oceanwood Country Inn is known for its gardens and food. 


If Islands travel planner 


A Code is 250 unless noted. 
rries, sailing, whale-watching 
bt travelers tour the Gulf Islands with B.C. Ferries. For information on ferry ser- 
, Call 386-3431 or visit www.bcferries.com. 
andful of companies based in Victoria and Sidney charter sailboats for periods 
a few days to a few weeks. A good choice is Island Cruising, based at the 
Sidney Marina. 656-7070, (800) 663-5311, or www.islandcruising.com. 
ney Wildlife Cruises conducts one- and two-hour cruises among the small is- 
Js near Sidney. $14 and $20. 655-5211. 
m Sidney, water taxis to Portland Island cost $15 round trip (655-5211). Able Il 
arters runs a ferry every hour from Sidney to Sidney Island ($9 round trip; 727-7700). 
)@ut a dozen whale-watch companies based in Victoria and one in Sidney take trav- 
is to see orcas and other wildlife for $60 to $80. These include Prince of Whales 
B-4884, 888/383-4884, or www.princeofwhales.com) and Sea Quest Adven- 
Bes (656-7599, 888/656-7599, or www.incomcorp.com/seaquest). 










paging 
elot by the Sea, North Pender Island. Camelot has only two suites, but 
¥ are luxurious indeed—one in the turret of the 7,000-square-foot home, the other 
ha loft accessed by spiral staircase. Both have kitchenettes stocked with breakfast 
bplies, and access to the private beach. From $105. 1215 Otter Bay Rd.; 629-3770. 
istings House, Salt Spring Island. Thirty acres of gardens surround a home 
17 guest rooms and a renowned dining room. From $360, including breakfast and 
oon tea. 160 Upper Ganges Rd.; 537-2362 or www.hastingshouse.com. 
®eanwoocd Country Inn, Mayne Island. From $710, including breakfast and 
oon tea. 630 Dinner Bay Rd.; 539-5074 or www.oceanwood.com. 
laside Luxury Resort B&B, Vancouver Island. Six rooms. From $99, includ- 
}Continental breakfast. 8355 Lockside Dr., Sidney; 544-1000 or www.travellersinn. 
n/seaside.htm. 


y 
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886 Cannery Row, Monterey, CA 93940-1085 | 
Info: (831) 648-4888 
Advance tickets: (800) 756-3737 
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Get oriented at the Visitor Center Museum. Below, mine tours shed light on local history. 


Mining a new gold 


Peace and quiet at California’s Empire Mine State Historic Park 


BY DAVID LUKAS 


one are the crews of dusty 
miners, gone are the thunder- 
ous mills crushing ore 24 
but in the Northern Cali- 
fornia foothills, Empire Mine State His- 





hours a day. 


toric Park is far from abandoned. More 
than a century after the gold rush that 
left this area stripped of its mineral 
reserves, the park offers another golden 
resource: land. 

Though park administrators are 
working to make Empire Mine’s 750 
acres of forested backcountry and ex- 
tensive trail system more accessible, for 
now the area is blissfully uncrowded. 
“The trail system at Empire Mine is gen- 


erally overlooked,” explains ranger Jeff 


Jones. “But we’re changing that with an 
exciting new focus on this resource 
Historically, most park visitors have 
headed straight for the Empire Cottag 
the English manor home of former mi 
owner William Bourn Jr., surrounded b 
manicured grounds and rose gardens— 
informative Visitor Center 


and the 
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Museum. The park also offers 
mine tours and costumed 
living-history reenactments. 
With these attractions drawing 
most of the attention, miles of 
trails are left open to those 
who, like me, seek solitude. 
On a recent visit, I walked 
the 2.5-mile Hardrock Trail 
loop, which begins and ends 
at the park entrance and en- 
compasses many features of 
the park’s mining legacy. Two 
walkers and a cyclist passed 
me on the main trail; I saw 
nary a soul on the side trails. 
Tree frogs croaked and wrens scolded 
me in the damp woods along Little Wolf 
Creek as I strolled among towering 
pines toward the Prescott Hill Mine site. 
This is a classic example of the park’s 
mining ruins, with concrete foundations 
1d mighty pieces of metal scattered 
long steep-sided hills of rock debris. 
Underfoot lies a web of mine tunnels 




























Empire Mine 
planner 


Empire Mine State Historic Park is 
the south side of downtown Gr 
Valley, about 50 miles northeast 
Sacramento. From State 49 in Gr 
Valley, drive 2% miles east on E. E 
pire Mine St. to the park entrance. 
More than 10 miles of trails trave 
the park. Trail maps are available fr 
the visitor center at the park entran 
Park hours are 9-6 May-Augu 
10-5 September-April. Admissi 
costs $3. Free tours of the cotta 
museum, and mine yard are regula 
scheduled; contact the park for detai 
On May 20, Empire Mine Sesq 
centennial Legacy Day, enjoy fr 
admission to the park, plus livin 
history demonstrations, tours, ai 
kids’ activities. 
Area code is 530 unless noted. 


Where to stay 
There are plenty of appealing hotels ai 
B&Bs in nearby Grass Vi 
ley and Nevada City. Hi 
tory buffs will apprecia 
the Holbrooke Hotel (fro 
$75; 212 W. Main St 
Grass Valley; 273-135 
and the National Hot 
(from $75; 211 Broad St: 
Nevada City; 265-4551) 
The Nevada City Chamb 
of Commerce can sugges 
other lodgings, as well a 
area restaurants. 


Contacts 
Empire Mine State Histori 
Park; 273-8522. Nevada City Chambel 
of Commerce; 265-2692, (800) 655- 
6569, or www.ncgold.com. 


KAREN MINOT 


(367 miles total) that yielded nearly 
million ounces of gold between 18 
and 1956. What was once a busy ceni 
of industry is now quiet forest. May 
stay that way. @ 


HE MAUNA LANI BAY 


Hotel and Bungalows ¢ Hawaii 
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Tennis 
Golf 
Snorkeling 
Kayaking 
Horseback Riding 
Camp Mauna Lani 
Mauna Lani Spa 


That's right, F-R-E-E. Junior golfers can play free 
with Mom or Dad on 36-holes of championship 
golf. And, of course, there will be junior clinics 


to help the kids hone their skills. 


DIVE, Dive, DIVE 


See some of the most beautiful fish in the world 
right off our shore. Go snorkeling or earn certifi- 


cation from our own qualified scuba instructors. 


@ THE MAUNA LANI SPA 


While everybody else is swinging, hitting, 


running, jumping, hiking, learning, you can 
relax in the MAUNA LANI SPA with our unique 


Hot Lava Rock massage. Ahhhh. 


SUMMER’ FReh_F OR © VC Roe 


®@ Kips PLAy GOLF FREE WITH PARENT 


M@ Camp MAUNA LANI 
Just for your kids, ages five through twelve, 
a camp where they can visit tide pools, 
historic fishponds and petroglyphs, 


play and learn Hawaiian games. 


@ TurtTLe INDEPENDENCE DAy 
For ten years, every July 4th, we've set free 
Hawaiian Green Sea Turtles (an endangered 


species) which have been carefully raised 


the turtles and people as well. » 
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TENNIS CLINICS FOR JUNIORS 


at THE TENNIS GARDEN, a really fabulous 


_ tennis facility. 


| MAN Does Not Live ON BREAD ALONE, 
~ WOMAN EITHER 

The world-renown CANOEHOUSE is one 

of Hawaiis great restaurants. Then there's 
al fresco dining at the OCEAN GRILL. Or the 
famous breakfast buffet at the BAY TERRACE. 
Nightcaps at the HONU Bar. My goodness 
what a coincidence. They're all at the 


t 


Mauna Lani Bay. 





Give your kid a head start with tennis clinics 





Fine Dining 
Hawaiian Crafts 
Culture 

History 


Kilauea Volcano 


TTHE MAAUNA LANI BAY! 


M@ CRUISE AT SUNSET 
The shimmering late afternoon explodes 
across the horizon in a hundred different colors. 
The boat softly rocks. You toast each other 
with Mai Tais. Is life great or what? 


M@ HAWAIIAN CULTURE 
Discover pre-historic Hawaii at the 
Mauna Lani Bay. View the ancient petroglyphs, 
embark on our complimentary historic tour, 
visit with our resident Hawaiian historian 
or enjoy our native fishponds. History is 


around every corner at Mauna Lani. 
































It's All Right Here. That's Why They Call It The Big Island 







helicopter tours 





Kilauea 


kayaking volcano 


From red-hot lava to black sand beaches to you-name-it, 


it's all on Hawaii's Big Island when you're at the Mauna Lani Bay. 


SUMMER AT THE MAUNA LANI BAY 


(June tst through September 30th, 2000) 


ROOM CATEGORY INCLUSIONS 


Mountain View / $285 Luxurious guest room with private lanai — 
Ocean View per room, per night 


Family Suites $490) Two connecting guest rooms for the family — 
for two adjoining 
rooms, per night 


(munimum three nights) 


view based on availability at time of booking. 


Villas $680 per night 
($4, 305 weekly rate) 
$865 per night 
($5,460 weekly rate) 


(minimum three nights) 


Two bedroom 


Three bedroom 





*All room rates are subject to 1 1.416% Hawaii State Tax 


. Need more information? Take a look at our website for everything 
www.maunalani.com 
you need to know about junior and children activities, our champi- 
onship golf courses, our award-winning hotel, events and programs, and restaurants. Even live 


pictures on our web-cam. It's all there. If you're already sold, call your travel professional or hotel 


reservations at 1-800-367-2323. Preferred Hotels & Resorts reservations at 1-800-323-7500. 
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THE MAUNA LANI BAY 


Hotel and Bungalows + Hawaii 


68-1400 Mauna Lani Drive, Kohala Coast, Island of Hawaii 96743-9796 ¢ www.maunalani.com 


PAN PACIFIC Hotels and Resorts ‘PRerERRED; HoreLs%« RESORTS "We S WIDE 








The veranda of the Inn on Mt. Ada looks out over Avalon Bay, Green Pleasure Pier, and the shiny-roofed Casino. 


Twenty-six miles across the sea 


ASouthern California island playground for more than 100 years, Catalina 


hasn’t lost its knack for surprising visitors—submarine ride, anyone? 


BY MATTHEW JAFFE ¢ PHOTOGRAPHS BY JOEL SIMON 


he bubble-topped, two-seated 
contraption is the stuff of sci-fi 
fantasies—the product, it would 
of a collaboration between 
George Jetson, Jacques Cousteau, and 
the Beatles. 

_ It is called the Seamobile Sub- 
mersible—a fancy name for this real-life 
yellow submarine that explores the 
a" world of Lover’s Cove, just 


seem, 





around the corner from Avalon on 
Santa Catalina Island. 

The sub can carry two people to a 
depth of 150 feet. We'll go down only 
about 40 feet, but on Catalina, that’s 
€nough to see the kind of marine habi- 
fat that divers dream about. 

. As inventive as the sub is, it is in fact 
Yypical of Catalina’s tradition of show- 
ing off its natural wonders in novel 
Ways. The island was, after all, the birth- 
= of the glass-bottomed boat in 
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The island approach 


Catalina is most crowded on summer 
weekends, as well as Tuesdays and 
Wednesdays in July and August, when 
cruise ships call. 
No cars are allowed on the island. 
Area code is 310 unless noted. 


KAREN MINOT 


CONTACT: For a complete look at 
what to do on Catalina, request a visi- 
tors guide from the Catalina Island 
Visitors Bureau (510-1520) or stop 
at the visitor information center at the 
foot of Green Pleasure Pier. Discov- 
ery Tours (800/322-3434) offers a va- 
riety of daily trips and is also a good 
contact for trip planning. 

GETTING THERE: Catamarans and fer- 
ries leave from San Pedro, Long 
Beach, Newport Beach, and Dana 
Point. For prices and timetables, call 
Catalina Cruises (Long Beach depar- 
tures only; 800/228-2546), Catalina 
Express (519-1212), or Catalina Pas- 
senger Service (Newport departures 
only; 949/673-5245). Island Express 
(510-2525) offers helicopter service 
from Long Beach and San Pedro. 
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1896. In fact, tourism has been thriving 
here since before that time. As far back 
as 1886, one account described Catalina 
as “the most popular summer resort on 
the Pacific Coast.” 

With a diver maneuvering the sub, we 
descend into a kelp bed. As the water 
closes in over the dome, I realize that 
we're in for a different kind of ride than 
the one I remember from the old sub- 
marine attraction at Disneyland, my only 
previous Jules Verne-style excursion. 

One big difference: The fish are real. 
A school of top smelt turns en masse at 
our approach, shimmering like a mov- 
able curtain. Then comes a bat ray that 
must measure 6 feet across (maybe 5, if 
you factor in the typical tourist exagger- 
ation). We’re entranced as we watch the 
ray flying ahead, fins rippling in a slow- 
motion shimmy. In a few minutes, we 
resurface with a fish story—an appro- 
priate tale for this island where eco- 
tourism has always been in style. 


A mythical island kingdom 

The San Pedro Channel separates 
Catalina from the rest of Southern Cali- 
fornia by 20 miles—*“26 miles across the 
sea,” if you prefer the more mellifluous 
distance of the Four Preps song. 

A distance of 20 miles on the mainland 
is nothing, not even a full commute for 
many people. But that ocean barrier has 
been enough to allow Catalina to de- 
velop its own distinct human and natur®! 
history. If nothing else, Catalina proves 
the value of a good moat. 
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The Seamobile 
Submersible 
descends 40 feet 
into the kelp forest. 
Guided tours 

take you into the 
island’s interior, 
where indigenous 
wildflowers thrive 
(right). Birds are a 
favorite motif on 
Catalina tile murals. 


The channel 
crossing itself 
is integral to 
the experience. 
Upon passing 
the breakwater 
of Long Beach 
Harbor, you'll 
have a sense, 
not unlike that 
first moment below the surface in the 
submersible, of leaving everything you 
know for a separate-realm: 

With the latest generation of catama- 
rans, the channel-crossing may lack the 


~ romance of the old steamer Catalina, 
“which made the trip until 1976. But the 


ride is smooth, and now it takes less 
than an hour. Along the way you might 
spot basking sea lions, migrating gray 
whales, and surging pods of dolphins. 
Soon the island fills the horizon, and 
the catamaran eases its way into am- 
phitheater-like-Avalen_Bay—The-scene is 
reminiscent_of a steamer-trunk decal. 


The round, red-tiled art deco Casi 
commands one point, palm trees li 
the waterfront, houses climb the st 
slopes, and the landmark 1909 Gre 
Pleasure Pier—with its fish-and-ch/ 
joints and dive shops—extends fr¢ 
the beach and out among yachts a 
sailboats moored in the bay. 

On shore, locals check their mailbox 
and catch up on gossip in the old dov 
town arcade, with its seven clocks reco: 
ing the times from Hamburg to Okina 
Along the waterfront, tourists of all ag 
shapes, and attire stroll the renovated ' 
Casino, past its new tile art installatior 
The tourists are a diverse crowd, but th 
have one thing in common: Every cout 
is holding hands. 


Wrigley’s legacy 


With such romance in the air, Catalina, 


often compared to Italian resorts, mc 
commonly the island of Capri. But aft 
chewing-gum magnate William Wrigl 
Jr. bought a controlling interest in ti 
































a car that sometimes runs on 





gas power and sometimes runs on 
electric power from a company that 





always runs on brain power ae ae 2 | 










be recharged, and an aoe eT Eat 
knows when to use which. The world’s fli 

i produced hybrid me ere: affordab! 
“atriving here this summer. What a smart Mee 


Ps Prive Giediicing a breakthrough in 
ronmental: technology. The Prius combines a 
| sr-ef ficient ‘gasoline engine, an electric 

or powered bya battery that never ieee? to 
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ISN'T IF TIME YOU TOOK YOUR 
UTILITY VEHICLE ON AN 
ADVENTURE THAT DIDN'T 

INVOLVE PICKING UP GROCERIES 

OR DROPPING THE KIDS OFF AT 

SOCCER PRACTICE? 





DIVISION OF TOURISM 


(ult 1-800-225-5996 


www.wyomingtourism.org 
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Santa Catalina Island Company in 1919, 
he sought to create a feeling of Old Cal- 
ifornia rather than the Old World. 
While Catalina’s natural attributes 
were beyond question, Wrigley felt that 
the island’s manmade environment did 


Catalina Island 
planner 


Into the deep 

Catalina was recently named one of 
the top 10 dive spots in North Amer- 
ica. There are also great snorkeling, 
kayaking, rafting, and boating options. 
Glass-bottomed boats and semisub- 
mersibles. Discovery Tours offers 30- 
minute glass-bottomed boat trips ($8), 
as well as undersea tours in a semisub- 
mersible ($24.50; 800/322-3434). 
Seamobile Submersible. Short of 
scuba diving, it’s the best look you'll 
get at the local marine environment. 
Hour excursions ($100) include 30 
minutes underwater with a diver/nar- 
rator. Trips run from June through 
October. (877) 252-6262. 


Into the past 

Casino. The 1929 structure is one of 
Southern California’s most famous 
landmarks. Casino tours are offered 
by Discovery Tours ($9.75; 800/322- 
3434). The Catalina Island Museum 
in the Casino ($2; 510-2414) provides 
a good overview of island history. 
Wrigley Memorial and Botanical 
Garden. A good introduction to na- 
tive Catalina plants. 8-5 daily; $3. 
510-2288. 


Into the interior 

A regularly scheduled Safari Bus Ser- 
vice (800/322-3434) has pickups and 
drop-offs at selected sites. 

Inland Motor Tour. Four-hour, 32- 
mile bus tours give the best overview 
of the interior. $36; (800) 322-3434. 
Santa Catalina Island Conservancy 
Jeep Eco-Tours. Customized out- 
ings with naturalist-trained drivers 




















not match its scenery. To that en 
proposed new buildings and lands 
ing that were later carried out b 
son, Philip K. Wrigley. 

Perhaps the most notable remna 
this effort is the tilework that ade 


explore the island’s interior. 57 
2595. 

Beyond Avalon. When you want 1 
get away from the Avalon scene, vii 
Two Harbors, a small communi 
with lodging, casual dining, a di 
shop, and a general store (510-2800 


Lodging 
Hotel Vista del Mar. The hotel, 
Crescent Avenue, has an airy atriun@w 
From $95; 510-1452. 
Inn on Mt. Ada. The former Wrigle@ 
mansion has a knockout view. Fro 
210, including two meals; 51(@j ix 
2030. 
Pavilion Lodge. A 1950s-style motes 
built around a garden, just acros 
from the beach. From $109; (8006 
322-3434. 
Snug Harbor Inn. In the heart ¢ 
Avalon, with ocean views. From $195 
510-8400. 
Camping. Catalina has some excellen 
beachfront camping (Little Harbor i 
particularly nice). Descanso Beacl 
Ocean Sports (510-1226) offers full 
outfitted kayak camping trips to re 
mote coves. Camping is also quit 
pleasant at Hermit Gulch and a 
interior sites (800/322-3434). 














Dining 

Armstrong’s Fish Market & Seafoot 
Restaurant. Waterfront dining witl 
some of Catalina’s best seafood. 306 
Crescent; 510-0115. 
Cafe Prego. Elegant Italian bistro) 
609 Crescent; 510-1218. 
Catalina Country Club. Californit 
cuisine served on a beautiful patio 0) 
in a Spanish-style dining room withé 
vaulted ceiling. 1 Country Club Dr. 
510-7404. | 


: ach of Avalon. All around town—on 
‘®refronts, fountains, and stairways— 
‘ll see designs ranging from abstract 
»orish geometrics to more literal por- 
@yals of macaws, toucans, and para- 
ts. But unlike those birds, the tile is 
talina native. Designed and fired at 
talina Clay Products from 1927 to 
37, the tile was made from the is- 
d’s own soil. 


digenous riches 
Mth its imported eucalyptus, palm 
@es, and flowering plants, Avalon of- 
®s an idealized Old California rather 
a true vision. On Catalina the real 
ifornia awaits outside town, on the 
‘® percent of the island that’s managed 
a nature reserve by the Santa Catalina 
and Conservancy. 
weCatalina is a delicate and unique en- 
onment, home to more than 400 na- 
fe plants, including seven species that 
yw only here. In fact, with just seven 
@nts still growing wild, the Catalina 












mahogany may be the single rarest 
shrub in the Lower 48. 

The island’s native plants have sur- 
vived through adverse conditions. For 
generations before the Wrigleys set 
aside this acreage, Catalina was a work- 
ing ranch. Grazing took a toll on 
Catalina’s ecology, as introduced ani- 
mals—including deer and pigs in this 
century, and goats since the early 
1800s—chomped on native plants. 

According to Bill Bushing of the 
Santa Catalina Island Conservancy, the 
goat population had risen to as many as 
30,000 animals in a 1938 count. Since 
the 1950s, controversial eradication ef- 
forts, including hunting and relocation 
to the mainland, have reduced the goat 
population to about 30 individuals. 

Bushing says the results were notice- 
able immediately. The yellow-flowered 
bush poppy, for one, a plant not seen 
for a century on the west end of the is- 
land, has reappeared. 

You can get a sense of Catalina’s com- 


plex ecosystem on conservancy-led trips 
to select locations. You won’t be travel- 
ing in a fancy contraption like the sub- 
mersible. And although you might catch 
a glimpse of the descendants of the 
original bison herd brought here for 
a 1924 movie shoot, they’re not really 
the point. You’ll be looking for smaller, 
more subtle things that, ounce for 
ounce, are far more impressive. 

A few years ago, I traveled into the 
Catalina interior with an island natural- 
ist. We headed out to the Middle Ranch 
area On what was once an old stage- 
coach road. As we walked along, she 
pointed out a butterfly alighting on an 
azalea-like blossom. The plant, known 
as a wild four o’clock, is common. But 
the orange-tip butterfly is something 
else again. It is an “insular endemic,” 
meaning that it lives only on Catalina. 

You won’t find anything quite like it 
anywhere else in the world. And the 
same could be said for this butterfly’s 
island home. @ 


Why spend your Hawaii 
. vacation jammed intoatiny 
. hotel room? Enjoy the 


luxury of extra space and 


extra comfort in an Aston 
condominium suite for about the 


same price as the tiny hotel room. Choose from 21 
Aston condominium resorts in Waikiki, Maut, 
Kauai, and the Big Island. All are on or near 
the beach. All with daily maid service. And your 
kids stay free! Come see why Aston has been voted 
© Harwait’s best value from 1991-1998 (DK. Shifflet & Assoc). 
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ASTON® Hawaii and ASTON Hotels & Resorts® Hawaii are registered trade names and trademarks of AST Brands,LLG. @Aston Hotels & Resorts 1999 





Call your travel agent or 800-92-ASTON (922-7866). 
www.aston-hotels.com - some restrictions apply 
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From $209 per couple 


for elegant accommodations 


At the luxurious Renaissance Wailea 
you can disappear on a quiet beach, 
elude your cares on five championship 
golf courses, or explore the 
natural beauty and boundless 
activities of the Valley Isle. 


Call 1-800-992-4532. 


Rate is per night, plus tax, 
and subject to change and availability. 
Peak season rates slightly higher. 


RENAISSANCE 
WAILEA BEACH RESOR 1 


MAUI, HAWAII 
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Schools of curious fish flit by a snorkeler exploring a shallow Hawaiian reef. 


A reef of 
your own 


Have the sea to yourself on 
these Hawaiian snorkel cruises 


BY ALEX SALKEVER 


ive feet down in the liquid blue 

somewhere off leeward Lanai, I 

see a subtle flutter amid the busy 
commotion of butterfly fish on a cluster 
of pinkish brain coral. I swim down a 
few feet to the lava shelf and recognize 
the rippling body of a tiny brown-and- 
white-speckled snowflake eel. The little 
guy munches happily on coral. I smile 
with the knowledge that in all this sun- 
dappled marine splendor, ours is the 
only snorkel boat. 

Hawaii shelters many snorkel havens 
like this nameless Lanai reef, reachable 
only by boat. Scores of commercial 
snorkel cruises troll these waters—many 
crowding the same areas—in search of 
underwater camera fodder. But on Maui 
and the Big Island we’ve found outfit- 
ters willing to ditch the pack and plumb 
seldom-visited shallows. 

The best snorkeling in Hawaii hap- 
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pens in the morning, before the t, 
winds gain speed and mar surface §, 
bility, though afternoon trips are p 
ble and can be good on calm days. 
trips mentioned here provide gear 
at least a snack. Make sure to brii ’ 
hat, sunglasses, sunscreen, a towel, 
a light jacket—it can get chilly whe 
wind picks up. 





Maui 

The masses go to Molokini, an unin! 
ited volcanic crescent a half-hour 
Maui—a fine snorkel spot with mi i, 
tudes of tame fish and just as many I i 
ple. For solitude and a more scenic r A 
sign up with Maui Ocean Riders Ady 
ture Rafting, the only snorkel cruise \§} 
circumnavigates the neighboring isl: 
of Lanai. 

Trips are limited to 18 people. R 
Wiseman, who has been running thi, 
waters for 15 years, knows the back s§, 
of Lanai like the back of his hand. Hj, 
take you to underwater ledges ty bh 
sprout colonies of brain, cauliflow§ , 
and rice coral, where a frolicking pisc}, 
menagerie spans the entire color sph, 
trum, with highlights like darting pur} 1 | 
anthias and neon green parrot fil] hy 
Close encounters with leaping pods| ; 
whales (our boat witnessed a half-doz) " 
males playfully chasing a female) iby 





























































}tine during the winter months. 

ASON: Year-round. 

f€ siTE: Lanai snorkel spots are a 
>-hour cruise from Maui. 

wraiLs: Maui Ocean Riders leaves from 
Wa Wharf in Lahaina. The Lanai circle 
departs at 7 Monday through Satur- 
and returns at 2:30; $129, $99 ages 
2, breakfast and lunch included. 
TACT: (808) 661-3586. 


me of the most pristine reef environ- 
mts in Hawaii can be found in the 
dows of the volcanoes. Look to 


, from lava tubes and wave-echoing 
caves to vibrant coral enclaves. 

Sarish’s Sea Quest Rafting and Snor- 
g ee ure accepts no more than 


#alakekua Bay honors British explorer 
ptain James Cook, who met his end 
e at the hands of the Hawaiians. 
ASON: Year-round; surf along this 
ast can occasionally be rough during 
> winter months. 

E site: Kealakekua Bay is about 45 


AILS: Sea Quest Rafting and Snorkel- 
, Adventure runs two trips daily from 
auhou Bay Pier near the Keauhou 


parts at 8, and hits two snorkel spots. 
‘$e three-hour afternoon tour costs 
(0, departs at 1, and visits only 
Palakekua Bay. Snacks are included; 
eck the website for discounts. 

NTACT: (888) 732-2283, (808) 329- 
38, or www.seaquesthawaii.com. 
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Maui was made for adventuve. AnA the Maui Mawiott Resort 
on Kaanapali Beach is your ticket to experience it all. Discover 
pristine beaches, bike Aown Haleakala , go wintery whale watching 
ov shop and explove histovic Lahaina town. Our Maui Grab Bag 
Package is specially pricea Auving our extensive venovation peviod. 
Call |-800-7¢3-|333. 







Room, Cay and 
Breakfast 
fov Two. 
Effective $/|-|2/20/00. 





Marriott 


RESORT & OCEAN CLUB 


Rate is plus tax, subject to availability, and may change without notice. 


When you've comfortarle you can Ao anything.” 


LL Pe tos 


The Kauai Mavviott is a tropical haven where championship golf, Night | 
endless activities, and gracious Hawaiian hospitality create Free! . 
Room & B Breatet ast | 

zt 


awovla of exhilaration. From just $269 per night, you can 


for Two Package kag 


experience the splendor of this enchanting vesort, named | 
by veaders of Travel & Leisure magazine as one of Hawaii's ie | 
best hotels. See your travel agent ov call |-£00-220-27925. 73 $ 


KAUAI 


Marriott. | 


RESORT & BEACH CLUB 





Rate is plus tax, subject to availahility, and may change without notice. 


When you've comfortale you can Ao anything.” 
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eafy eucalyptus trees and a view of Lake Chabot make camping a treat at Anthony 


habot Regional Park. 


lose-in Camp-outs 


even little-known Bay Area parks offer quick escapes 


Y¥ LORA J. FINNEGAN 


here is it written that a camp- 
ing vacation must include a 
long drive and the logistical 
xpertise of a Desert Storm-—type cam- 
baign? Truth is, you don’t need to drive 
to feel like you’re getting out into the 
ilderness. If you choose a close-to- 
home destination, you can pack up the 
far On Friday afternoon and be toasting 
narshmallows over the fire before dark. 
It's no secret that the Bay Area has 
plenty of parks with great camp- 
rounds. The trick is finding the ones 
hat feel secluded but are still easy to 
each. Here is a list of our favorites. 
ote that what we refer to as “walk-in” 
m@cnt sites are generally less than 150 
@ards from the parking lot. At most of 
wehese campgrounds, you'll find a combi- 
7 ation of walk-in sites and tent sites 
Wight at the parking lot. 
Even for these fairly unknown parks, 
ou should make reservations well in 
wdvance and be flexible about dates. For 


| 


any California state park campground, 
you can check campsite availability or 
make reservations up to seven months 
ahead through ReserveAmerica (800/ 
444-7275 or www.reserveamerica.com). 
= Anthony Chabot Regional Park. In 
the center of a large swath of open 
space in the East Bay hills, Anthony 
Chabot park has almost 42 miles of 
trails, most of them multiuse; there’s 
also fishing in adjacent Lake Chabot 
Regional Park. The 75-site hilltop camp- 
ground is sheltered by a grove of euca- 
lyptus trees. All sites are close to hiking 
trails; the best lake views are from four 
of the walk-in sites or eight of the drive- 
in sites. WHERE: Castro Valley. From the 
east, take I-580 to Redwood Rd.; head 
north 52 miles to entrance. From the 
west, exit from I-580 at E. Castro Valley 
Blvd., turn right on Redwood Rd., and 
drive 512 miles to entrance. FACILITIES: 
Picnic tables, firepits, grills, water, flush 
toilets, hot showers. cost: $15 per 
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Conseco (con-see-co} 
noun: an individual with a | 
tremendous drive for financial If 
success. e.g. Kenny built a pool} 
his yard? Well, that crazy consq 
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night, $20 with RV hookups. RESERVA- 
TIONS: Up to 12 weeks ahead. Con- 
Tact: (510) 562-7275 for information, 
(510) 562-2267 for reservations. 

= China Camp State Park. China 
Camp was once home to fishermen 
who plied San Pablo Bay for shrimp. 
Despite its proximity to U.S. 101, the 
park is isolated in the woods off the bay 
in Marin, with up to 15 miles of 
uncrowded multiuse trails. Back Ranch 
Meadows Campground has 30 quiet, 
tree-sheltered walk-in tent sites, a few 
with views of the bay. WHERE: From San 
Rafael, drive 3 miles east on U.S. 101 to 
N. San Pedro Rd.; go east 3 miles to en- 
trance. FACILITIES: Picnic tables, food 
lockers, fire rings, water, flush toilets, 
hot showers. cost: $15 per night Sun- 
Thu, $16 Fri-Sat. 
Through ReserveAmerica. CONTACT: 
(415) 456-0766 for information, (800) 
444-7275 for reservations. 

= Coyote Lake County Park. The cen- 
terpiece of this 4,449-acre park in the 


RESERVATIONS: 





With its sweeping views of the San Pablo Bay, China Camp State Park feels remote. 


hills east of Gilroy is a 638-acre lake for 
boating, waterskiing, and fishing. The 
park can get furnace-hot in summer, so 
try to snag a campsite that’s either 
shaded by oak trees or close to the lake. 
All 74 sites are near the parking lot, but 
many have lake views. WHERE: Exit U.S. 
101 at Leavesley Rd. E., turn left on New 
Ave., right on Roop Rd., and drive 8 
miles to the park. FACILITIES: Picnic ta- 
bles, barbecue grills, water, flush toilets, 


showers (due this summer). COST: $ 
per night, $25 with RV hookuj 
RESERVATIONS: Reserve any of 65 si 
up to six months ahead. CONTA¢ 
(408) 842-7800 for information, (4 
358-3751 for reservations. 

m Henry W. Coe State Park. Thou 
it’s less than 40 miles southeast | 
San Jose, Henry Coe feels rugged a 
wild; its 81,000 acres of mountaino 
oak woodlands are home to bluebiré 
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d boars, and even a few mountain 
. A small visitor center gives you a 
re of what life was like for the 
, the cattle-ranching family that 
brked this land until the late 1940s. 
mping options run the gamut: 20 
nt sites, 70 backcountry sites includ- 
2 0 group sites (plan on a substantial 
ke to get to backcountry sites), and 8 
uestrian sites. WHERE: From U.S. 101 
Morgan Hill, take E. Dunne Ave. exit; 
fad east 13 miles to entrance. FACILI- 
s: Picnic tables, fire rings, water, pit 
ilets (at drive-in sites only). cost: $8 
r night, $3 per person for backcoun- 
y group sites, $30 backcountry group 
e (30 or more), $12 equestrian sites. 
\WESERVATIONS: 60 backcountry sites 
, @e not reservable. For tent sites, call 
sserveAmerica. For equestrian sites, 
Thgpmtact the park directly. CONTACT: 
aq 300) 444-7275 or (408) 779-2728. 
«(Joseph Grant County Park. The for- 
iqger Grant Ranch is a sprawling, 10,000- 
dwere park filled with oak woodlands and 
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open meadows, high on the shoulder of 
Mt. Hamilton in the South Bay. Roam 40 
miles of multiuse trails, or fish in three 
small lakes (license required). Sitting on 
a knoll are 22 first-come, first-served 
campsites (plus nine new equestrian 
sites), just steps from the parking lot. 
WHERE: From I-680, exit east on Alum 
Rock Rd. Turn right on Mt. Hamilton Rd. 
and drive 8 miles to park entrance. FA- 
CILITIES: Picnic tables, barbecue grills, 
water, flush toilets, hot showers. Cost: 
$15 per night. RESERVATIONS: Not ac- 
cepted. CONTACT: (408) 274-6121. 

= Sanborn-Skyline County Park. A 
calm oasis in the midst of the 
fast-paced Peninsula, Sanborn-Skyline 
boasts more than 3,400 acres of oaks, 
redwoods, and high mountain mead- 
ows, plus 15 miles of trails that link with 
neighboring Castle Rock State Park and 
the Skyline-to-the-Sea Trail. Thirty-three 
walk-in tent sites are shaded by tall red- 
wood trees and serenaded by a gurgling 
creek. If the weather turns bad, try for 
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a room in the Sanborn Park Hostel 
inside the park ($11.50; 408/741-0166). 
WHERE: From State 9 west of Saratoga, 
take Sanborn Rd. south 1 mile to the en- 
trance. FACILITIES: Picnic tables, barbe- 
cue grills, water, flush toilets. cost: $8 
per night, $25 with RV hookups. 
RESERVATIONS: For RV sites only. CON- 
TACT: (408) 867-9959 for information, 
(408) 358-3751 for reservations. 

® Uvas Canyon County Park. In south 
Santa Clara County, this 1,220-acre park 
is so isolated that bobcats and moun- 
tain lions still call it home. Springtime 
brings gushing waterfalls. In summer, 
hot days are followed by cold nights. 
The 25 tent sites are in a cool, well- 
shaded canyon at the junction of two 
creeks, next to the parking lot. WHERE: 
10 miles north of Gilroy. Call for direc- 
tions. FACILITIES: Barbecue grills, wa- 
ter, flush toilets. cost: $15 per night, 
group sites $30 plus $4 per vehicle. 
RESERVATIONS: Not accepted. CON- 
TACT: (408) 779-9232. @ 
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BOTH WILL RESCUE YOU FROM MOST ANY SITUATION, BUT ONLY ONSTAR® IS AS EASY AS 
PRESSING A BUTTON IN YOUR CAR. OUR ADVISORS ARE ALWAYS READY TO TRACK YOUR CAR 
IF IT’S STOLEN. CHECK ON YOU IF WE RECEIVE A SIGNAL YOUR AIR BAGS HAVE GONE OFF. 
SEND FOR EMERGENCY HELP. UNLOCK YOUR DOORS BY REMOTE. OR OFFER DIRECTIONS. 
IN GOTHAM CITY, CALL BATMAN. ANYWHERE ELSE, JUST PRESS THE ONSTAR BUTTON. 
TO LEARN MORE, CALL 1-888-ONSTAR-7 OR VISIT WWW.ONSTAR.COM. 
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Lava Beds: 
A rocky past 


After centuries of upheaval, 
the national monument 
still has tales to tell 


BY LISA TAGGART 


he views are long across the 
high-desert Modoc Plateau at 
Lava Beds National Monument, 
halfway across California and just south 
of the Oregon line. Ancient boulders 
of lava seem to tumble toward the shore 
of Tule Lake, 
Canada geese will raise families this 


where thousands of 


summer. An entrance sign reads, “You 
are entering a natural and cultural pre- 
serve. All within are protected.” Given 
the region’s history, the irony of the 
statement is painful. 

The monument celebrates its 75th 
anniversary this year, commemorating 
some of the area’s most peaceful years. 
Magma burst out of the earth 270,000 
years ago, leaving mounds of tuff at Pet- 
roglyph Point. About 30,000 years ago, 
another volcano left cooling magma to 
form otherworldly, mogul-studded lava 
fields and hundreds of tube caves. 

Long after the earth had cooled, an- 
cestors of today’s Modoc Indians carved 
images into various volcanic caves and 
cliffs. But in 1872, violence struck again 
as the Modocs waged a desperate, 
doomed battle against the U.S. Army, 
which had squeezed the tribe’s land 
holdings to an unlivable size. After a five- 
month standoff in trenches that were 
carved by lava, the Modocs were cap- 
tured when a tribe member betrayed 
them. The tribe’s leader, Captain Jack, 

vanged along with three others. 
1y, only 120,000 visitors come to 
000-acre monument each year, 
e likely to find solitude and 
n its trails and in its caves. 
for glimpses into the area’s 
p d into one of the 400-plus 








Resembling a camel’s hump, Schonchin Butte is visible from much of Lava 


Beds National Monument’s main road. 


caves to study the work of Medicine 
Lake Volcano, the largest in the Cas- 
cades, though its gently sloped shoul- 
ders are only a hump on the landscape. 
Climb into the trenches of Captain Jacks 
Stronghold and imagine battling the 
cold winter and the U.S. Army here, 
parched from thirst within sight of Tule 
Lake. Try to fathom the monument’s 
bloody history along its 25 miles of 
trails, surrounded by mountain ma- 


hogany, sage, mule deer, and hawks. 

You could spend an entire sumn 
caving at Lava Beds. Start at the visi \ 
center; pick up a map and borrow fla 
lights if necessary. Mushpot Cave, in 1) 
visitor center parking lot, offers a go}l 
cave introduction, with lighted displ. 
identifying dripstones (stalagmites all} 
stalactites), flowstones, and mine 
deposits. The 2-mile Cave Loop Rojl 
circles 13 additional caves, all w 
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www.revolutionpet.com 
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Of all the promises you make to your pet, none 
is more important than protecting her from harm. 


You always knew your cat needed protection against fleas. But did you know even indoor cats 
need protection against deadly heartworm disease? Introducing Revolution® Only Revolution 
protects your cat from heartworm, fleas, ear mites, roundworm and hookworm with just a 
spot once a month. No pills. Not a pesticide. One simple topical application does all this. 

So you can protect her, inside and out. 


Revolution is generally well-tolerated. In studies, approximately 1% of cats experienced 
digestive upset or temporary hair loss at the application site. Use with caution in sick, weak or 
underweight animals. See adjacent page for complete indications and prescribing information. 


See your veterinarian about prescribing Revolution for your cat, or call |-888-REVOLUTION 
for more information. Revolution protects dogs too, ask your veterinarian how. 
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selamectin) 


Topical Parasiticide For Dogs and Cats 


CAUTION: 
U.S. Federal law restricts this drug to use by or on the order of a licensed veterinarian. 


INDICATIONS: 

Revolution kills adult fleas and prevents flea eggs from hatching for one month and is 
indicated for the prevention and control of flea infestations (Ctenocephalides felis), 
prevention of heartworm disease caused by Dirofilaria immitis, and the treatment and 
control of ear mite (Otodectes cynotis) infestations in dogs and cats. Revolution also is 
indicated for the treatment and control of sarcoptic mange (Sarcoptes scabie/) and for 
the control of tick (Dermacentor variabilis) infestations in dogs, and the treatment of 


WARNINGS: 

Not for human use. Keep out of the reach of children. 

May be irritating to skin and eyes. Wash hands after use and wash off any product in 
contact with the skin immediately with soap and water. If contact with eyes occurs, then 
flush eyes copiously with water. In case of ingestion by a human, contact a physician 


safety information. For a copy of the MSDS or to report adverse reactions attributable to 
exposure to this product, call 1-800-366-5288. 


Flammable—Keep away from heat, sparks, open flames or other sources of ignition. 


PRECAUTIONS: 

Use with caution in sick, debilitated or underweight animals (see SAFETY) 

Prior to administration of Revolution, dogs should be tested for existing heartworm 
infections. At the discretion of the veterinarian, infected dogs should be treated to 
remove adult heartworms. Revolution is not effective against adult D. immitis and, while 
the number of circulating microfilariae may decrease following treatment, Revolution is 
Not effective for microfilariae clearance. 


Hypersensitivity reactions have not been observed in dogs with patent heartworm 
infections administered three times the recommended dose of Revolution. Higher doses 
were not tested 


ADVERSE REACTIONS: 

Following treatment with Revolution, transient localized alopecia with or without 
inflammation at or near the site of application was observed in approximately 1% of 
691 treated cats. Other signs observed rarely (<0.5% of 1743 treated cats and dogs) 
included vomiting, loose stool or diarrhea with or without blood, anorexia, lethargy, 
Salivation, tachypnea, and muscle tremors. 


DOSAGE: 
The recommended minimum dose is 2.7 mg selamectin per pound (6 mg/kg) of 
body weight 


with label directions. (See ADMINISTRATION for the recommended treatment intervals.) 
For cats over 15 Ibs use the appropriate combination of tubes 


For dogs over 85 Ibs use the appropriate combination of tubes. 
Recommended for use in animals 6 weeks of age and older. 


ADMINISTRATION: 


to administer the product 


Part the hair on the back of the animal at the base of the neck in front of the shoulder 
blades until the skin is visible. Place the tip of the tube on the skin and squeeze the tube 
to empty its entire contents directly onto the skin in one spot. Do not massage the 
product into the skin. Due to alcohol content, do not apply to broken skin. Avoid contact 
between the product and fingers. Do not apply when the hair coat is wet. Bathing or 


of Revolution. Stiff hair, clumping of hair, hair discoloration, or a slight powdery residue 
do not affect the safety or effectiveness of the product. Discard empty tubes in your 
ordinary household refuse. 


Flea Control in Dogs and Cats 
For the prevention and control of flea infestations, Revolution should be administered at 
monthly intervals throughout the flea season, starting one month before fleas become 


of clinical field studies using Revolution monthly demonstrated >90% control of flea 
infestations within 30 days of the first dose. Dogs and cats treated with Revolution, 
including those with pre-existing flea allergy dermatitis, showed improvement in clinical 


their environment. 





If the dog or cat is already infested with fleas when the first dose of Revolution is 
administered, adult fleas on the animal are killed and no viable fleas hatch from eggs 
after the first administration. However, an environmental infestation of fleas may persist 
for a short time after beginning treatment with Revolution because of the emergence of 
adult fleas from pupae. 


Heartworm Prevention in Dogs and Cats 


For the prevention of heartworm disease, Revolution must be administered on a monthly 


basis. Revolution may be administered year-round or at least within one month after 
the animal's first exposure to mosquitoes and monthly thereafter until the end of the 


mosquito season. The final dose must be given within one month after the last exposure 


to mosquitoes. If a dose is missed and a monthly interval between dosing is exceeded 


then immediate administration of Revolution and resumption of monthly dosing will min- 


imize the opportunity for the development of adult heartworms. When replacing another 


heartworm preventive product in a heartworm disease prevention program, the first dose 


of Revolution must be given within a month of the last dose of the former medication. 


At the discretion of the veterinarian, cats >6 months of age may be tested to determine 
the presence of existing heartworm infections before beginning treatment with 
Revolution. Cats already infected with adult heartworms can safely be given Revolution 
monthly to prevent further infections. 


Ear Mite Treatment in Dogs and Cats 

For the treatment of ear mite (0. cynotis) infestations in dogs and cats, Revolution 
should be administered once as a single topical dose. A second monthly dose may be 
fequired in some dogs. Monthly use of Revolution will control any subsequent ear mite 
infestations. In the clinical field trials ears were not cleaned, and many animals still had 


debris in their ears after the second dose. Cleansing of the infested ears is recommended 


to remove the debris. 


Sarcoptic Mange Treatment in Dogs 
For the treatment of sarcoptic mange (S. scabiei) in dogs, Revolution should be 
administered once as a single topical dose. A second monthly dose may be required in 


some dogs. Monthly use of Revolution will control any subsequent sarcoptic mange mite 
infestations. Because of the difficulty in finding sarcoptic mange mites on skin scrapings, 


effectiveness assessments also were based on resolution of clinical signs. Resolution of 


the pruritus associated with the mite infestations was observed in approximately 50% of 
the dogs 30 days after the first treatment and in approximately 90% of the dogs 30 days 


after the second monthly treatment 
Tick Contro! in Dogs 


For the control of tick (Dermacentor variabilis) infestations in dogs, Revolution should be 
administered on a monthly basis. In heavy tick infestations, complete efficacy may not be 


achieved after the first dose. In these cases, one additional dose may be administered 
two weeks after the previous dose, with monthly dosing continued thereafter. 


Nematode Treatment in Cats 
For the treatment of intestinal hookworm (A. tubaeforme) and roundworm (T. cati) 
infections, Revolution should be applied once as a single topical dose. 


NADA 141-152, Approved by FDA 
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NY, NY 10017 
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intestinal hookworm (Ancylostoma tubaeforme) and roundworm (Toxocara cat’) infections 
in cats. Revolution is recommended for use in dogs and cats six weeks of age and older. 


immediately. The material safety data sheet (MSDS) provides more detailed occupational 


Administer the entire contents of a single dose tube of Revolution topically in accordance 


Firmly depress the cap to puncture the seal on the Revolution tube; then remove the cap 


shampooing the animal 2 or more hours after treatment will not reduce the effectiveness 


may be observed at the treatment site in some animals. These effects are temporary and 


active. In controlled laboratory studies >98% of fleas were killed within 36 hours. Results 


signs associated with fleas as a direct result of eliminating the fleas from the animals and 
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marked; throughout the monument are 
hundreds of other, unmarked ones. 

Be sure to save’ time for Skull Cave, 
about 2 miles north of the visitor cen- 
ter. The entrance drops an incredible 
80 feet down a 71-step stairway to a 
year-round ice floor. The first explorer 
to visit this cave in the early 1900s 
found two human skeletons and bones 
of antelope, mountain goats, and big- 
horn sheep. 

To experience the heights of the 
park, hike up Schonchin Butte, a fire 
lookout (staffed from June through 
September) near Skull Cave. Wildflow- 
ers will be making their first appear- 
ances at the end of this month; look for 
phlox and cycladenia. Along the 2-mile 
hike to the pictographs of Symbol 
Bridge, you’ll pass collapsed lava 
tubes among drifts of wildflowers 
like gentians and death camas. 

Drive the park road to the trail- 
head for Captain Jacks Stronghold. 
Pick up a guide, which explains how 
dozens of Modocs hid here through 
the winter of 1872-’73 and describes 
the group’s inner and outer defense cir- 
cles and their escape after their water 
supply was cut off. 

Two more short drives take you to 
other spectacular sights. At Fleener 
Chimneys, you can see spatter cones— 


Lava Beds travel planner 


Lava Beds National Monument is in Cali- 
fornia, 115 miles northeast of Mt. Shasta 
and about 50 miles south of Klamath 
Falls, Oregon, off State 1389. Admission 
costs $4 per vehicle. The visitor center is 
open 8-5 daily; (630) 667-2282. 

During summer, rangers give regu- 
larly scheduled morning walks, cave 
tours, and campfire talks. This summer’s 
anniversary events include a commem- 
oration of explorer J.D. Howard, which 
will take place the last weekends of June, 
July, and August; a Modoc reunion gath- 
ering in July (open to the public); and a 
cave exploration contest in August. 


76 SUNSET 



























piled-up lava globs. Lava flowed here | 
recently as 2,000 years ago. At M 
moth Crater, 3 miles from the visit 
center, you can ponder the source 
this region’s big bang, now a volca 
rock sink. ’ 

Separated from the rest of the mon 
ment by railroad tracks, Petrogly 
Point is on the east side of Tule 
Covering the cliff face are pictog 
carved by Native Americans sometii 
between 6,400 and 2,500 years 
Today barn owls nest here, along w 
other raptors and swallows. The sf 
is marred somewhat by graffiti a 
protective chain-link fence, just as # 
violent history of Lava Beds gives 
edge to its current serene beauty. 





May weather is unpredictable: The 
average high is 65°, average low 38°. 

Lodging choices nearby are limited 
The monument has a 40-site camp 
ground near the visitor center ($10; nc 
reservations). Klamath Falls has man 
motels; for information, contact Klamath 
County Tourism (800/445-6728). Cap- 
tain Jack’s Stronghold Restauran 
(5 miles south of Tulelake, CA, on Ss 
139; 530/664-5566) serves hearty food 
and tasty pies. Fine dining can be founc 
at Chez Nous (3927 S. Sixth St., Kla- 
math Falls, OR; 541/883-8719), whict 


serves veal, pasta, and steaks. 


| 


| 


Into the deep: 
Skull Cave is an 


eerie underworld. 
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Landscape in 
the making 


See the forces that shaped 
Mt. St. Helens with a hike 
on the Hummocks Trail 


BY CHRISTINE COLASURDO 


t was 20 years ago this month that 
Washington’s Mt. St. Helens blew 
itself apart and became an over- 
night geologic sensation with blistering 
winds that flattened forests and ash that 
blackened the sky. But take a leisurely 
hike on the Hummocks Trail—a short 
loop the Mt. St. 
Helens National Volcanic 


inside 


Monument—and you'll feel 
as though the mountain 
collapsed only yesterday. 
There, along the North Fork 
Toutle River’s stark canyon, 
the earth still shifts each 
winter as the river carves a 
new path through chunks of 
mountaintop. 

Blazed just a few years 
ago, the Hummocks Trail 
takes hikers through what’s 
left of the old summit of Mt. St. He- 
lens—the 1,300 feet lost May 18, 1980, 
when the mountain avalanched down 
the Toutle River valley in the largest 
landslide in recorded human history. 
The trail is named after the giant lumps 


of collapsed debris that buried a 14-mile 
stretch of the river to an average depth 
of 150 feet. What was once old-growth 
forest is now covered by miles of rocky 
mounds, where life has sprung back 


with remarkable force. 

The trail begins at a parking lot near 
Coldwater Lake and winds its way 
through the hummocks, which rise 
several hundred feet. Between the 
hummocks lie wildflower-strewn mead- 
Ows and miniature valleys with beaver- 
browsed willows and toad-filled ponds. 
At one point the trail plunges through 


Coldwater Ridge Visitor Center (below), you can learn the facts or contemplate quie i 





young trees more than 20 feet tall—a 
powerful example of the re-emerging 
forest. 

Toward the middle of the trail, you’ll 
be treated to a windswept panorama of 
the Toutle River canyon and the volcano 
itself, only a few miles away; afterward, 
loop back through more hummocks to 
the parking lot. Although the entire 
hike takes no longer than an hour, you 
may feel as though you’ve traveled back 
through the ages to witness a raw land- 

cape remaking itself. 

On your drive to the trailhead, check 
out the many free events this month 
tha’ commemorate the eruption. The 
| Service and other agencies, 
including the Cowlitz County Historical 
Museum in Kelso, will be hosting 
ex \ibits May 18-21. 


The Hummocks Trail rewards you with up-close views of Mt. St. Helens. At the 




















Mt. St. Helens planner 1 


WHERE: Mt. St. Helens is about 100 
miles south of Olympia and 100 miles 
northeast of Portland. From I-5 take 
exit 49; drive 43 miles east on State — 
504. The parking lot is 21/2 miles past 
Coldwater Ridge Visitor Center. 
DISTANCE: Hummocks Trail, 2.3 
miles round trip. 

cost: Day passes $3. 
contact: Mt. St. Helens National — 
Volcanic Monument; (860) 247- 
3900 or www.fs.fed.us/gpnf. 
Cowlitz County Historical Museum; — 
577-3119. Cowlitz County Depart- — 
ment of Tourism; 577-3137. For 
additional information, visit the 
U.S. Geological Survey’s website 
at vulcan.wr.Usgs.gov. 
































Sunset readers will find the lowest term life 
rates in America at Quotesmith.com or we'll 
overnight you $500. More pleasant surprises 
now include instant automobile, motorcycle, 
family medical, group medical, Medicare 
supplement and dental insurance quotes from 
over 300 insurance companies! 


$250,000 Term Life Sampler 


Guaranteed Annual Premiums/Guaranteed Level Term Period 


Female Premiums Male Premiums J 


7 | ven | year | vear | vear | ver | = [“* | veer | vear | vear | vear | ve 
YEAR YEAR YEAR YEAR YEAR YEAR | YEAR | YEAR _ YEAR | 
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| 35 | $ 115 | $ 143 | $ 183 
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| 40 | $ 133 | $ 175 |S 2131 $ 253] $ 298 | 40 P $193 | $ 258 | $ 340 | $ 410 | 
| 45 | $ 190 | $ 243 [$ 200/$ 348] $ 418 | 
| 55 | $ 360 | $ 418 | $ 585 | $ 1,280 | $ 2,618 | q 
$ 










| 55 Tf gisoo | $ 695_ $ 3,333 
| 60 _ | | $1,123 | $ 1,265 | $ 5,023 









Ts 503 | $ 608-| $ 880 


















400 
70__| $1,363 7,055 | $ 7,055 
500 


| 60 | 

| 65 | $ 818 | $ 983 | $ 1,970 $ 5,400 65 | $1,330 | $1,790 | $ 3,130 | $ 6,470 | $ 6,470 | 
570 __| 820 | $ 7 [$3,658 | $ 5,370 | $ 8.518 | $ 8,518 
$2,613 | $5,158 | $ 6,840 $14,613 | | $8,100 [ $ 8,100 | | $20,488 | 









deal in insurance.” — Independent Business 





“Get quotes on the spot. New source for best 
buys in insurance. One way to get to know 
the market." - Kiplinger's Personal Finance 


"...provi k-b tes for 
life insurance.” - Forbes 





Quotesmith.com is the only place on earth where you can get 
instant insurance quotes from over 300 top-rated companies. 


-WSearch the marketplace in seconds. Every quote is guaranteed accurate. Take control of your insurance purchase decisions. View the : 
Blatest claims-paying ability ratings from A.M. Best, Duff & Phelps, Moody's, Standard & Poor's and Weiss Ratings, Inc. on every term life _ 
® quote. Buy from the company of your choice when you want and on your terms. Use the Quotesmith. : 
com high speed insurance price comparison service before you buy or renew any insurance policy. 


d = 2 ; f if 
x QuotesMIth.COM cece swe 


incorporated ; j 
a. Final premiums and coverage availability will vary ag ee age, sex, state availability, hazardous activities, pers 
Mnistory. The non-tobacco use premiums shown above may include: Banner Life Ins. Co., Rockville, MD, form RT-97; Central States Health & Life, Omaha, NE, for } 
is. Co., Lynchburg, VA, forms One-20 and ULFCL99; First Penn-Pacific Life, Hoffman Estates, IL, forms BT-1000AA (6/95); Golden Rule Ins. Co., Lawr ville, IL, f 
Jackson National Life Ins. Co., Lansing, MI, form L1665; John Hancock Variable Life, Boston, MA, form 98TLIFE; North American Co. for Life & Healt! ,c 
Security-Connecticut Life, Avon, CT, form 11420; Sun Life Assurance Co. of Canada (US), Wellesley Hills, MA, form SPL-1996-0; Transamerica Occident 
306 11-199; United of Omaha Life Ins. Co., Omaha, NE, forms 6548L-0799 and 6569L-1199. Premium rates shown above are not applicable to residents 
'S subject to the terms and conditions detailed at www.quotesmith.com. Policy forms vary by state. California and Utah dba Quotesmith.com Ins 
§)70A13858; UT #90093. Some premiums shown are graded premium life policies and/or term-like universal life policies. Term life premium rates al 
guarantee period. Quotesmith.com, Inc. is not a licensed agent or broker for all companies shown at www.quotesmith.com. All rates shown subject to Change fi 
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A watershed 
for Contra 
Costa County 


At Los Vaqueros, hike, bike 
or ride a horse through 
18,500 acres of open space 


BY AMY McCONNELL 


ere’s the word on Contra 
Costa County’s newest recre- 
ation area: It’s big. So big, in 
fact, that without a map or some trip 
planning, you could very well hike for 


hours without ever finding the reservoir 


that is the heart of the Los Vaqueros 


Watershed. But with a little strategizing 


and a basic understanding of what the 


35 miles of existing multiuse and hiking 


trails offer, you’re sure to come away 
with an appreciation of the underuti- 
lized natural treasures that lie in the hills 
between Brentwood and Livermore. 
The first time I visited the watershed 
was a cloudy day in February. Not know- 
ing where to enter the park or how to 
find the reservoir, | wandered the trails 
for two hours. Everywhere I looked were 
rolling, dry grass-covered hills, many dot- 
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Along the Kellogg Creek Trail, look for wildlife and migrating birds. | 


ted with oaks, some with windmills, and 
some with cattle. I still hadn’t found the 
reservoir when rain started coming down 
slantwise. Reluctantly I left, feeling like 
the knight who never finds the holy grail. 
But a return visit to Los Vaqueros 
promptly changed my tune. In the 
space of just a couple of months, the 
hills had greened up, the skeletal oaks 
had leafed out, and wildflowers had 
started to bloom. Best of all, thanks to 
some research, I found the reservoir. 


Protecting the water 
means protecting the land 


or centuries, the land that is now the 
Los Vaqueros Watershed was used for 


cattle ranching. Mission San José raise 
cattle here; later centuries brougb’ 
Basque cattle ranchers, known locall| 
as “the Vascos.” The Vascos were fo) 
lowed by ranchers, sharecroppers, ami 
itinerant cowboys—from whom th 
land acquired the name Los Vaqueros 
Cattle farming continued to dominat 
these hills until the 1980s, when th) 
Contra Costa Water District embarke} 
on the Los Vaqueros Reservoir Proj 
in order to store water with lo 
salinity levels than are sometimes p 
ent in the delta. 

According to David Sterner, t 
watershed’s biologist, the water distri 
took great pains to comply with stri 


ire est OD. 
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environmental requirements, including 
the protection and management of a 
vast swath of drainage land surrounding 
the reservoir. Explains Sterner: “Fifteen 
hundred acres of land were required to 
create the reservoir, but as a result, we 
have an 18,500-acre protected water- 
shed.” That means 18,500 acres of 
brand-new open space. 

Sterner’s job—to oversee the man- 
agement of the watershed’s wildlife and 
botanical habitats—is one that many 
people would envy. He’s the type who 
can identify from a distance a logger- 
head shrike, which, to my eyes at least, 
is a mere speck in a small tree. He 
knows where to find golden eagles’ 
nests (last year there were three nesting 
pairs in residence). And he can find 
basking Western pond turtles, or wet- 
lands that resonate with the sound of 
croaking California red-legged frogs. 

On my second visit to Los Vaqueros, 


V4-mile 


I walk with Sterner up the 
Interpretive Trail to the reservoir. Stand- 
ing at the northern tip of this vast, multi- 
fingered water source, he explains how 
the convergence of two types of habitat 
makes the watershed a refuge for rare 
and endangered species. “The eastern 








The chaparral-covered Black Hills slope to the reservoir; beyond is the Central Valley. 


side is typical Central Valley landscape— 
rolling grassland. The west is more 
coastal—steeper hills, oak woodlands, 
chaparral.” The resulting broad range of 
animal life includes everything from the 
Alameda whipsnake—a species found 
only in the coastal habitat of Alameda 
and Contra Costa counties—to Califor- 
nia tiger salamanders, San Joaquin kit 
foxes, and burrowing owls that thrive on 
the valley side. 

At the end of the day, we walk up the 
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Los Vaqueros travel planner 


es Vaqueros Watershed is a work in 
progress; though 35 miles of trails are 
now open to the public, another 20 miles 
are scheduled to open by late May. Trails 
will eventually link to two adjacent 
regional parks, Round Valley and Morgan 
Territory. A roughly sketched map, avail- 
able at all park entrances, rates trails 
by their level of difficulty and indicates 
which are multiuse—that is, used for 
mountain biking and horseback riding 
as well as hiking—and which are in- 
tended only for hiking. 

There are three parking areas, known 
in the park as “staging areas”; eventually 
there will be four. (Note: Some of the few 
rest rooms in the park are found at the 
staging areas.) Because of the water- 


shed’s vastness, your starting point will 
determine the type of landscape and trails 
you'll find. The Walnut and Dam staging 
areas can both be accessed from the 
north entrance. The Walnut Staging Area 
is a good starting point for mountain-bik- 
ing and horseback-riding forays; closer to 
the reservoir, the Dam Staging Area—the 
starting point for the 4-mile Interpretive 
Trail—is better for hikers in search of 
views and diverse topography. On the 
south side of the park, the County Line 
Staging Area leads to steeper, hiking-only 
trails and coastal chaparral areas. By late 
2000, there will also be a Marina Staging 
Area, where fishing and electric-motor 
boating will be allowed. (Boats will be 
available for rent.) 


Mariposa Canyon Trail, shaded by oa 
and colored by California poppies an) 
rare, butterfly-like Mariposa lilies. At th 
top of the 800-foot ridge known as Vist 
Grande, we peer down at the reservoil® - 
with the Black Hills to the west and 
flat Central Valley and snowcappe® « 
Sierra peaks to the east. 
“When they come here, people ar ! 
always impressed by how big this placy.. 
is, how rugged it is, and how diverse 
is,” Sterner says. I’m impressed too. 






























| 
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GETTING THERE: [0 enter the watershed f 
from Brentwood (north), drive 5 miles 
south on Walnut Blvd. From the south, § 
take Vasco Rd. to Los Vaqueros Rd., 5 & 
miles north of Livermore (it’s easy to miss; ‘ 
look carefully for the street sign). Turn 
north on Los Vaqueros Rd. and continue 
to the south entry station. 
Hours: Dawn to dusk daily. if 
FEES: Parking $6, $5 seniors (residents 9. 
of the Contra Costa Water District ser-— 
vice area qualify for a $2 rebate). There is 
also a $1 trail-use fee payable at the 
staging areas, which covers one adult 
with immediate family and as many as 
three guests. , 
CONTACT: Contra Costa Water District; 
(925) 688-8225 or www.ccwater.com. # ; 





i MAYBE IT’S TIME WE STARTED LISTENING. 
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Mat Can a marine mammal possibly 
> 
Mave to tell us? A lot more than 


Bu May realize. In fact, if you 
hare their penchant for seafood, 
p's possible the messages these 
famals bring could one day save 


s 


‘i UR SEAFOOD MAY BE CONTAMINATED.” 
pur Jife. f It was only a couple 
"years ago that California sea 
ns were found stranded along 
ne San Luis Obispo and Monterey 
bunty coastlines, showing signs of 


s 


Burological disorders. Within two 
p 













peks, seventy of these creatures 
tlled the pens and pools at 
i : 

fe Marine Mammal Center, where 


@rinary staff teamed with 


U 
can 
he 


Athologists and scientists to 


aay 


Md the cause. Two-thirds of the 


famals didn’t survive. f It was 
m discovered that the cause 
metheir deaths was a harmful 


1 bloom, which had produced the 


these fish succumbed to 
of the toxin. While 
viously caused 


= 





human deaths on the east coast 


of Canada, in this instance our 
ability to monitor marine mammal 
health gave us a warning of 


“EL NINO IS COMING.” 


potential danger. 1 Marine mammals 


also inform us of potentially 


deadly climate shifts. In the 
fall of 1997, a record number of 
malnourished northern fur seal 
pups 


Southern 


Stranded far from their 


California rookery, 


alerting us of the oncoming El 


Nifilo event, which ultimately 


caused extensive loss of life and 
property. In addition, seals and 


sea lions warn us of contaminants in 


“BANNED CHEMICALS ARE STILL 
IN OUR OCEANS.” 


our oceans. Sea lions with cancer 
have high levels of PCBs and DDT in 


their blubber layer, which means 


these chemicals, which have been 
banned in the U.S for years, 
are still present in coastal 


waters. { Since 1975, The Marine 
Mammal Center has rescued, studied, 
rehabilitated and released back 
to the ocean thousands of sick, 
and marine 


injured orphaned 


mammals that stranded along the 
California coast. But to continue 
help. 


money, 


doing so, we need your 
To donate your time or 
eall 415-289-SEAL or 


V ESE Ss ark 


please 
www.tmmc.org. Our 
marine mammals have a lot more to 


tell us. Are you willing to listen? 


The 
Marine Mammal 


“"— Center. 


Advancing Rehabilitation, 
A Scientific Discovery and Education 
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AFRICA ARIZONA 





Die iens “At this French country inn... 
is absolutely fabulous food.” 
Condé Nast Traveler Magazine, April 1999 


Bed & Breakfast 
Packages 
Starting at 


Experience stunning scenery, 
world-class accommodations, 
eile ee temo Comme Cage 
PCE meter UUM Ce ita a 
Learn more... 
VAY) 


| 


per room per night* 





For 53 years, UTc has made quality safaris 
affordable. Prices start as low as $2395* per person 
(incl. air from NYC). For brochures, see your Travel BV 
Agent or call: a Ye} We 
ee Cr to < ys 
a: S gy \ 
6 Te 7 [4 Auberge d de Sedona” 
_United Touring Compan 301 L’Auberge Lane « P.O, Box B « Sedona, AZ 86336 
For reservations: 1-800/272-6777 or 520/282-1661 


"$150 plus tax for two persons in Orchards wing room with breakfast for two. 
Offer valid now through December 21, 2000. Subject to availability. 
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mailbo 
but our full- cae visitors ae will. 
For your free Anchorage Visitors Guide, call 
1-800-478-1255 


e-mail: info@anchorage.net _ http://www.anchorage.net 
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SETTING 
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in Yosemite Country 
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| As low as Discover memories of a lifetime with acres of 

| $ 9 39 shimmering cool pools, dramatic waterfalls 

es and exciting waterslides. Tee it up with ‘ 
fe = med -| 4 

|  4/30-9/9/00 championship golf, work out or pamper For Information ta a 
| per suit ¢, ge night é ve i 5 : www.goldBnBs.com 
_—__*_2_1 yourself at the spa while your kids enjoy gt 

childrens programs. Ask about our golf packages and golf school. é ran) 


Reservations: 1-800-288-7236 P ninte Whi | ton 


www.pointehilton.com 


- ; Tp | LP. VISIT THE REDWOODS 
-SOrts oy) B Poot if stay in the last company lumber [J 
. hae e town in America. Enjoy California Nyy 
cuisine a free mill tour and museum ‘t 
SUITES * KINGS ¢ QUEENS { 
23 Miles South of Eureka | " 


707-764-5683 |i 





























ject to availability and exclusive of tax, gratuity and Resort Service Fee 
cable to groups 


» Padvertise call 1-S00-222-¢ 
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| BED & BREAKFAST INNS 


* Ocean Views * Fireplaces 
* Full Lavish Breakfast 
“The West's Best Romantic B&B” 
Sunset Magazine 


www.whitegateinn.com * 800-531-7282 


Awe-Inspiring Ocean Views 
* Cottages * Luxury Suites « Fireplaces 


www.searock.com * 1-800-906-0926 


* Jet Tubs * Fireplaces * Ocean Views 
* Full Breakfast 
“The perfect place to relax, thanks” 
Joe & Jennifer Montana 
pw.packardhouse.com * 1-888-453-2677 
CALL NOW FOR 
§SPRING GETAWAY SPECIALS 


Some Restrictions 
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CALIFORNIA 
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For camping reservations, call ReserveAmerica 


www.parks.ca.gov 


CALIFORNIA WINE COUNTRY 


Experience the 

wine country as never 
before... by elegant 
yacht. Enjoy private 
tastings at boutique 
wineries. Exclusive 


WINE eo ad access to private 


art collections. 
YACHT CRUISES And gourmet meals 

prepared by your 

on-board chef. 


* Fall 2000 — 3 & 4 nights 
§ from $1,395 per person 


Pre 


American Safari 
Cruises 


Te yet) aa cl 


SLCC 


at 1-800-444-PARK (7275). 


CATALINA ISLAND 


NOT JUST AN ISLAND, ANOTHER WORLD. 
www.catalina.com 


WEsTCOAST’S: 


the Catalina Island Visitors Bureau 


310-510-1520 


Island Packages with boat, tours, >” 

& Pavilion Lodge, 14 steps from (3% 

the beach: $89-$218, PP/DO, oe 

OTD Eau eR Kc CRA Cc) 9 a smntins— : 
www.catalina.com/scico f tad A yr | 
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COSTA MESA 









is the place to stay. 
It's just minutes from 
the beach, and free- 
way-close to all of 
Southern Californias 


major attractions. 


CENTRAL COAST 


etree 


Spare CASTLE” 


...without the hassle 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Pre-Season Package, including: 


e 2 Night’s Deluxe Lodging 


e Hearst Castle Tickets 
e Elegant Dinner 
e Continental Breakfast 
Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 
1-800-821-7914 


www.elreygardeninn.com 


ELOREY 


GARDEN 
PSNR ER 


Highway 1 
P.O. Box 200 
San Simeon 
CA 93452 









Gilroy ..California’s Crossroads! 


DISCOVER THE CHARM AND BEAUTY 
OF THE COUNTRY SIDE OF SILICON VALLEY 





*OUTLET SHOPPING “DINING *LODGING 
*FLOWER GARDENS *FARM FRESH VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET 


"Home of the Gilroy Garlic Festival" 


82D SUNSET 


STAY in the BEST 


of Southern California. 


When you re visiting 
Southern California, Costa Mesa 





Theres also plenty to do right 
here. Award-winning entertain- 
ment in the Theatre District, 
featuring the Orange County 
Performing Arts Center, 


COSTA MESA 





Coast Repertory and Edwards 
Cinemas. Fabulous restaurants 
and spas. World- 
class shopping al 
South Coast Plaza. 
And hotels to suit 
every need. 


(all 1-800-399-5499 
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Costa Mesa 


The Best Of Southern California 
WWwW.costamesa-ca.com 
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CENTRAL VALLEY 


Hilmar Cheese 
Visitor Center 
... more than a cheese company 
Interesting tours Unique sho 
Delicious food 


Come to the country! 
...talk to our cheesemakers while they 
produce tasty Cheddars and Monterey 
Jack...relax with a homestyle deli 
sandwich...browse our diverse country 
gift and gourmet food selection. 
www.hilmarcheese.com 
...more than a corporate website 





HIGH SIERRA 


MONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 
Bed, Breakfast, Dinner - $69pp/up - 

April to Nov. Visit California’s famous 
Giant Sequoia Trees in spectacular 

Sequoia-Kings Canyon National Parks. 
Enjoy picturesque trails, scenic vistas, lake 
, canoeing, and a 10 jet spa. 
Comfortable Lodging, 
delicious home cooked 
“Old Fashioned” 


“kee 
ae 
G y meals. 

Hospitality, 36 rooms w/private_ iA 


baths. Families & Adults welcome — 


CALL FOR RATES & FREE BROCHURE 
(800) 227-9900 www.mslodge.com 
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One half-day Skunk Train ticket...Receive second 


ficket FREE! (a'$27.00 value) TOTA COST B 


NEUEN TRAIN 
tpt 


MONEDA mh asses 


Tradewinds Lodge www.fortbra 7 7 
400 South Main Street © Fort raat, 09 437 | 


HIGH SIERRA 


caw the treasures of California’ Sa 
Eastern Sierra... gold mines, antique § 
trains, museums, Native American 

/ culture, ancient trees, rainbow trout 

» and magnificent mountain scenery. Call 
fora free treasure map and:lodging info: 


FJ 388-395-3952. 
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HIGH SIERRA 





wildflowers, waterfalls, hot springs 

fetowns... come explore Mono County 
i¢ Hwy. 395. Call for a revealing map 

Dyer unlimited adventure. We're out 

; rw -monocounty.org 


=845-7922 









@ unique camp experience for the entire 
Sequoia Nat'l Forest between Kings Canyon 
Nat'l Parks at a cool 7500’. A place where 
ups and kids alike can experience action- 
aytime activities. Instruction offered to all 
S special program staff. Entertaining eve- 
othtaking vistas. Uncrowded! Smog-free! 
ake: Waterskiing, Canoeing, Sailing; 
Pool * Tennis Courts * Riding Stables 
eams ® Rifle & Archery Ranges * Aerobics 
Scenic Hikes * Youth @ Teen Programs 
& Pre-School © Artist of the Wee! 
D Jet Spa and MUCH MORE. 
INI” Weeks 6/19-9/4. Rates include 
eals, Lodge Rooms/pvt bath or Cabins/near- 
puse AND Activities. Weekly Adult Rates $690 
H Youth Rates $630 up. Call for “MINI’ rates. 


Phone Toll-Free 


Slodge.com gn9_997-9900 


(650) 967-861 2 FREE Color Brochure 


WU iiCeelcnren ine) 


Family Vacation Camp 
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In The Heart 
The Sierras 


d Fashioned Mountain Lodge 
odified American Plan 

Pdividual Cabins & Maid Service 
eautiful Mountain Lakes Nearby 
diking * Swimming + Relaxing 
ld Lake Lodge 
(Established 1912) 

Box 25 Blairsden, CA 96103 


6-2350 for reservations and free brochure 













ertise call 1-600-222-0404 
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Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 

Weddings * Reunions 

i) STRAWBERRY INN 


1-800-965-3662 
www.strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 

















HIGH SIERRA/PLUMAS COUNTY 











Woodacre Ranch Vacation Rental 

Charming 2 bedroom mountain cottage in 
Plumas County. Sleeps 6. Completely furnished with 
fireplace, patio, BBQ & VCR. Near golf, tennis and 
lakes. 





Trout stream and pond on premised. Well 
mannered pet allowed. $125 per day $650 per week. 
Reservations (530) 284-7038 





LAKE TAHOE/RENO AREA 
SOUTH LAKE TAHOE 


Lakefronts ¢ Condos ¢ Cabins 
Vacation Rentals 


BANKER © i 

Stash Call for $50 off your rental 
a Some restrictions apply 

To Preview Vacation Homes see 


www.dta yin tahoe.com 


or call for Free Video 


MCKINNEY & ASSOC., INC. 


800-748-6857 
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LAKE TAHOE/RENO AREA 






1oices TO Ma k e 


your day and fulfill your 
dreams. 


From knotty pine cabins to ultra-plush condos, 
a quaint B&B toa world-class hotel, there’ s 
one toll-free call that opens the door to your 


care-free vacation. 


Lake Tahoe 
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=> anda FREE gift, ca 

2 530.587.2757 TRUCKER = 


2 Wwww.4ruckee.com | CHAMBER of COMMERCE 
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TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 


| 
| 
| 
www.tahoerentalconnection.com | 
2241 James, Suite 3, So. Lake Tahoe, CA 96150 | 







Vacation 


Luxury Houses, Woodsey Ski Cabins, Water Fron 
Specialist... z 


Townhouses. Best selections at reasor 
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LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA 
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A slight lack of concentration is natural when the course is surrounded by tall 
- pines and stunning mountains. But that’s life at our luxurious resort. 
_ Golf packages include our exclusive FlexiPlan options, allowing golfers to trade 
_ greens fees for spa treatments, tennis, dining or fabulous shopping. For more 
_ information, give us a call at 1.800.404.8006 or just click on www.squawcreek.com. 


Q 


RESORT AT SQUAW CREEK 


SQUAW VALLEY USA = LAKE TAHOE, CALITOMNDA 


Golf Packages 
start at 


$170* 


per person, 
per night 





a ie 


@-- 


5 Miles From Lake Tahoe + 200 Miles From San Francisco 
45 Minutes From Reno/Tahoe Int'l Airport 
*Per person, double occupancy, Valid 7 days a week, Spring and Fall seasons only, subject to availability. 
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Homes | 
* ConpbDos Pe 
Lane alts CHALETS 1-800-655-0608 
AHOE “ . 
ACCOMMODATIONS VIEW & BOOK ON LINE www.stayinlaketahoe.com | 
a www. TahoeAccommodations.com || 
ms _ 800-544-3234 ose el 
—— VACATION STATION taal 
——__;—_/, , oT HOE = 
Shake : —— 
NORTH TAHOE’S PREMIER VACATION RENTALS 
Lakefront & lakeview homes, condos, romantic cabins | 
& estates. Nightly $75-2600. Best selection and value. |} | 
World Class Service * Old Tahoe Hospitality | 
1-800-841-7443 > www.vacationstation. net | | 
= see 5 ee 
Northstar al b 
VAC SKI WEST Tahoe Donner * Donner Lake« PING BI MATE PNEsS 
‘AV Mountain Chalets « Cabins 
ATION RENT Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 2 tay 
SPRING & SUMMER RENTALS Making your vacation our nuimber one priority 
ag ees I Ee i " ° tb ees leaning Superior Properties *° Homes © Condos * Cabins 
Ca s Today t s00k Your ication Getaway!! oan 
(800) 339-5545 or (916) 587-9218 Li oe ree 835- 1539 





Zt SUNSET 
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LAKE TAHOE/RENO AREA 
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it Salada bausedes mes 


acaaan Rentals | 























Enjoy beautiful beaches, golf courses, casinos & more 


Condominiums + Vacation Homes 
Lakefront Estates - Starting from $110 


per nig 
BET em 888 266- 3610 


www.bratresort.com yx 





MENDOCINO COAST 
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no 
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Skunk Train a 


Train, 2 Nights Lodging, Meals, Gift 


ee! NA Vy 





wy ¢ 
= % Two People 
7 e Thru 5-25 


*219 


] 
Sun.-Thur. Arrival _ |) 
Tax Included i 





Customize your vacation package by adding... i) 
* Botanical Gardens ¢ Bike Rental 
+ Horse Back Riding * Canoe Rental iF 
¢ Additional Nights ¢ Soothing Massage ; 


= 
i 















FRAN Sreasirp Lopce = 
Fort Bragg, CA I 
Indoor Pool & Spa « In-room Coffee & Fridge a) 


800-345-0022, 9 am-9 pm * 800-341-8000, 24 Hours 


www.seabirdlodge.com 
Reservations Required ¢ 48 Hr. Cancellation 





m 


@ gardens and beaches, take the famous Skunk Train 


sstieal and tranquil getaway. Read, relax and drift to 








advertise call 1-800-222-9404 
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MENDOCINO COAST 












House Inn of Mendocino 


an view New England style Inn. Superb dining. Stroll 


>. Explore the galleries of fine art while treating your 
ette with our local wines. Our goal is to ensure a 





p with the ocean as your lullaby. 800-422-0554 


IRISH BEACH RENTAL HOMES 


bedroom homes, fireplace, hot tubs, ocean 
nt to forest, 4 mi. sand beach with lighthouse, 
t pond, near redwoods. Starting from $120 per 
No. California only 800-882-8007 or 707-882- 
97, 9-5. Brochure-Rental Agency, Box 337, 
chester, CA 95459 www.irishbeach.com 





















nchanting Mendocino Vacation Rentals 
racious Rentals For Discriminating Guests 
CoasT GETAWAYS 

Deean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 

N7-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


SPECTACULAR 
WHITEWATER VIEWS 


1-800-643-5482 


A uty «=| Ocean View 


Sa ae ae = LODGING 
ww.oceanviewlodging.com 


BED & BREAKFAST INN 
Serenity & Forest Views 
Fireplaces & Beach Access 
Garden & Orchard & Grazing Deer 
1-800-264-4723 


Built 1877 www.victorianfarmhouse.com 


PE tN UCLI UF yo tat UUs 


COS Ame eee oe OM mH my Coen) 


TOME Cl AMM LACM Cael hy 








Vacation on the Rugged Mendocino Coast... 
= Fully Furnished Homes & Cottages with Magnificent Views 
. b - Live in Beautiful Mendocino... 
: § |Custom Searches of Over 500 Listings Available Upon Request 


FREE BROCHURE 1-800-710-4825 
P.O. Box 249 Mendocino, CA 95460 


rubywarnerrealty. com warner @mcn.org 


HORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 


MAMMOTH LAKES AREA 


MAMMOTH LAKES AREA 





California’s Premier Mountain Resort 


Take a new direction—to Mammoth. California’s vast Eastern High Sierra 
is the soul-stirring territory that inspired John Muir and Ansel Adams. 
Hike to alpine lakes, go rock climbing, trout fishing, golfing or mountain 
biking. Enjoy festivals and special events that are as varied as the scenery. 
Accommodations range from luxury hotels and condominiums to cozy 
cabins, motels and bed-and-breakfast inns. Call for a complete vacation 


planner: 


1-888-GO-MAMMOTH (1-888-466-2666) or be enticed 


immediately at www.visitmammoth.com 


MENDOCINO COAST 


Aut Apoarp!! 


We invite you to “Ride The Skunk In Its Natural 
Habitat.” The Skunk Train offers scenic trips from the 
Pacific Ocean through the redwood forest over the 
OPE MUCH ICME ML MUM VTL CAA lar] PL ay 
Te eee el a 


oeeke Vy Tete aa ele 


1 800 77 SKUNK 


www.skunktrain.com 
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‘= bMciete Mi Vaseet ltl) www.redwogdempire.com 
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SEAFOAM LODGE 
| Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
www.seafoamlodge.com 


(707) 937- 1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 








ENDOCIN 


Coa ST RESERVATIONS 


| seibviscnendaeinnsecatiousedin 

1} Homes+B&Bs-«SpaseViews «FIREPLACES 
FREE BROCHURE 

707-937-5033 « 800-262-7801 


e-mail: mcr@mcn.org 





NAPA COUNTY 


GOURMET 
DINING 

Peta eusie\ st 

| YEAR-ROUND 


BRUNCH 
LUNCH _ 
DINNER 


707-253-2111 


ree reTen res aie 
1275 McKinstry Street, Napa, CA 94559 
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MENDOCINO COUNTY 


MENDOCINO COUNTY 


FEetZER 


Ve oy tA a Dae 


Discover Wine Country's Best Kept Secret 


Wine Tasting ®¢ 


Garden Tours © Vineyard Jeep Tours 
Bed & Breakfast 


e Weddings 


Open Daily 9:00 a.m. - 5:00 p.m. 
Eastside Road at Hwy. 175(off Hwy. tor North), Hopland, CA 
(800) 846-8637 www.fetzer.com 


NAPA COUNTY 





Complimentary at check in. .. . , 
“101 Things To Do In Napa Valley” WP * 


2230 Madison Street * Yountville, CA 94599 
www.woodsidehotels.com 


'82H SUNSET 





NAPA COUNTY 







YOUNTVILLE INN 


NA PAW. Agia, 








Pool & Spa Walk to dining & shopping 
¢ Continental breakfast # Beamed ceilings 
¢ Fireplaces # Executive Conference Facilities 









800.972.2293 ~* 


www. yountvilleinn.com 





The John Muir Inn 
AAA @ @ @ Rated Hotel 
At the Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. 

| 800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 
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i 









NAPA COUNTY 


PRIVATE MUD BATHS FOR COUPLES ; h 
MASSAGE ° HERBAL FACIALS 2 
LODGING ¢ MIDWEEK SPECIALS 
Call for info packet: (707) 942-6793 
1713 Lake St., Calistoga, CA 94515 
www.napavalley.com/ghspa 
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MONTEREY PENINSULA 
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photo: www.rainbowspiritcom 


DT Rye 


BUT Vare CMe ae lu eere CMU: Ke Cem Oc talsan mm 

Row and 17-Mile Drive. The sea is crashing , 
waves, crescent bays and the wonder of th« 
Monterey Bay Aquarium. In between are 
eae cam preterm muna compen eComt a 

Monterey isn’t heaven on Earth? mt 

ih 


} 
rt 
We 


For information & reservations call toll-free up) 
1.877.MONTEREY or 1.877.666.8373 || li 
AA AePMP iO tica ca Aee tt! 
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DEER HAVEN INN Sunset Inn LARCHWOOD INN” 
fe 


Mi 








$59-$119 $59-$109 $69 
Free pass to 17 Mile Drive. 


Aquarium & Whale Watching Discounts. 
Rates subject to change valid Sun-Thur exp 6/1/00 


(800) 525-3373 

Walk to Beaches ! 

740 Crocker Ave. Pacific Grove, CA 
www.montereyinns.com 
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MONTEREY PENINSULA 
















ONTEREY’S 
EST VIEWS 


Hotel Pacific F074 
O 


| Monterey Bay Inn 
Monterey means different things to 


iH 

i 

ah 
DvD 







Spindrift Inn 


Victorian Inn 





iHerent people. That's exactly why we 
offer four special hotels - one for every 


mood, occasion, and budget. 


Yaa 
INNS OF MONTEREY 








~ 


Rin ee eee sen 


www.innsofmonterey.com 


, 


ke rates. Sun.-Thurs, excl. holidays & special events. Ltd. rooms avail. Blackout 


< apply. Expires 3/31/2000. Spindrift Inn: Cannery Row view rooms only, 


ae 7s Nels OS CSE 8 rs te) 


Garden Retreat in the Heart of Monterey 
| the comforts of a country inn with the 
convenience of a full-service hotel. 


00) 222-2558, or in Calif. (800) 222-2446 
(0 Munras Avenue, Monterey, California 93940 
www.casamunras-hotel.com 


~ 1.800.G0.CADIE 
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~~ 
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ORANGE COUNTY 


CAE 


Plunge into world renowned theme parks. 
Wade into the gentle Pacific surf. Marvel at 
rich displays of ancient Chinese treasures. 


ral see 1-877-GO ORANGE 


(1-877-466-7264 Ext.9117) 
www.go-orange.com 


MOUNT SHASTA 


= eV) 2) Lodging Kata fey 


Golf * Restaurant 
Banquet Rooms 


. * OPEN ALL 
Fee ‘yn Git 





ORANGE COUNTY 


R MN A 


Sample fusion cuisine or shop the sophisticated 
plazas and quaint galleries. 


Experience it all in... 


Orange 
Count 


Perfectly California 





©1999 A/OCV&CB 





REDWOOD COAST 





j Magazine. F 
/800/346-348 


www.redwoodvisitor.org % 


Baemeois County Convention & Visitors Bureau & 
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i PALM DESERT 






Look for a new 


at Sun City 
Palm Desert. 





But leave time for golf 
and wine tasting. 


$229 


four days and 
three nights 


Need a 
getaway? 
Come to 
Sun City 
f Palm Desert and stay in a 
@ villa. Go to a wine and 
cheese party, take a bike 
ride or play some golf at 
a special discount. Really, 
the choice is yours as 
the activities and amenities 





are almost endless. Plus, 
youll meet active adults 
~ who, just like you, are 
Mm considering life in the 


fe Coachella Valley on a more 
Wee =permanent basis. (Not to 
é mention those who have 
m already made the move.) 
1-800-533-5932 


or visit suncity.com 
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s home this weekend 














PALM SPRINGS 


<THE REEL PALM SPRINGS —_ 


ST ony Trp 


Le 
Marilyn Came to unwind: Frank, Dean and 
Sammy came fo play, Elvis came for his 
wedding night: It’s the REEL Palm Springs, 
whete the stars watched the stars. 
I's America’s Desert Playground! 


TVA VAY Sg TING 


For a FREE Visitor's Guide and reservations call 
Palm Springs Visitor: Information Center 
800-347-7746 www.palm-springs.org/05 


REDONDO BEACH 


ieee eas eee 


Dasa ee meee OHlO nn Ee 
Uncrowded, unhurried & accessible. 


Call for your free Visitors Guide 


1-800-282-0333 
www.visitredondo.com 


OJAI VALLEY 


CAN YOU NAME Q 
CONDE NAST 
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a0)3 CALIFORNIA'S BEST RESORTS? 
IAVELER'S READERS ALREADY HAVE. 







MONTEREY COUNTY/SALIN 
STEINBECK COUNTR 

















and experience the National Steinbi 
Center, Wild Things, exciting even 
festivals and award winning wineri§.,. 


Salinas Valley Salad Days, June 10) @ 
90th California Rodeo, July 20-2) ‘ 


iit CHAMBER 















Salinas Velley Chamba ak Onminehel 
Salinas Valley Chamber of Comme) 
(831) 424-7611 


www.salinaschamber.com www.steinbeecl 





SAN FRANCISCO/BAY ARE} 


Se 


Sometimes, 
close does count, 









SAN FRANCISCO - NAPA - GOL} | 
SHOPPING - AFFORDABLE LODG/ 
A UL a fed ay 
CLOSE TO EVERYTHING 


eA EAM aie MAC emt 
for a FREE Visitor’s Guide 
800-4-VALLEJO © www.visitvallejo.cc 


OJAI VALLEY 





Escape to the Ojai Valley Inn & Spa located in the peacefis} Ojai Valley, just 14 a tn 
can the Pacific Ocean and 73’miles northwest of Los Angeles. This casually clega}} 
‘Fesott has heen Toca by readers of Condé Nast. Iraveleras a Top California Golf Res 


one read ae Top 25 


oe ere eee een ce Bertayy mela 
car nding. er! as ee cae 





tennis, swimming, hiking, He 
= our Aer I iy Cuisine 





sadvertise call 1-500-222-0404 ° 


MORRO BAY 


i d secluded escape awaits on the edge of 


Morro Bay. Enjoy renovated guestrooms, 
most with fireplace plus balcony with spa. 
¢ Award-winning bayfront dining 
* Massage Center * 18-hole bayview golf 
¢ Complimentary champagne on arrival 

THE NEw 


- 800-321-9566 


oba’ 





SAN DIEGO AREA 


Wow, Four Seasons 
luxury in a villa rental. 


* Superior golf, spa, fitness club & pool 
* 30 minutes from downtown San Diego 
For more information call your travel counselor, 
Four Seasons at 800-828-4466 or visit our 


website at: www.fsresortclubs.com. 
© 
FOUR SEASONS 
RESORT CLUB 


Ht WILL: Worth Stn Diego 


VACATION OWNERSHIP 











TRAVEL DIRECTORY || | 
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SAN DIEGO AREA 


SAN DIEGO AREA 


pRICELESs 
B) 


ey § 
VACATIQNWs 
NOW 





in La Jolla, California, Programs for 21-60+ yrs. Separate children’s camps too! 


www.camplajolla.com ].800-825-TRIM 


¢ UNLIMITED ACTIVITIES * NUTRITION © FITNESS* FUN! | 


Our FREE VACATION KIT INCLUDES 
SAVINGS ON HOTELS, MEALS, SEAWORLD, 
THE WORLD-FAMOUS SAN DIEGO ZOO’ 

AND MORE. SO YOUR FAMILY CAN 

DO MORE AND SPEND LESS. 


© Af free oO 
SAN DIEG® 
CONVENTION & VISITORS BUREAU 


1.800.577.WAVE 


WWW.SANDIEGO.ORG 





SANTA CRUZ COUNTY 


VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 


on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 
www.bob-bailey.com 
BOB BAILEY REAL ESTATE/1-800-347-6830 





SANTA CRUZ COUNTY 


SANTA CRUZ COUNTY 





















Imagine a resort 
that’s like a beach home. 


Family getaways 

at Seascape Resort on 
Monterey Bay are fun 
and affordable this 
summer with our 
Weekends Are Free™ 
and Endless Summer™ 


exclusive programs. 





Giese SisOp RT 


Monterey Bay 
Designed for pleasure 
(800) 676-170! 
WWW.seascaperesort.con 
Aptos Californt Gap 


Ne pe 
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PALM DESERT 





Look for a new 


§ home this weekend 


at Sun City 
Palm Desert. 


But leave time for golf 
and wine tasting. 


$229 Need a 
getaway? 

four days and | Come to 
three nights | sun City 


Palm Desert and stay in a 
villa. Go to a wine and 
cheese party, take a bike 
ride or play some golf at 
a special discount. Really, 
the ichoice “is. yours sas 
the activities and amenities 
are almost endless. Plus, 
you'll meet active adults 
who, just like you, are 
considering life in the 


Coachella Valley on a more 
permanent basis. (Not to 
mention those who have 
already made the move.) 
1-800-533-5932 
or visit suncity.com 
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PALM SPRINGS MONTEREY COUNTY/SALIN} 


STEINBECK COUNTR{ 


__ THE REEL PALM SPRINGS __ 


So 


Marilyn Came to unwind: Frank, Dean and 
Sammy came fo play. Elvis came for his 
wedding night. It’s the REEL Palm Springs, 
where the stars watched the stars. 


It's America’s Desert Playground! Rete AEN Salad Days, June 10] 


90th California Rodeo, July 20-2: 


Pores se SEO 


NNR INeS 


GRIN al: 


THE CHAMBER 





Salinas Valley Chanibeoh? Chinese 
Salinas Valley Chamber of Comme 
(831) 424-7611 


www.sali naschamber.com www.steinbe Kt 


Fot a FREE Visitor's Guide and reservations call 
Palm Springs Visitor: Information Center 
800-347-7746 www.palm-springs.org/05° 


SAN FRANCISCO/BAY ARE) 


ea | 


Sometimes, 
close does count, 


REDONDO BEACH 





eter Zen 


Enjoy the best of Southern California. 


SAN FRANCISCO - NAPA - GOL! 
SHOPPING « AFFORDABLE LODG!| 
SIX FLAGS MARINE WORLD 

CLOSE TO EVERYTHING 


eA eM Ae MA eee 
for a FREE Visitor's Guide 
800-4-VALLEJO ° www.visitvallejo. a 


Uncrowded, unhurried & accessible. 


Call for your free Visitors Guide 


1-800-282-0333 
4 www.visitredondo.com 





OJAI VALLEY 


SRE 





OJAI VALLEY 


CAN YOU NAME ONE“OF CALIFORNIAS BEST RESORTS? ' 
ConpE NAST TRAVELER'S READERS ALREADY HAVE. 


eee to the Ojai Valley Inn & $ Spa located in the peacefis} Ojai Valley, just 14 mi 
rom neve Pacific oe | Vee NC northwest of Los esta since casually eles 
3 access ie Neotel by meer eres Pas Condé Na 
and ane of the ‘Top 25 |Peeereas ered es e8 oe Ber 
rorseback etetntse Petes Siz ore 


Ces asa lop C Califoxnia.Golf Rex 
,ennis, swimming, Pontes ie 7 


a eins Maer | were Cuisine 
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www.ojairesort.com 


9 advertise call 1-S0Q0Q0-222-9404 






MORRO BAY 





7 secluded escape awaits on the edge of 


Morro Bay. Enjoy renovated guestrooms, 





most with fireplace plus balcony with spa. 





¢ Award-winning bayfront dining 





* Massage Center * 18-hole bayview golf 






* Complimentary champagne on arrival 
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NaATURE’S COASTAL HIDEAWAY 


800-321-9566 








SAN DIEGO AREA 


Wow, Four Seasons 
luxury in a villa rental. 


* Superior golf, spa, fitness club & pool 
¢ 30 minutes from downtown San Diego 
or more information call your travel counselor, 
Four Seasons at 80()-828-4466 or visit our 


website at: www.fsresortclubs.com. 


FOUR SEASONS 


RESORT CLUB 
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VACATION OWNERSHIP 








SAN DIEGO AREA 
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VACATIONS 
NOW 


CONSIDERABLY 
LESS 





OUR FREE VACATION KIT INCLUDES 
SAVINGS ON HOTELS, MEALS, SEAWORLD, 
THE WORLD-FAMOUS SAN DIEGO ZOO" 

AND MORE. SO YOUR FAMILY CAN 
DO MORE AND SPEND LESS. 


Cc Rr 
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CONVENTION & VISITORS BUREAU 


1.800.577.WAVE 


WWW .SANDIEGO.ORG 
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SANTA CRUZ COUNTY 

















Imagine a resort 
that’s like a beach home. 
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SAN DIEGO AREA 


in La Jolla, California, Programs for 21-60+ yrs. Separate children’s camps too! 


www.camplajolla.com ].80(-825-TRIM 


© UNLIMITED ACTIVITIES * NUTRITION © FITNESS* FUN! | 


SANTA CRUZ COUNTY 


VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 


on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob-bailey.com 
BOB BAILEY REAL ESTATE/1-800-347-6830 


SANTA CRUZ COUNTY 


Family getaways 

at Seascape Resort on | 
Monterey Bay are fun | 

and affordable this 

summer with our 
Weekends Are Free™ 
and Endless Summer™ 


exclusive programs. 





eee SOe RT 


Momtérey Bay 





Designed for pleasure 
(800) 676-1701 

WWw. Se€ascapers SOrL.con 

Aptos, Californi oye pore 


“eye 


Resort Options include Kid’s Club, Beach-Fires-To-Go, Golf, Sse and Pennis’ 
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SANTA CRUZ COUNTY 








Da benchas ovpjilithe bain 


Come on, head for our beaches! And on the way discover Sania Cruz County! 


Explore our giant redwoods. Be amazed at our many natural parks and wildlife preserves. 
Experience our history, acclaimed theatre, music and art. And year-round events for everyone! 


ly fun in Santa Cruz County that you'll keep coming back for more and 
iscover why our ee are just the beginning! 


There is so much fami yy 


To plan your fun filled family vacation visit us at: | www.santacruzca.org/sunset 
Or call 1-800-833-3494 for your free Santa Cruz County Traveler's Guide 


SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 
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GATEWAY TO THE MONTEREY BAY SANCTUARY* 


SANTA CRUZ COUNTY 














WHERE 


86 


SUNSET 


STORY COMES TO LIFE” 
In FELTON, six miles north of SANTA CRUZ 


(831) 335-4484 ¢ rcamp448@aol.com * www.roaringcamp.com 
e Save 10% with this ad Sunday through Friday, up to 4 tickets « 
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SANTA CRUZ COUNTY 


So perfect, the sun 
comes here to set. 


Discover great weekends at Chamina 
eo Santa Cruz. Four executive suites 
ee renovated guest rooms, fitness center, h’ 
Wea trails, heated pool and lighted tennis ¢ 

Special sit among 300 acres of coastal land} 
It's the perfect weekend, at a perfect 


fal 





) 


¢ 
“(OHAMINADE 
RENCHMARK @ WOSFIVALITY 


1-877-885-4831 (toll free) 
* Rate per night, requires Friday & Saturday night stayover. Good 
6/24/00. Rate subject to availability. Not good with any other 
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SANTA CRUF 


BEACKE 


| ROARDWALI 
| SANTA CRUZ BEACH BOARDWAL g 


AVE 
2. oc 


as To) 


Present this coupon ai 
Boardwalk ticket boot} 
for $2 off the Unlimiti 
Rides PLUS or Unlimit'®) 
Rides Wristband. Gooy 
up fo 6 people; not ge 
with other discounts. 
= Offer expires 10/29/ 


y (631) 426-743) 
al nd 






© Santa Cruz Seaside Co. 2000 





www. heaciiicaliniias com 


"1 Large Selection 7 roa 
_Homes and Condos on Monte 


1-800-386-6826 





















SANTA CRUZ COUNTY 





f ay alle on sine Bear | 


terey Bay sit by the fireplace 
play tennis 


just relax! 


a 
W yrtg a ETT aie 

Quality vacation homes & condos 
888/641-6100 ° www.bestofpajaro.com 


Full conference facilities 


Cem IL 


* Ocean view every 
pes room 
pememsssen ° (n the cliffs above 
: Monterey Bay 
ers 
me ~ © Near wharf, 


Boardwalk, 

= downtown 
yA = ° Complimentary 
= breakfast fruits 


; 


' ~25@ and pastries 

: Seal 
i Se IN 
31) 427-3400 KZ. a 


West Cliff Drive, Santa Cruz, CA 95060 
‘santacruzmotels.com 





TA CCG ERT 


D0) 214-7400 within CA 
1) 425-7090 f 





B Cruz Seaside Co. 2000 


yee Tm re mel 
Bodega Bay, CA 94923 
(707) 875-2217 
In Calif: (800) 346-6999 _ 
www.bodegacoastinn.com 


he Inn at the Tides 
(800) 541-7788 


BodegaBayInfo.com 
ifornia’s Breathtaking Sonoma Coast 








advertse call 1-OU0U0-22<-V404 
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SONOMA COUNTY 
RELAXATION REDEFINED 


BODEGA 
aN 


wnided hiaheS Sunset rate 


$176 


Sun-Thurs 


Restrictions Apply 


* Luxurious guest rooms and suites 
with fireplaces and terraces 
* Full service oceanside spa facility 
* Fitness center, pool, whirlpool, sauna 
* Complimentary wine hour 
103 Coast Highway One 
Bodega Bay, CA 94923 


®) 300-368-2468 


www.woodsidehotels.com 


rus ‘Diamond 
4 eV Vr 
OTP 

WOODSIDE J) 





SOUTHERN CALIFORNIA 


56 OCEAN LOFT SUITES ~ 10 MIN. FROM LAX 
FIREPLACE AND STEREO W/CD ~ ON THE BEACH! 
RESERVATIONS 888.895.4559 
1300 THE STRAND, HERMOSA BEACH 





AAA eet a 


SOUTHERN CALIFORNIA 


An exceptional 75 acre Vacation Ownership Resort 
overlooking the beautiful Pacific Ocean on an exclusive bluff 
of land between Newport Beach and Laguna Beach in the 

heart of Southern California. 


Mediterranean inspired design built around 
a Town Center “Piazza” 


Bordered by the prestigious Pelican Hill Golf Course 


and Crystal Cove State Beach Park 
ler ea Cpe lu eit Anica maine 
Ocoee ee eee 


Fitness Center 


* 


OP er tiiisd 





Eight whirlpool spas 


YOSEMITE AREA 


Visit Yosemite. 


Stay in Merced! 


“The Gateway to Yosemite” 


Guaranteed Entrance 
to Yosemite on 


Affordable Lodging ¢ Quality Restaurants 
When traveling to Yosemite, the America Park 
Network recommends the all weather Route 140 
through Merced. For accommodations, 
restaurants, and activities please contact: 
Merced Conference & Visitors Bureau 


690 West 16th St. Merced, CA 95340 
800-446-5353 


www.yosemite-gateway.org 
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YOSEMITE/MARIPOSA COUNTY 


retee ean Available 


1-888-554-9009 


hittp://mariposa.yosemite.net/Vvisitor 


MARTIPOSA COUNTY VISITORS BUREAU 


YOSEMITE AREA 


PARK TOURS : WORLD-CLASS HIKING 


On your a t Me eT te ae 


there's nore outdoor action and splendor 
in Yo than you can pack in! 
Tenaya Lodge's activ ity experts know 
adventures for every age and agility. 
7 | RE. 5 ; 
We make visiting Yosemite a dream. 
~ * 
Summer rates start at $ 195 


Py 
«ioe? 


TENAYA LODGE 


AT YOSEMITE 
800-322-2476 


ee 
www.tenayal, M12e.COIN GDS CHAIN CODE: “DN” 


S 
= DESTINATION 


INDOOR/OUTDOOR POOLS: das SERVICES - RESTAURANTS 


FLY FISHING - MOUNTAEN BIKING 





Trinity Lake 


1 


Serenity. 3 bdrm, 2 ba. cabin 
on 2.4 acres. Treasure Creek 
' flows by the kitchen deck. 
4 > Weekly, weekend rates 
A (cos) 866-2036 


Ww.treasurecreekretreat.com 


86B SUNSET 
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YOSEMITE AREA 


ee ear eae 


» IMPROVE YOUR MOOD 
' AT A NEW ALTITUDE 


I 6.6,000 ft. in less than an hour 
(559) 683-4636 
www.yosemite-sierra.org 

In 
YOSEMITE 


VU «So 2) a (Ogee ssS Bo URE Ama 


[rs eee 


BRITISH COLUMBIA, CANADA 


FIRST CLASS CRUISE SERVICE 
} BETWEEN SEATTLE & VicTORIA, BC 


Take a break and head to 
charming Victoria, BC. Plan 
a day trip or an overnight 
getaway. Clipper vessels 
sail daily all year round! 


206- 448- 5000 
800-888-2535 


*Date and voyage restrictions apply. Subject to change 


VANCOUVER, COAST & MOUNTAINS 


For A Free TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT: 


1-800-667-3306 


Www. coagtandmountaing. be.ca 


ISLAND OF KAUAI 
POIPU BEACH, KAUAI 


We rent select condos and private 
homes in sunny Poipu. Over 100 
tropical retreats. Visit us on-line at 


www.grantham-resorts.com 


Grantham Resorts 
1-800-742-1412 


TRAVEL DIRECTORY tse Postpaid Reader Service Card or call 1-800-967-3189 for Free Bro 


Your Sierra Winter Activities | Center J 















ISLAND OF KAUAI 


Enjoy the best of sunny POIPU BEA 
remarkable rates! Nearly 1/3 of our ¢ 
have stayed in our beautifully main 
1-4 bedroom beach resort condos 
villas two or more times. Air, ca 
activity packages also available. Rates ¢ 
as $135 a night, based on 5 night stay cm 
value season. 


800-367-8020 
SUITE PARADISE 


(808-742-7400) www.suite-paradiseé 

























ISLAND OF HAWAII 







5TH NIGHT FREE! 
PLUS FREE Luau* & BIS 


KONA BY THE SEA 


| AAA 3-Diamond, oceanfront condominium 

resort, just south of Kailua-Kona. Spacious | 
suites, full kitchen, air-conditioning, daily me 
service, private lanai, pool, jet spa, barbecues 


From $195 per night for partial ocean view 
1-bedroom suites, 5th night free lowers rate 
to $156. Rates valid 4/1-12/22/00, slightly 
higher 6/23-8/25/00. *Buy 1, get 1 free. 
Some restrictions apply. 


ASTON 


Vena & Resorts | 


| A RES ORTQUEST CO APANY 


) CALL YOUR TRAVEL AGENT OR 800-92-AS 
| Ask for “Astonishing Triple Deal” * www.aston-hotels 
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| ISLAND OF HAWAII 


CD 


Hilton 


Waikoloa Village 


, 









Call your 
professional 
travel agent 
or phone 


ton Waikoloa Village at (808) 886-1234. 
www.hiltonwaikoloavillage.com 


’ ee at the Hilton’ 


ee 


“Family f fun doesn't get 
any better than the 
Hilton Waikoloa Village. 
The memories fast forever. 


Bom 


r night 


y and change 
axes not included 





Per night for mountainview 
studio suite. Car is available 
for additional $25 per day. 


MICaXO MUA NOR AS INTC 


ir laaty ond Ball Kai 
Tov ome) eet inet erettionien ts 
Island. Now is a great time i) Leo Ce Lae 4 
do ean eer roo come tari e 
call toll free 1-877-627-2454. 
















ISLAND OF KAUAI 


Mother 
Nature 


put in overtime when 


it came to Lelteae 





ISLAND OF KAUAI 


You can see 


where Mother Nature 
rolled up her sleeves and 
got down to business on 
Kaua'i. Towering, rainbow- 
hued waterfalls glisten. 
Secluded, majestic beaches 
murmur. Both the Na Pali 
Coast and Waimea Canyon 
simply stun the senses. 
Mother Nature worked 
hard to make Kaua‘l your 


playground. 


Hawaii's Istana Discovery 


Call today for a free Kaua't Travel Planner 1-800-262-1400, ext. 213 


or visit www.kauaivisitorsbureau.org 


ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 


& Real Estate Inc. 
SS, 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 





ISLAND OF MAUI 


Maui Beachfront Cottages 


Award winning seaside dining. 
Romantic beachfront cottages. 


MAMA’S 
-800-860-HULA (4852) 


http://www.mamasfishhouse.com 











Maui — Car & Condo!! 


Mana Kai Maui Resort 
mec iC me 


EL WL VM 17/0 


www.crhmaui.com 


From only 


% Condominium Rentals eT 


ISLAND OF MAUI 


INAV Pulau LITA TUN Y 








An Ocean View 


MAUI 


CondoMatic 


Suite Including 
Car from 


“189 


per day 





All the comforts of paradise, a complete one-bedroom | 


condominium, and a Budget rental car, 
our regular daily rate 
daily, ‘including m 1id-size car. And y. 


1-800-669-6252, or www.Napili.com 


Napili Point 


ll 


included in } 
- Two-bedroom units from $24 
mur 7th ni 
free! Call fora free color brochure or reservation 


bose + ee 2 Se 
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ISLAND OF OAHU ISLAND OF OAHU ISLAND OF OAHU meR 


Call your professional 
travel agent or phone Hiltor 
1-800-HILTONS EM CTTET GTI 

or Hilton Hawaiian Village 
at (808) 949-4321. 


ee sport 


aoe 


A paradise within é 


$220 paradise. All oné 


Per room, beach like no other | 
per night | Onueanins = 


ttt cd ge eat yan ent 


oo cae naan, LP Si 






While some people consider sleeping on Waikiki Beach an Olympic event, others 
peop ping p 
prefer the more vigorous activities Oahu offers. Let us take you there. Hawaiian 


po" 
Prices subject to change after 12/19/00. Subject to availably — 
change without notice. Some restrictions may apply; taxes NOLIN M Vaaier 


Airlines flies non-stop everyday to Honolulu from Seattle, Portland, San Francisco 
and Los Angeles (3x daily). Enjoy our Hawaiian Regional Cuisine and legendary 


Hawaiian hospitality along the way. Oahu. So much to 


do. So much to see. Call your professional travel agent or HAWAIIAN 


Cee ae AIRLINES. 
us at 800-367-5320. Surf's up at www. hawaiianair.com ms 
Wings of the Tslands 


For a free Oahu Vacation Planner, call 877-525-OAHU 


ISLAND OF MAUI 
ISLAND OF MOLOKAI 


Oceanfront, low-rise, luxury 
1, 2 & 3 bedroom condos 


ha ha AS. From $135.00 7th day FREE 
KAHANA VILIAGE MAUT Te 824-3065 


www. kahanavillage com 


Seeking The Genuine Hawaii? 
MOLOKA | 
Xe f 

P63 

ty Wy 





Rooms Starting From 


$165 


Featuring our 


Newly Renovated Kalakaua To ve 


ie: : cee CALL (800) 367-5370 
Unspoiled * UnerowdedUnhurried Visit us at www.hawaiianregent.¢ 






TT 


Vacation Rentals in South Maui 
Fully Equipped - from Economy to Luxury 
AA Oceanfront Condominiums (Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 


2439 S. Kihei Rd. #102A, Kihei, Maui, HI. 96753 








1-800-488-6004 (USA & Canada) * (808) 879-7288 - a se a 
TMU 866. 1-800-800-6367 Offer expires 12/26/00. 
a ee a a i =) neil olg=(e-Me) m= BJolia iter iclale p Not valid with any other offer. | 
mea, Where'ancestoral ways is the path to the future. 
INSJD Expétience the aloha of Moloka’i's people. 


Pristine waters and landscapes found only on Molokai. Horn: 


INFORMAT: c \ », Only after you arrive, will you understand 


why Molokai is called... 





Free! The new Consumer Ink tion "The Most Hawaiian Island" 
Catalog of over 200 helpful Federal; >licatic We'd } Peealian Recent 
Write: CONSUMER INFORMATION C ENTE ; MOLOKA'I VISITORS ASSOCIATION 3 (at 
DEPT. E., PUEBLO, COLORADO 81009 Nee h ale) 110 C-(n-Leoc AP Commo fe) <a merodan) 
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NTERNATIONAL TRAVEL 





LY ° Lee Cee 


UNISIA * SARDINIA 
ONNOISSEURS’ MEDITERRANEAN 


Group Escorted Tours 
endent Arrangements 
ary Holidays 


~ 
800-742-4591 AMELIA TOURS 


Hhainternational 


IN PEAKS oe 


INTO TENT CAMP 


9 ADULT (7days) PEAKS 
93-4899 for Brochure SALMON, IDAHO 
www.twinpeaksranch.com 





, DIAMOND DR RANCH - ° IDAHO 


i 
i) 


Vacation in the old West tradition at one of Amenca’s most 
beautiful and remote working/quest ranches. Trail ndes, fish- 
| Ng, gold panning, cookouts, ovemight pack tnps, target range, 
Several streams, pnvate lake, swimming pool, saunas and 
D are al in this photographer's paradise. Access by car or char- 
service. Diamond D Ranch nestied in the Rocky Mountains. 


‘Box 1555-S, Boise, ID 83701 (800) 222-1269 













HOUSEBOATS 


BIDWELL MARINA 
BN Ce) fo) 


California's Best Kept Secret 
7 MILES OF SCENIC SHORELINE 
California (70 miles north of Sacramento) 
uxe Houseboats at Competitive Rates 
0) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Droville Real Estate (800) 772-1776 








ADVERTISERS 
IN THIS 
RAVEL DIRECTORY 


eerfully will send complete 





ormation, including rates, 
servations, and accommo- 


|dations, upon request. 
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HOUSEBOATS HOUSEBOATS 


Ciax 


ACURA AIBA GS 
= \ HUA Lae eC 


\ 
Lake Mead 


Lake Mohave 
Lake Shasta 


California Delta 
Houseboat 
Vacations 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


ite 


SEVEN 


CROWN 
RESORTS 





Authorized concessioner of the National Park Service and the U.S. Forest Service in the Shasta-Trinity National Forest. 


wWheve Ao you see yourself today? 


Welt Esler Emel ee 
877 HOUSEBOAT 





HOUSEBOATS 
Trinity Lake 


Northern California = 


Cabins & 


MEXICO 


v? .LAS OF MEXICO 


uerto Vallarta, Cabo, Akumal, Cozumel, Cancun. 
clusive beachfront vacation homes with staff, 


Houseboats ool, full amenities, some all inclusive: car, meals, 


: refreshments. Free 72-page full-color catalog. |_| 
www.villasofmexico.com * Groups of 4+ call: 


Full Service Marina, Ski Boats 


Restaurant & Bar overlooking lake 
Cedar Stock Resort: (530) 286-2225 or 800-982-227 
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MOTORHOME RENTALS MOTORHOME RENTALS MOTORHOME RENTALS 












CRUISE AMERICAS 
ish 4 ROAD TRIP #236 


LL 





EPO Rane * 


ALA 7 New M 


ene Hae ), NEW 





THE FREEDOM TO SEE EVERYTHING AND ANYTHING. 


Hae ee OTT doe aa ie U8) a) 
NRW me AE CaN sd CO] 
WORLD’S LARGEST RV RENTAL COMPANY WITH OVER 125 LOCATIONS IN THE U.S. AND CANADA. IF YOU ARE 
NES asst ECA OST Vcd iS 
UH Mt mA ae ee Ua CSV) Aa 
PWN HO DCA MSRM E ee eo) MeO] DEM Us A aL 


= CRUISE JSA - CANADA - ALASKA 
=AMERICA a 1-800-327-7799 
RV RENTAL & SALES www.crl 


©)2000 Cruise AMERICA “SUBJECT TO CRUISE AMERICA’S RENT-TO-OWN PLAN. 









WILLAMETTE VALLEY, OREON 





OREGON 
COLUMBIA RIVER GORGE 





Casa Trail pioneers were in 





First-class bi) search of “Eden” and they found 
eS a it in the Willamette Valley and 
a : 
Adventures + Salem. We invite you to wander 


through the Salem area’s colorful 
gardens, step back in time, and 
see how Oregon’s capital city was] 





settled while delighting in the 
tastes of our part of “Eden”. 





Cue www, whitewaterwarehouse.com 800-214-0579 
Jome for the comfort, the service, our award- 


winning cuisine. Stroll in our creekside gardens, 
have a massage, linger over our 5-course 
“World Famous Farm Breakfast’: . In the heart 
of the Columbia Gorge National Scenic Area, 
surrounded by some of the most awesomely 
beautiful landscape in the world. 


Golumbia Gorge Hotel 
“(Oregon's finest Country Inn” 
1-800-345-192 | 


Visit our website: www.ColumbiaGorgeHotel 
4000 Westcliff Drive, Hood River, OF 





Eeueae the sweet smell of iq 


RIVER ADVENTURE - ROGUE - SALMON : ory] alls G 
1-5 Day Vacations « Safe Family Trips » Great Food . spring by calling for a free Salem 
mu rochure! Call Clad www. 


iit, 
visitors packet today. 


; TNE (ask ra Dept. yy 
E-mail tourism@scva.org (attn: Dept. G) 
www.scva.org 
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NEW MEXICO OREGON OREGON 


Oe 


ou'll find a perfect hiding place somewhere within our 50 lakes and rivers, 
Discover the roots of Spain in America. hundreds of trails, parks and campgrounds. Clackamas County, Oregon, 
Marvel at a Native American dance. 


Experience the cultures of the Southwest. 


minutes from Portland, not even close to civilization. For a FREE Travel 


Guide call 1-800-647-3843, or email shawn@youllneverfindme.com. 


a Cw Celle 


Santa Fe Convention & Visitors Bureau 


800-777-2489 © 505.984.6760 


www.santafe.org 


fe See NES 
OREGON COAST ee ae a, eee C117) 9 an 


| : : é ) ere OREGON 
Ee : www.clackamas-oregon.com 


OREGON COAST 


UNGKOW DED). 


GOLD BEACH, OREGON 


SOUTHERN OREGON 


VISITORS GUIDE 





Great aregon Trout Fishing 


Hiking © Sailing © Outdoor Living at it’s Finest 
RV Park with Hookups © Tent Camping © Unique Lodgings, too! 
Mid April thru October at a mountain lake amid tall 
pines and firs. Clean & orderly Campgrounds. Marina 
with boats for rent. Restaurant. Store. Fuel. Licenses. 
22 miles E. of Ashland & 1-5 





LINCOLN CITY 
ON THE OREGON COAST 


peven miles of pristine beach with spectacular 
oastal views. Watch whales and seals frolic 

the surf. Fly a kite, horseback ride or learn 
0 crab. Kayak, on a freshwater lake, fish and 
bolf. Great shopping, 2,000 oceanfront rooms, 
>0 restaurants. No sales tax. Call for a free 
isitor’s guide. 


LINCOLN CITY 


VISITOR AND CONVENTION BUREAU 


/ 1-800-452-2151 
| www.oregoncoast.org 


It’s one of those rare places! 

Write for free brochure with rates to 
HOWARD PRAIRIE LAKE RESORT 
P.O. Box 4709, Medford, Oregon 97501 
Tele: (541) 482-1979 * 773-3619 














HELP STRENGTHEN 
AMERICA’S PEACE POWER | 
BUY U. S. i 


SAVINGS BONDS 
2 ees 
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SOUTHERN OREGON RAIL TOURS RAIL TOURS 


Shee2 asa he fete eee 
CANADIAN [RAIN RIDE 


Journey by classic VISTA-DOME streamliner 
across Canada and to the Canadian Rockies! 


ma: 
nue PEM a 





OUTDOOR ADVENTURES, EVERYDAY 
Select your adventure - golfing, fishing, 
hunting, rafting, skiing, snowmobiling, sailing, 
horseback riding, biking, canoeing, gambling, 
or simply taking in the sights at our 
six National Wildlife Refuges and 
Crater Lake National Park. 


ARNOLD PALMER GOLF AND MORE 
Discover Southern Oregon's only destination 
resort, the Running Y Ranch Resort. Horseback 
riding, canoeing, birding, swimming, fishing, 
and golf on the only Arnold Palmer designed 
golf course in Oregon. 


| Call for more reasons to visit. 
| KLAMATH COUNTY TOURISM - 1-800-445-6728 
RUNNING Y RANCH RESORT - 1-888-850-0275 
CITY OF ASHLAND - (541) 482-4386 
| CITY OF GRANTS PASS - 1-800-547- mee 
CITY OF MEDFORD - 1-800-4696 


SPRING AND FALL DEPARTURES 


BEGINNING AT ONLY $1,995 PER PERSON! 


FEATURES: 


Travel in deluxe sleeping accommodations 
aboard ‘The Canadian’. All meals are included 
on this fabled cross-Canada train! 


Overnight at the grand resort hotels of 
Canada, including Canadian Pacific's Jasper 
Park Lodge! Includes all transfers and all taxes. 


Most meals included throughout the trip! 


Fully escorted from start to finish by a 
professional host from Uncommon Journeys. 


Visit Montreal, Toronto, Jasper, Lake Louise, 
Banff, and Vancouver. 


ivf 


FOR A FREE BROCHURE CALL: 
Uncommon JouRNEYS 
1-800-323-5893 


HTTP://UNCOMMONJOURNEYS.COM 











WINE IS BEST 
WHEN STORED IN 
OAK BARRELS. 


People, however, should 
get out once in a while. 


Take the train down the Pacific 


Coast from Seattle to Los Angeles. 


For more information, call your travel 
agent or 1-800-USA-RAIL or visit our 


website at www.amtrak.com. 


The COAST 
STARLIGHT 


Amtrak° 














ass 


J . 
ast tee teas 


The only way 
to see.the 
Canadian Roc! 


nt | Rocky MOUNTAINEER RalLrours? [ 









To reserve your trip aboard the only a 
daylight rail tour through the spectacu 
Canadian Rockies, visit your local travel | 
agent or call 1-800-665-RAIL (7245 


www.rockymountaineer.com 





For Fun and — 

Adventure | F 
Geta | 

Library Card 








American Library Association 
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SAN JUAN ISLANDS, 
WASHINGTON 


San Juan 


ISLANDS 


SETI 









“tT IDDED 





Enjoy a fully narrated cruise 
to the San Juan Islands from 
downtown Seattle’s Pier 69! 

You'll cruise through protected 

waterways, home to orca 
whales. Great for a day trip 
or an overnight getaway! 












BE SURE TO BOOK CLIPPER’S 
3- oo ig Ste & SEALIFE SEARCH 


aa PER PERSON 








Available April i September 10 


DON’T FORGET CLIPPER’S 
SAN JUAN ISLAND GUIDED TOUR 


206-448-5000 
800-888-2535 


_ “Date and voyage restrictions apply. Kids 11 & under 
free with paid RT adv. purch, adult fare. Subject to change, 


VWW.VICTORIACLIPPER.COM 










ail the San Juan Islands 


is Professional Crew & Fine Cuisine 


= | > Now with a Beautiful 50' Sailboat! 
Small Groups for 6 or 13 days 
Lee) Kayak in Romantic Coves 


“fr Whales & Wildlife-Our 11th Year! 
ww-sts).coM Brochure 800-729-3207 











WYOMING 
botted Horse Ranch 


Minter Bed & Breakfast away from the 
ids enjoy your own private cabin. Cross Country 
ng, snowshoeing, dogsledding, and snowmobiling 
lable nearby. We are open December Ist thru 
ch 31st and May Ist thru October 31st. Our sum- 
programs include riding, fly-fishing, cookouts, river 
ting, pack trips and Western fun for everyone. The 
ack River runs through the middle of the ranch. 
our color brochure call or write: Spotted Horse Ranch, 12355 S Hwy. 191, 
on, WY 83001, Ph. (307) 733-2097 or 800-528-2084. 


Jackson Hole, 
WY 






SPECIAL CRUISES 


-ruise America’s Waterways 


ie Canal, Great Lakes, Gulf Intracoastal, Chicago / New Orleans, 
N.E. Islands, Canada, Newfoundland 
Enjoy Exclusive Bow Landings. 
Like cruising on your friend's yacht® 


FREE BROCHURE 800-556- ia 
= 3 www.accl-smallships.com uss 
Americar N CANADIAN CARIBBEAN L 


| it works... Y) 
| FOR ALL OF US 4 


United Way 
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CENTRAL OREGON 


Redmond 


Bend - 





Vacation Planner. 


Recreate 


LINVAAYV FululJLTinkrut LUN TT 


CENTRAL OREGON 


Sisters + Sunriver 


¢ 
Call toll-free ans 


or visit the 

Central Oregon 
Visitors 
web site for Free 
vacation planning, 
reservations and our stunning 


Association 
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Central Oregon 
Visitors Association 


SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 


We Play All Year 





SPECIAL CRUISES 





eile the 
Caribbean 
Aboard a 

Tall Ship 


6 and 13-days from 
$700 per person. 
Call for your free Great 
* Adventure Brochure. 
1-800-327-2601 
www.windjammer.com 
Windjammer 
Barefoot Cruises... 











888.283.8144 


www.covisitors.com 


www.pacamegolf.icom 





otk the elegant 
riverboat Canadian Empress, cruising the 
calm inland waters of the historic St. Lawrence 





the remarkable International Seaway locks... 
castles, museums, resorts, historic villages 
& world-class capital cities. 









ACSC MOG MC ee Ela cy . 


For information or FREE brochures call |. 


St. Lawrence Cruise Lines, 1-800-267-7868 


Best Discounts on ALL Cruise Lines | 


Call for your FREE Shoppers Guide To Cruises 














& Ottawa Rivers. Experience the 1000 Islands... 

















TRAVEI 
To receive all information on a state or 
category, circle the state or category number. 


Alaska 


101. 


Anchorage Convention & Visitors 
Bureau 


Arizona 


102. 
103. 
104. 


105. 


Lake Havasu County Tourism 
L’Auberge de Sedona 

Northern Arizona Co-op Sedona, 
Flagstaff 

Sedona Oak Creek Canyon C of C 


| Australia 


106. 


Qantas Vacations 


107. California 


108. 
109. 


110. 
111. 
112. 
113. 
114. 
115. 
116. 
117. 


118. 
119. 
120. 


121. 
122. 
123. 
124. 
125. 
126. 
127. 
128. 
129. 
130. 
131. 
132. 
133. 
134. 
135. 


136. 
137. 


138. 


139. 
. Monterey Peninsula VCB 


147. 


Beach House at Hermosa Beach 
Bishop Area Chamber of Commerce 
& Visitors Bureau 

Bodega Bay Lodge & Spa 
California Department of Tourism 
California State Parks 

California Western Railroad 

Casa Munras Garden Hotel 
Catalina Cruises 

Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 

Costa Mesa Tourism Promotion 
Council 

Del Webb California 
Eureka-Humboldt County CVB 
Fetzer Vineyard 

Four Seasons Resort Club Aviara 
Gold Country B & B Association 
Hilmar Cheese Company 

Inn at Morro Bay 

Inn at the Tides 

John Muir Inn, Napa 

Lompoc Valley Chamber of Commerce 
Long Beach Aquarium 

Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 
Mariposa County Visitors Bureau 
Marriott’s Newport Coast Villas 
Vacation Ownership 

Mendocino Coast Reservations 
Merced Conference & Visitors 
Bureau, Yosemite Area 

Mono County Tourism Commission 
Monterey Bay Aquarium 


Mt. Shasta Resort 


. Napa Valley Lodge 

. National Steinbeck Center 
144. 
145. 
146. 


North Lake Tahoe Resort Association 
Ojai Valley Inn & Spa 

Orange County Visitor & 
Convention Bureau 

Palm Springs Tourism 


4 —worth 


Circle the numbers on the post-paid card and mail, ©: all 8 
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148. Pasadena Convention & Visitors 
Bureau 

149. Pebble Beach Resorts 

150. Redding Convention & Visitors Bureau 

151. Redondo Beach Visitors Bureau 

152. Resort at Squaw Creek 

153. Roaring Camp Narrow-Gauge Railway 

154. Royal Scandinavian Inn 

155. Santa Cruz County 

156. Santa Cruz Seaside:Beach Boardwalk 
amusement park & lodgings 

157. Seabird Lodge 

158. Seascape Resort & Conference Center 

159. Solvang Convention & Visitors Bureau 

160. Tahoe Lakeshore Lodge & Spa 

161. Tenaya Lodge, Yosemite Area 

162. The Marine Mammal Center 

163. Tradewinds Lodge, Mendocino Coast 

164. Truckee Donner C of C 

165. Vacation Village Hotel 

166. Vallejo Convention & Visitors Bureau 

167. Ventura Visitors & Convention Bureau 

168. Whitegate Inn / Sea Rock Inn / 
Packard House 

169. Canada 

170. Rocky Mountaineer Railtours 

171. Travel Alberta 

172. Vancouver Coast & Mountains 

173. Colorado 

174. Club Sunterra at The Village at 
Steamboat 

175. Colorado Tourism Board 

176. Hawaii 

177. Hawaiian Regent at Waikiki Beach 

178. Hilton Waikoloa Village on Hawaii's 
Big Island 

179. Hilton Hawaiian Village on Waikiki's 
Best Beach 

180. Kahana Village 

181. Kauai: Hawaii's Island of Discovery 

182. Kea Lani Hotel, Suites & Villas 

185. Kona Bali Kai 

184. Mama’s Beachfront Cottages, Maui 

185. Mana Kai Maui 

186. Maui Marriott Resort & Ocean Club 

187. Moloka’l Visitors Association 

188. Napili Point Resort 

189. Suite Paradise 

*Aston Hotels & Resorts (800) 922-7866 

Hotels/Resorts 

190. Club Med 

Houseboats 

191. Seven Crown Resorts 

192. Idaho 

193. Beamers Hells Canyon Tours 

194. Idaho Travel Council 

195. International Travel 

196. Amelia Tours 

!97. UTI African Safaris 


Visit Www 


nagzine.com for more information 
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198. 
199. 
200. 
201. 


202. 
203. 
204. 


205. 
206. 
207. 


208. 
209. 
210. 
211. 
212. 
213. 
214. 


New 
215. 


216. 
217. 
218. 
219. 
220. 


221. 
222. 


223. 
224. 


225. 
226. 
227. 


228. 
229. 
230. 
231. 
232. 
233. 
234. 
235. 
236. 
237. 
238. 
239. 
240. 
241. 
242. 
243. 
244. 
245. 


246. 
247. 
248. 


g for 


4189 or fax 413-637-4343, | 










Mexico 

Fondo Mixto of Rosarito Beach 
New Port Beach Hotel, Rosarito 
Tijuana, Rosarito & Ensenada 
Tourism Boards 


Montana q 
Montana Department of Conventic 
The Big Mountain Ski & Summer 
Resort, Whitefish ] 


Motorhomes ] 
Cruise America, Inc. | 
El Monte RV Rentals 

Nevada i 
Hilton Las Vegas/Grand Vacations | 
Incline Village/Crystal Bay , 
Las Vegas Hilton 
Nevada Commission on Tourism 
Paris Las Vegas Casino 
Reno Sparks Convention & Visitor 
Authority 


Mexico 
Santa Fe Convention & Visitors 
Bureau 


Oregon 
Ashland Visitors Bureau 
Astoria Chamber of Commerce 
Central Oregon Visitors Associatio 
Clackamas County Tourism 
Development Council 
Columbia Gorge Hotel 
Corvallis Convention & Visitors 
Bureau 
CVA of Lane County 
End of the Oregon Trail-Interprativ 
Center 


Grants Pass Visitors Bureau 
Hood River County Chamber of 
Commerce 

Howard Prairie Lake Resort 

Inn at Cape Kiwanda i 
Klamath County Dept. of Tourism | 
Lincoln City VCB 
McMenamin’s Edgefield 
McMenamin’s Grand Lodge 
McMenamin’s Hotel Oregon 
Medford Visitors Bureau 
Mountain Meadows 

Mt. Hood Railroad 

Oregon Coast Aquarium 
Riverside Inn 

Rogue Regency Inn 
Roseburg Visitors Bureau 
Running Y Ranch Resort 
Salem Convention & Visitors Burez 
Southern Oregon Visitors Associati( 
Wildlife Safari | 


Tours/Cruises/Railroads 
American Safari Cruises 
American Spirit 





ADVERTISEMENT 


information _ 


worth sending for 


249. Amtrak Coast Starlight 

250. Uncommon Journeys 

251. Victoria Clipper/British Columbia 
252. Victoria Clipper/San Juan Islands 


253. Utah 

254. Moab / Grand County Travel 
Council 

255. Utah Travel Council 


256. Washington 

257. Bellingham/Whatcom CVB 
258. Forks Chamber of Commerce 
259. Port Angeles C of C 

260. Seattle Art Museum 

261. Sun Mountain Lodge 

262. Tri-Cities Visitors Bureau 
263. Yakima Valley CVB 


264. Wyoming 
265. Buffalo Bills Historical Museum 
266. Wyoming Tourism 


AUTOMOTIVE 

267. GMC - Safari 

268. Land Rover Discovery Series II 

269. Lincoln LS 

270. Lincoln Mercury 

271. Mercury Vehicles 

272. National Merit Insurance 
Company 

273. Saab Cars, USA 

274. Toyota and the Environment 

275. Toyota Corolla 


FINANCIAL 


276. Conseco 
277. T. Rowe Price 


FOODS 

278. Foster Farms 

279. Frangelico Liqueur 

280. Mission Tortillas 

- Pompeian Olive Oil 

- Spice Islands 

. Wine.com-the best of wine 


. Ace Brand Products 

- ASKO Appliances 

. Casablanca Fan Company 

- Custom Log Homes 

- Four Seasons Sunrooms 

. Hunter Douglas 

. James Hardie Building Products 
. KitchenAid Appliances 

. IKEA 

- Lennox Industries Inc. 

- Marquis Spas 

. Marvin Windows 

. Mohawk Carpet 

. Pergo Laminate Flooring 

298. Retractable ITI Patio Covers & 
Awnings 


299. Rhinoguard Wood Defense 


300. 
301. 
302. 
303. 
304. 
305. 
306. 


Rocky Mountain Log Homes 
Sauder 

Schlage 

StranDEK 

Supersoil 

Swarovski Silver Crystal 
Trex Easy Care Decking 


MISCELLANEOUS 
307. Alibris.com 

308. Lands’ End 

309. Providence Point 
310. Sun Precautions, Inc. 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

311. Aegis Assisted Living 

312. Amazing Gates of America 
313. Baby Jogger 

314. Cedar Crest Outdoor Furniture 
315. Endless Pools 

316. Greco Cedar Homes & Sunrooms 
317. Greenview® Preen 

318. Masagril 

319. Monrovia 

320. Security Systems/Wireless 
Driveway Alarms 

Sierra Trading Post 

Vixen Hill Manufacturing Co. 


321. 
322. 





SOURCES: WHERE TO FIND IT 

The following items shown in pho- 
tographs in this issue are available from 
the sources listed below. 


8 “Cakes That Rise to the Occasion,” 
page 78F (Mountain edition) 

White cake plate by Banana Republic 
from Banana Republic Home; (888) 
906-2800. 


8 “Around the West in 21 Pots,” 

page 152 

All pots purchased at nurseries, except 
the following: Glascrete 
planters (California; pages 152-153) 
from Dura Art Stone; (800) 821-1120. 
Brighton hypertufa bowls (Utah, 
Wyoming) from Stonesmith Garden 
Vessels, Cambria, CA; (805) 927-0827. 
Glazed and textured terra-cotta pot 
(Arizona), chocolate-colored nubby 
ceramic pot (Hawaii, left), ceramic pot 
(Nevada), tapered jar (New Mexico), 
and glazed ceramic pots (Oregon, Wash- 
ington), all from AW Pottery, Oakland, 
CA; (510) 533-3900. 


“Aquarian” 


= “A Taste of Basque Country,” page 164 
Tray (page 165) from Williams-Sonoma; 
(800) 541-2233. White bowl (pages 
166-167) and plate (page 170) from 
Nest, San Francisco; (415) 292-6199. 
Green bowl (pages 166-167) by Althea 
Soulé from Vanderbilt and Company, 
Palo Alto; (650) 324-1010. 


= “Patio Paver Primer,” page 182 
Stonemason for slate patio (page 186) 
Paul Giacomantonio, Eco’, San Grego- 
rio, CA; (650) 726-5175. 


= “Balancing Act,” page 196 
Raffia chair by Palecek; (800) 274-7730. 


= “Seeing the Light,” page 2006 
Orchid arrangements in living rooms 
from Living Green, Plantscape Design, 
San Francisco; (415) 864-2251. 


8 “Flat-out Flavorful,” page 224 
Bowl from Gumps, San Francisco; (800) 


766-7628. @ 
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Beautifully tailored with button front, chest pockets 
and shirttail hem. Cotton/spandex. Imported. 


Machine washable. Sizes 4-14. Yellow, pink, blue. 
813556 $85. 





Order today online @ bostonproper.com Click 
on “catalog. ovders” and type in the product 
number 813556, Or call toll free 1-800-243-4300 


Same-day shipping on all in-stock merchandise 







andard shipping when you purchase online % | 


Sto m rece “Ee 


please ENTER CODE # SM400 AT. 
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ime | Slick on catalog reque 
My Fe ok ata ostonproper.com or call Toll Free 1-8 i 
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7-405-427 
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alcium Isn't All You Need 
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How to Slice 
our Cancer Risk 


oston You ordered a pizza and now you 
eel guilty. Well, stop fretting. Tomatoes, 
especially cooked ones like those in pizza 
and pasta sauce, may be lifesavers. 
Harvard epidemiologist Edward Gio- 
vannucci analyzed 72 studies in which 
scientists had compared cancer rates 
among people according to the amount 
of tomatoes and tomato-rich foods they 
ate. He found that tomato eaters tended 
0 have high blood levels of a beneficial 
pigment called lycopene; they also had a 
40 percent lower incidence of cancer. 
Though no one's sure lycopene is the 
reason the marinara lovers didn't get 
cancer, scientists do know that as an 
antioxidant it's twice as potent as beta- 
carotene. And the body best absorbs 
lycopene when it's packaged in the form 
Americans favor: cooked tomatoes. 
Before you scarf a large pie with 
extra pepperoni, remember: There's good 
pizza and bad. Piled high with veggies, 
light on cheese, bubbling with sauce— 
hat just may be the slice of life. 


FOR HEALTHY LIVING 





Where Skin Risk Peaks 


VAIL, COL. 


PLANNING A HIGH-ALTITUDE HIKE? 
Better prepare a good cover-up. 

A New York University dermatologist 
has proven what many skiers and hikers 
have long suspected: Skin-damaging radi- 
ation is stronger in the mountains, where 
the atmosphere is thin. 

Darrell Rigel and his teenage sons went 
to the 11,000-foot top of a ski run and 
measured the ultraviolet B radiation. Ski- 
ing down, they stopped every 500 feet to 
take more readings. 

They found that at noon at 11,000 feet, 








Sb oe Si Rea aoe 
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Back Docs Pass Test 





a light-skinned person using no sun £ 
tection would burn in just six minui| 
That’s compared to 14 minutes in Orl) 
do, Florida, and 25 in New York C 
places where the Rigels also took m| 
surements. People who spend lots of ti 
on high, they concluded, are at grea 
risk of skin cancer. | 

To protect yourself in the mountail 
Rigel suggests applying a sunscreen W 


an SPF of at least 30 every two hou” 


“Wear a hat with a brim, and avoid 
day sun,” he says. “Up here, it’s brutal” 










cHicaco Relief for back pain can be hard to come by. Gunnar Andersson, an 


orthopedic surgeon at Rush-Presbyterian-St. Luke’s Medical Center, has a 


thought for the walking wounded: Consider visiting an osteopath. 


He tracked chronic pain patients being treated by physical therapists or by 


osteopaths, doctors who manipulate bones, muscles, and tendons. After 12 


weeks, people in both groups reported big drops in pain. But only half as many 


osteopathic patients needed pain drugs. “We're not saying this is everyone's 


best option,” Andersson says. “But it seems as helpful as other treatments.” 
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tested a mixture of oils 
(lavender, thyme, rosemary, 
and cedarwood) long used 
by aromatherapists to 





treat severe hair loss 

= caused by alopecia areata, 

. j an autoimmune condition. 

~~ When 43 patients oiled their 

scalps nightly for seven 

months, a majority saw 
improvement—some 
regrowing full heads of 


lant Oils Berar 


a group using plain massage oil 





hair. (Less than a quarter of 

RDEEN, SCOTLAND Aromathera- 
isahot term, attached to scent- —_ grew hair.) This success rate 
products promising everything matches that of drugs, and 
m less stress to more sex. Few patients suffered no side effects. 
sumers know that true aro- Study leader Anthony Ormerod 
ptherapy is the rubbing of pure thinks the oils may contain drug- 
int oils into skin to treat various like compounds that alter immune 
jesses. Doctors pooh-pooh the response in the skin. His new take 
tthod, but a study finds that far 


2 ailment it works. Dermatolo- 


on aromatherapy? “Where anecdo- 
tal reports suggest a benefit, doc- 


its at Aberdeen Royal Infirmary — tors should evaluate it.” 


> 
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The Grapes of Protection 


COPENHAGEN, DENMARK As you sip your next glass of 
chardonnay, here’s another reason to feel smug. A Danish _ ||) 
study suggests that people who drink wine—but not those | 

who favor beer or spirits—are less likely to have a stroke. 
Researchers have known for years that moderate con- ||| 
sumption of any alcoholic beverage—for women, that’s a | 
| 

| 





drink a day, and for men, that’s two—reduces the risk of 
cardiovascular disease, but some have theorized that wine 
might work best. That’s because only wine boasts antiox- 
idants, among them flavonoids and tannins, that can 
work against clogged blood vessels. 

Trying to settle the matter, epidemiologist Morten 
Gronbaek and colleagues at Copenhagen University Hos- 





| 
pital looked at the health and drinking preferences of i | 


more than 13,000 people between the ages of 45 and 84. 


of the subjects had a stroke. But those who had served up 
wine daily or weekly were a third less likely to fall victim 
than those who never or rarely drank it. Beer or hard 
liquor, on the other hand, didn’t help. 

The argument that wine’s antioxidants made the dif- 
ference gained strength when Gronbaek took a close look 
at the results. Wine pro- | 
tected people only from \ 
ischemic stroke, the type / Tha | | 








During the course of a 16-year follow-up, nearly 7 percent I 


caused by gummed-up 

blood vessels. From hem- 

orrhagic stroke, which 

results when a vessel sud- 

denly bursts, no brew can 
defend you. 

Still, most experts aren’t 
convinced wine has special 
power, saying that the wine 
drinkers in Gronbaek’s study 
may simply have had healthier life- 
styles. If you’d prefer to earn alco- $f 
hol’s remarkable protective services (9 7 tH 
from a bottle of beer or capful of \ y | 
vodka, they say, drink up. | 

Gronbaek doesn’t rule out the pos- 
sibility that his results were skewed be- 
cause wine lovers had better diets than | 
the other people in his study. But if 
you're at high risk for heart disease or 
stroke, he says, choosing vino over 
other alcoholic drinks can’t 
hurt—and it could put iad 
extra disease fighters in | 
your bloodstream. | 
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Could a Vaccine Prevent 
Alzheimer’s Disease? 


souTtH SAN FRANCISCO As Alz- 
heimer’s disease continues 
to rob millions of Americans 
of their precious memories, 
there’s been little doctors can 
do to stop the downward 
spiral. Now there’s fresh 
hope: Scientists have created 
a vaccine in mice that might 
lead to one that will prevent 
or at least slow the progres- 
sion of the illness in people. 
It’s long been known that 
the brain cells of Alzheimer’s 
sufferers become clogged 
with what are known as senile 
plaques, snarled clumps of 
protein. Immunochemist 
Dale Schenk and his col- 
leagues were able to breed a 
special strain of mice that 
develop these symptomatic 
plaques. They then used the 
mice to test a new tactic: 
enlisting the body’s own 


immune system to fight 
Alzheimer’s. 

Schenk’s team used bits of 
plaque protein to create a 
vaccine and injected it into 
older mice whose brain cells 
were already becoming con- 
gested. To the scientists’ de- 
light, the substance primed 
the animals’ immune cells to 
clear all existing plaques— 
and to prevent new ones 
from forming. The vaccine 
also protected young mice 
from ever developing the 
troublesome clumps. 

It is still not clear what all 
this means for current Alz- 
heimer’s patients; even if it 
works in people, it can’t cure 
brain cells that have already 
died. But merely being able 
to halt the progression of the 
disease would be a great 
blessing to many patients. 


Red Meat: Not Mean If It’s Lean 


A new study found that people who ate six ounces of lean 


meat five or more times a week cut their bad cholesterol and 


raised the good kind, In fact, they did just as well as those 


who ate equal amounts of chicken and fish. Light cuts 


include top round, top sirloin, and tenderloin. 
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Test Yourselt® 


Are You Allergic to Your Home? 


People with allergies tend to blame their troubles on the gr 
outdoors, but the skyrocketing number of allergy and asth 
cases may be due to all the time we spend indoors. Find 
how to clear the air in your home. 


1 Indoor air quality is mainly a concern for people who 
been diagnosed with breathing problems. TRUE or FALSE | 


2 Which of the following may be allergenic? 
a) firewood c) humidifiers 
b) houseplants d) all of the above 


3 You can rid sheets and pillowcases of allergy-causing dt 
mites by washing them in hot water. TRUE or FALSE 


4 You should avoid using roach spray. TRUE or FALSE 


ANSWERS 


Peo CREA aN mm gir eo 
CECE EMM CMM aM em eda 
CECE Mag eR ae ae CM ENR CIM rte 

_inspected annually. While you're at it, get your home | 
CRM CMM emt Ces LAO) com 
es and can cause lung cancer. 


2 D. Damp firewood is capable of generating mold | 
spores. Keep a watch on the soil around houseplants, | 
which provides a friendly environment for fungi; repot as | 
needed. A humidifier encourages mold and dust mites; if 
TRUS Mem Cre ACC dN 


SM eM sm MCMC tL ace LeeLee LD 
CRT ROR a Ae Beare 


4 True. But while sprays can be an irritant, so can | 
roaches, a leading cause of asthma in children. Use | 
a boric acid roach-killer and clean up thoroughly. 
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! She’s 60 and takes calcium. 
Good for her. 


je lbim nether 





not exerere| enough. 


| 

| 

| 

| 

The fact is, if you're a woman | 
over 60, calcium with vitamin D is 

_ important, but it often isn't all you | 

need to prevent osteoporosis. | 

| 

| 

| 

| 

| 

| 


UUW VAN ASSIA ©1e La Cell ee =1S) a 010] 
healthcare professional if a Bone 

Density Test should be part of your 

health evaluation. It's a simple, 

_ painless test that can measure the 
DT CHUMOAN Ola denteCmNOn AVON A ost 
IC MAAAIAINO Pn OL Mere AMiTae mel Larcle)e (0 
treatment options to. help strengthen 
them, and continue to lead an 

independent life. 





Oa mle Cae mei) sa J 
ee? is right for you. 







MERCK FOR MORE INFORMATION 717-676-2663 OR VISIT WWW.BONEDEN 


© 2000 Merck & Co., {nc. All righ 














strength from your skeleton 


or years doctors have 


warned their patients about 





the perils of eating too much 





salt. Those white crystals 
bland 
foods, but they also up your 


may add zest to 


blood pressure, the theory goes. 

Some experts have challenged that 
gospel in recent years, because it turns 
out that salt is a problem for only about 


Ts Calcium the Key 


to Strong Bones? 


Even if you drink milk, a surprising villain can sap 
: the salt in your food 


Food. 






a 


three in ten people. However, many 
Americans still believe that to stay 
healthy, they should shun their shakers. 
They may be right, but not necessarily 
because of their blood pressure. Mount- 
ing evidence suggests there’s a new reason 
to go easy on salt: Too much sodium, the 
mineral that makes up 40 percent of table 
salt, sweeps calcium out of the body, caus- 
ing bones to weaken. “The sodium-bone 


REPRINTED FROM HEALTH MAGAZINE 


SPECIAL ADVERTISING SUPPLE] 






























/ 
“aA 
N 


by Timothy Gower 


’ 
i 
i 
| 


story is a lot bigger than the soc 
hypertension story,” says Connie 
a Purdue University nutritioni 
most people have never heard it.” 

The two stories aren’t completel 
related; calcium is involved in reg 
blood pressure as well as in b 
bones. Researchers recently showed 
the bones of women with hyperter 
thinned faster than those of we 
whose blood pressure was normal| 
Weaver warns that a diet heavy in soy 
could rob any woman of bone mas! 
much as 1 percent each year. | 


That’s big news in a nation where: 


ile bones are a major health con¢ 


‘ 


| 
According to the National Osteopo 
Foundation, about 8 million Amet 
women suffer from the conditio ny 


72,000 Americans die each year | 


complications related to hip fract re 


There’s also no question that we 


C 


salty foods. The U.S. Department of / 


" 
ont i 
culture recommends limiting you t 
sodium to 2,400 milligrams, about ¥ | 


in a teaspoon of salt. Unfortunatel} 


A 
? |} 


average woman takes in around 3 
mg, and Weaver says it’s not unusua 
people who eat out a lot and rely e 
on convenience foods to end their dé 
4,000 mg. i 
So how does extra salt harm be 
Keep in mind that sodium per se is 
bad. Your body needs a fresh supp 
the mineral each day to maintain no} 
heart rhythm. Sodium is also involv 
transmitting nerve signals and mat 


| 
| 


muscles contract. 
It’s how your body gets rid of itt 
causes trouble. Your kidneys disposi 


used-up sodium by adding it to urines 


i 
a) 





The bendable-stretchable-pulled- 
in-all-directions modern mom. coto 
the game. Go to the client. These days, you re to doit all. 
That’s why you need help from key nutrients. Like the 


B vitamins, iron, zinc and protein you can find in beef. 


Along with a balanced diet and 
healthy lifestyle, beef gives 
you a lot to go on. Look for other 
nutrition information and beef 
recipes at www.beef.org. | 


Funded by America’s Beef Producers*" 
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as the urine washes the sodium out of 
your body, it whisks some calcium along 
with it. For every 1,000 mg of sodium you 
excrete, your body also unloads about 26 
mg of calcium. That may not seem like 
much, but even such a modest loss can 
deplete your skeleton over time. 

In the mid-1990s an Australian team 
spent two years studying 124 post- 
menopausal women. The women had 
occasional X-rays taken of their hip and 
ankle bones; they also submitted regular 
urine samples, which permitted the re- 
searchers to know exactly how much salt 
they consumed in a day. At the end of the 
study, those who ate about 2,100 mg of 
sodium per day hadn’t experienced any 
change in their bones. But the hip bones 
of women who took in more than 
3,000 mg a day had begun to thin. 

One dietary prescription for stronger 
bones seems obvious: Eat less salt. But 
Robert Heaney, who studies the role of 
nutrition in bone health at Creighton 
University, in Omaha, Nebraska, is con- 
vinced that it’s easier to persuade people 
to get more calcium. If you got around 
1,500 mg of calcium a day, a high-salt 
diet would not harm your bones, he says, 
because the body would absorb more cal- 
cium, compensating for losses caused by 
sodium. 

Connie Weaver thinks that advice may 
be unrealistic. After all, most women take 
in only about half the calcium they’re sup- 
posed to get in a day. Heaney’s approach 
would require them to triple that amount, 
she says, which isn’t likely to happen. 

“It’s all about balance,” she says. If you 
stick to the current guidelines for both 
minerals, you should be all right. That 
means 1,000 mg of calcium if you’re 
under 50, 1,500 if you’re over. For sodi- 
um, it means cutting back the amount 
most people eat by about a third. 

While you’re at it, pay attention to a 
couple of other key nutrients. Strong bones 
also require plenty of vitamin D (fortified 
milk and cereal are good sources) and vit- 
amin K (found in leafy greens). Getting 
enough of both vitamins and keeping 
your salt and calcium in balance could 
save your bones from withering as you 
age—news that you shouldn’t take with a 
grain of salt. 
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Imagine a life without salt. Would you ever eat scrambled eggs again? Yet 
even though Americans get too much sodium, cutting back enough to pro- 
tect your bones is easier than you think. To hit the goal experts recom- 
mend, you only need to trim about 1,000 milligrams. Here are five simple 
ways to go about it that won't disappoint your taste buds, even if you're an 


avid salt-lover. 


CHECK THE LABELS. Two foods of the 
same type can have dramatically differ- 
ent sodium levels. A survey of the bread 
aisle shows that by choosing wisely, you 
can save about 225 mg of sodium per 
slice—550 if you're having a sandwich. 
DON’T SCOFF AT LOW-SODIUM FOODS. 
Yes, some taste pretty blah. (Acciden- 
tally buy no-sodium ketchup and you 
won't make that mistake twice.) But 
many are barely distinguishable from 
the originals. A serving of low-sodium 
crackers saves you 100 mg; a cup of 
low-sodium chicken broth can save you 
more than 1,000. 
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FAVOR FRESH VEGETABLES. Most canned 
veggies are heavy on salt. Sauté a half 
cup of fresh mushrooms for your pasta 
instead of using canned, and you'll save 
300 mg. 


GO EASY ON FAST FOODS. Have a turkey ~ 


sandwich from the deli instead of a Taco 
Bell chicken fajita, and you save a full 
1,500 mg. Ask for less mayo, though; it 
packs a lot of sodium. 

ADD SALT AT THE TABLE. When you cook 
with salt, you often end up using more 
than you need. Believe it or not, the salt 
we add from the shaker makes up only 
about 10 percent of our daily sodium. 
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A meal that consists of lamb and rice would be a great way — growth and to build a strong immune system. We also added 
to start any relationship. But it’s especially appropriate when __ brewers rice, which provides carbohydrates 


beginning a relationship with your growing puppy. That’s why __ for energy. And Purina O.N.E. is highly Ce 





we developed Purina O.N.E® brand Puppy Formula. digestible, so your puppy is sure 


Puppies have special nutritional needs, and starting 


them out with Purina O.N.E. Puppy Formula is the 


| 
| 
to get the most out of every bite. After all, you and | 
your puppy have a full schedule ahead of you. Better _ | 

i 


perfect choice. The first ingredient is real lamb, a to start him off with the right puppy food. For more 


great source of the protein your puppy needs for information, visit our web site at www.purinaone.con 





©2000 Ralston Purina Company 
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SPECIAL ADVERTISING SUPPLEMENT 


Beauty 





What's the most effective 
sunscreen ingredient? 


Many dermatologists suggest transparent zinc oxide 
(also called Z-Cote), found in some sunscreens, mois- 
turizers, and foundations. It does a good job of block- 
ing ultraviolet A rays, which wrinkle skin, and UVB 
rays, which burn it. But as with any sunscreen, you 
need to lay it on thick before heading out. 

Until recently avobenzone (sometimes known as 
Parsol 1789) also got high marks as a UVA fighter. 
But recent studies show it can break down after only 
a half hour in the sun, and it may degrade other 
ingredients that absorb UVB. The experts’ advice: 
Reapply avobenzone lotions after 30 minutes. 


an | apply waterproof sunscreen to moist or wet skin? 


Oana cee SEM OTT 


Appa, director of research and 
development at Neutrogena. 
Rubbing a sunscreen (even a 
waterproof one) on damp skin 
can TUS it, making it less 
effective. a) Soames 
Seek our lotion TNT ORE 
Neth as ery aan) 
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How safe are nail 
extensions and 
enhancements? 


Not as safe as plain old polish. 
Extensions are plastic or acetate 
tips that are glued to the nail to a 
elongate it; enhancements are 
“wraps” (of silk, linen, or paper) 
or hard-drying pastes (of gel or 
acrylic powder) that go over the 
entire nail to add strength as well 
as length. According to the Food 
and Drug Administration, the 
most commonly reported prob- 
lems are infections and allergic 
reactions to the materials. Even ickier, extensions and enhancements é r 
rigid that they tend to rip instead of break, tearing your nail off, too. 

But if you just can’t wait for tapered talons, enhancements are pro b: 
safer than extensions. Look for Retention+, a new enhancement prot 
developed by Creative Nail Design and available in select salons nationwl 
no primer is needed, so you’re exposed to fewer nasty chemicals. Appliec’ 
a trained pro, Retention+ gives great results: sleek rather than scary. Bu 
takes at least 20 minutes and a special solvent to get the stuff off—up to 
hour if you use regular polish remover—and afterward you may find 
nails dry and extra-prone to breakage. The healthiest way to get long na 





Keep them well moisturized so they don’t split or peel. 


normal conditions. To be safe, dermatologists say, fo! 
low this advice even for waterproof products designe 
to fend off rays for up to eight hours. 

If all that sounds like too much drying and applying 
take heart: Companies are coming out with waterproo! 
sunscreens that can be smoothed onto dripping-we 
skin. The first, Iguana Instant Protection Sunblock 
relies on a patented formula that makes the activ 

_, ingredient, transparent zinc oxide, adhere immediately 
\. the manufacturer says. Ideal for squirmy kids, Iguana | 
unscreens are the only ones so far to be endorsed by 


‘the Melanoma and Skin Cancer Research Institute. 









‘oducing Nestlé LC1, a “friendly” Panne Pe Tatlar (or probiotic) that, taken | 
y, has been proven to help support a healthy immune VAC Te Lenc lp Us lace 
science behind LC1, or to receive a free Pech VAS aA LC1. Cool) or call 
38 550-4LC1. Nestlé LC1 is available at GNC and online eae ei ite yale 
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| HEALTH is for your whole life ... the 

information and inspiration you need to 
| take care of yourself. Useful. Trustworthy. 
| Entertaining. 











Now for a limited time, you can get a 
full year (9 issues) of HEALTH for only 
$1597. 


CARMI AL 


We're so certain you'll be satisfied that 
we ask you to send no money now. If not 
delighted, you can cancel, owe nothing, and 
keep the sample issue and the free gift. 





When you order, you will receive a free 

copy of 30 Foods is That Fight Disease— 
vital nutritional information from the 
editors of HEALTH. 





Call today eels 
foryour =| 30 Foods | 
FREE that Fight Disease | 
trial issue | a @ 
and gift A ee 


1-800-478-565 








If your feet are killing you at the end 

of the day, kick off your boots and melt 
away fatigue with an acupressure- 
inspired massage using heated stones. 
All you need are five smooth rocks (four 
the size of a quarter, one as big as a 
fist), scented massage oil (try peppermint 
for a pick-me-up), moisturizer, a wash- 
cloth, and a pot or pan. Easier still, order 
a Hot Toe Voodoo kit from New York 
City's Stone Spa ($39, 212/741-8881). 





I Line the pot with a wash- 
cloth to protect it from scratch- 
es, then add the stones and 
water to cover. Heat the pot on 
the stove over alow to medium 
flame until the water and rocks 
are comfortably hot to the 
touch. Turn off the stove, and 
put the container of oil in the 
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water for a few minutes (don 
let it get too warm). 


2 Work a tablespoon of oil 
over your entire right foot. 
Place the quarter-size rocks ( 
between your toes, then firmly 
rub the large stone along youl 
sole in circular and zigzag pat 
terns for a few minutes, toe t { 
heel. Remove the stones from 1 
between your toes, and returris / 
them and the bottle of oil to #4 
the water to reheat. Repeat tl! 
process with your left foot. | ¢ 


‘} 


f 
i 


3 Remove the washcloth fron} \ 
the pot of water, wring it out, 
and use it to wipe offthe — ¢ \ 
excess oil. Apply generous | iY \ 
amounts of moisturizer to youyy 
feet, prop them up ona pillow ) 
sit back, and relax. 
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TAKE CLEAR CONS 








Talk to your doctor about once-a-day, nondrowsy CLARITIN-D’ 24 HOUR — for people a 
12 and up. CLARITIN-D* 24 HOUR is safe to take as prescribed: one tablet daily. In LAR 
studies, dry mouth was the most commonly reported side effect. Other side effects includ... 
drowsiness and sleeplessness occurred about as often as they did with a sugar pill. hi 
Some people should not take CLARITIN-D’ 24 HOUR. If you have a history of difficulty if i, 
swallowing tablets or any medical problems associated with swallowing abnormalities, you), 
should not take CLARITIN-D* 24 HOUR. Due to pseudoephedrine (the decongestant i 
CLARITIN-D* 24 HOUR tablets and many over-the-counter allergy medications), you [ 
should not take CLARITIN-D* 24 HOUR if you have glaucoma (abnormally high pressurefit 
your eyes), difficulty urinating, severe high blood pressure, severe heart disease, or are takir 
MAO inhibitors (certain prescription medications that treat depression). 
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ome people need to be especially careful using CLARITIN-D’ 24 HOUR. Always take | 
SLARITIN-D* 24 HOUR with a full glass of water. Also, the tablets must not be chewed or | 

®roken. Check with your healthcare provider before taking CLARITIN-D* 24 HOUR if you 
ave high blood pressure; diabetes; heart disease; increased intraocular pressure (eye pressure) | 

Bhyroid, liver, or kidney problems; enlarged prostate; or if you are pregnant, planning to 


become pregnant, or nursing a baby. You shouldn't take CLARITIN-D* 24 HOUR with 
Mny other antihistamines and decongestants, as too much pseudoephedrine sulfate can cause 

lervousness, sleeplessness, dizziness, and other related side effects. Please see next page fo’ 
Additional important information. Available by prescription only. 


Copyright © 1999, Schering Cc 


“all 1-888-833-0003 for more information and a $5.00 rebate certificate. Visit www.claritin.com All rights reserved. CHO435/2 





















































CLARITIN-D’ 24 HOUR 


brand of loratadine and 
pseudoephedrine sulfate, USP 


Extended Release Tablets 


BRIEF SUMMARY F . 
(For full Prescribing Information, see package insert.) 


INDICATIONS AND USAGE: CLARITIN-D 24 HOUR Extended Release 
Tablets are indicated for the relief of symptoms of seasonal allergic 
rhinitis. CLARITIN-D 24 HOUR Extended Release Tablets should be 
administered when both the antihistaminic properties of CLARITIN® 
(loratadine) and the nasal decongestant activity of pseudoephedrine 
sulfate are desired (see CLINICAL PHARMACOLOGY section). 


CONTRAINDICATIONS: CLARITIN-D 24 HOUR Extended Release 
Tablets are contraindicated in patients who are hypersensitive to this 
medication or to any of its ingredients. : 79 
This product, due to its pseudoephedrine component, is contraindi- 
cated in patients with narrow-angle glaucoma or urinary retention, and 
in patients receiving monoamine oxidase (MAO) inhibitor therapy or 
within fourteen (14) days of stopping such treatment. (See PRECAU- 
TIONS: Drug Interactions section.) It is also contraindicated in 
patients with severe hypertension, severe coronary artery disease, and 
in those who have shown hypersensitivity or idiosyncrasy to its com- 
ponents, to adrenergic agents, or to other drugs of similar chemical 
structures. Manifestations of patient idiosyncrasy to adrenergic agents 
include: insomnia, dizziness, weakness, tremor, or arrhythmias. 


WARNINGS: CLARITIN-D 24 HOUR Extended Release Tablets should 
be used with caution in patients with hypertension, diabetes mellitus, 
ischemic heart disease, increased intraocular pressure, hyperthy- 
roidism, renal impairment, or prostatic hypertrophy. Central nervous 
system stimulation with convulsions or cardiovascular collapse with 
accompanying hypotension may be produced by sympathomimetic 
amines. 


Use in Patients Approximately 60 Years of Age and Older: The safety 
and efficacy of CLARITIN-D 24 HOUR Extended Release Tablets in 
patients greater than 60 years old have not been investigated in 
placebo-controlled clinical trials. The elderly are more likely to have 
adverse reactions to sympathomimetic amines. 


PRECAUTIONS: General: Because there have been reports of 
esophageal obstruction and perforation in patients who have taken a 
previously marketed formulation of CLARITIN-D 24 HOUR Extended 
Release Tablets, it is recommended that patients who have a history of 
difficulty in swallowing tablets or who have known upper gastrointesti- 
nal narrowing or abnormal esophageal peristalsis not use this product. 
Furthermore, since it is not known whether this formulation of 
CLARITIN-D 24 HOUR Extended Release Tablets has the potential for 
this adverse event, it is reasonable to recommend that all patients take 
this product with a full glass of water (see PRECAUTIONS: 
Information for Patients, ADVERSE REACTIONS, DOSAGE AND 
ADMINISTRATION). Because the doses of this fixed combination 
product cannot be individually titrated and hepatic insufficiency results 
in a reduced clearance of loratadine to a much greater extent than 
pseudoephedrine, CLARITIN-D 24 HOUR Extended Release Tablets 
should generally be avoided in patients with hepatic insufficiency. 
Patients with renal insufficiency (GFR <30 mL/min) should be given a 
lower initial dose (one tablet every other day) because they have 
reduced clearance of loratadine and pseudoephedrine. 


Information for Patients: Patients taking CLARITIN-D 24 HOUR 
Extended Release Tablets should receive the following information: 
CLARITIN-D 24 HOUR Extended Release Tablets are prescribed for the 
relief of symptoms of seasonal allergic rhinitis. Patients should be 
instructed to take CLARITIN-D 24 HOUR Extended Release Tablets 
only as prescribed and not to exceed the prescribed dose. Patients 
should also be advised against the concurrent use of CLARITIN-D 
24 HOUR Extended Release Tablets with over-the-counter antihista- 
mines and decongestants. Patients who have a history of difficulty in 
swallowing tablets or who have known upper gastrointestinal narrow- 
ing or abnormal esophageal peristalsis should not use this product. 

This product should not be used by patients who are hypersensitive 
to it or to any of its ingredients. Due to its pseudoephedrine compo- 
nent, this product should not be used by patients with narrow-angle 
glaucoma, urinary retention, or by patients receiving a monoamine 
oxidase (MAO) inhibitor or within 14 days of stopping use of an MAO 
inhibitor. It also should not be used by patients with severe hyperten- 
sion or severe coronary artery disease. 

Patients who are or may become pregnant should be told that this 
product should be used in pregnancy or during lactation only if the 
parent benefit justifies the potential risk to the fetus or nursing 
infant. 

Patients should be instructed not to break or chew the tablet and to 
take it with a full glass of water (see PRECAUTIONS: Genera}, 
ADVERSE REACTIONS, DOSAGE AND ADMINISTRATION). 


Drug Interactions: No specific interaction studies have been con- 
ducted with CLARITIN-D 24 HOUR Extended Release Tablets. 
However, loratadine (10 mg once daily) has been safely coadminis- 
tered with therapeutic doses of erythromycin, cimetidine, and keto- 
conazole in controlled clinical pharmacology studies. Although 
increased plasma concentrations (AUC 0-24 hrs) of loratadine and/or 
descarboethoxyloratadine were observed following coadministration 
of loratadine with each of these drugs in normal volunteers (n = 24 in 
each study), there were no clinically relevant changes in the safety 
profile of loratadine, as assessed by electrocardiographic parameters, 
clinical laboratory tests, vital signs, and adverse events. There were no 
significant effects on QT, intervals, and no reports of sedation or syn- 
cope. No effects on plasma concentrations of cimetidine or ketocona- 
zole were observed. Plasma concentrations (AUC 0-24 hrs) of 
erythromycin decreased 15% with coadministration of loratadine rela- 
tive to that observed with erythromycin alone. The clinical relevance of 
this difference is unknown. These above findings are summarized in 
the following table 


Effects on Plasma Concentrations (AUC 0-24 hrs) of Loratadine 
and Descarboethoxyloratadine After 10 Days of Coadministration 
(Loratadine 10 mg) in Normal Volunteers 


Descarboethoxy- 
Loratadine loratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
imetidine (300 mg QID) +103% + 6% 
Ketoconazole (200 mg Q12h) +307% +73% 


{ appear to be an increase in adverse events in subjects 
al contraceptives and loratadine 

‘ HOUR Extended Release Tablets (pseudoephedrine 

traindicated in patients taking monoamine oxidase 

weeks after stopping use of an MAO inhibitor 

effects of beta-adrenergic blocking agents, 


methyldopa, mecamylamine, reserpine, and veratrum alkaloids may be 
reduced by sympathomimetics. Increased ectopic pacemaker activity 
can occur when pseudoephedrine is used concomitantly with digitalis. 


Drug/Laboratory Test Interactions: The in vitro addition of pseu- 
doephedrine to sera containing the cardiac isoenzyme MB of serum 
creatinine phosphokinase progressively inhibits the activity of the 
enzyme. The inhibition becomes complete over 6 hours. 


Carcinogenesis, Mutagenesis, Impairment of Fertility: There are 
no animal or laboratory studies on the combination product loratadine 
and pseudoephedrine sulfate to evaluate carcinogenesis, mutagenesis, 
or impairment of fertility. : 

In an 18-month carcinogenicity study in mice and a 2-year study in 
rats loratadine was administered in the diet at doses up to 40 mg/kg 
(mice) and 25 mg/kg (rats). In the carcinogenicity studies pharmaco- 
kinetic assessments were carried out to determine animal exposure to 
the drug. AUC data demonstrated that the exposure of mice given 40 
mg/kg of loratadine was 3.6 (loratadine) and 18 (active metabolite) 
times higher than in humans given the maximum recommended daily 
oral dose. Exposure of rats given 25 mg/kg of loratadine was 28 
(loratadine) and 67 (active metabolite) times higher than in humans 
given the maximum recommended daily oral dose. Male mice given 40 
mg/kg had a significantly higher incidence of hepatocellular tumors 
(combined adenomas and carcinomas) than concurrent controls. In 
rats, a significantly higher incidence of hepatocellular tumors 
(combined adenomas and carcinomas) was observed in males 
given 10 mg/kg and in males and females given 25 mg/kg. The clinical 
significance of these findings during long-term use of loratadine is 
not known. 

Two-year feeding studies in mice and rats conducted under the 
auspices of the Natioria! Toxicology Programs (NTP) uncovered no 
evidence of carcinogenic potential of ephedrine sulfate at doses up to 
10 and 27 mg/kg, respectively (approximately 16% and 100% of the 
maximum recommended human daily oral dose of pseudoephedrine 
sulfate on a mg/m’ basis). 

In mutagenicity studies with loratadine alone, there was no evi- 
dence of mutagenic potential in reverse (Ames) or forward point 
mutation (CHO-HGPRT) assays, or in the assay for DNA damage (Rat 
Primary Hepatocyte Unscheduled DNA Assay) or in two assays for 
chromosomal aberrations (Human Peripheral Blood Lymphocyte 
Clastogenesis Assay and the Mouse Bone Marrow Erythrocyte 
Micronucleus pea In the Mouse Lymphoma Assay, a positive 
finding occurred in the nonactivated but not the activated phase of 
the study. 

Decreased fertility in male rats, shown by lower female conception 

rates, occurred at 64 mg/kg of loratadine (approximately 50 times the 
maximum recommended human daily oral dose based on mg/m*) and 
was reversible with cessation of dosing. Loratadine had no effect on 
male or female fertility or reproduction in the rat at 24 mg/kg (approxi- 
mately 20 times the maximum recommended human daily oral dose 
on a mg/m’ basis). 
Pregnancy Category B: The combination product loratadine and 
pseudoephedrine sulfate was evaluated for teratogenicity in rats and 
rabbits. There was no evidence of teratogenicity in reproduction stud- 
ies with this combination of the same Clinical ratio (1:24) at oral doses 
up to 150 mg/kg (approximately 5 times the maximum recommended 
human daily oral dose on a mg/m? basis) in rats, and 120 mg/kg (8 
times the maximum recommended human daily oral dose on a mg/m? 
basis) in rabbits. Similarly, no evidence of animal teratogenicity in rats 
and rabbits was reported at oral doses up to 96 mg/kg of loratadine 
alone (approximately 75 and 150 times, respectively, the maximum 
human daily oral dose on a mg/m’ basis). There are, however, no ade- 
quate and well-controlled studies in pregnant women. Because animal 
reproduction studies are not always predictive of human response, 
CLARITIN-D 24 HOUR Extended Release Tablets should be used 
during pregnancy only if clearly needed. 


Nursing Mothers: It is not known if this combination product is 
excreted in human milk. However, loratadine when administered alone 
and its metabolite descarboethoxyloratadine pass easily into breast 
milk and achieve concentrations that are equivalent to plasma levels, 
with an AUC,,./AUC,a:, Fatio of 1.17 and 0.85 for the parent and active 
metabolite, respectively. Following a single oral dose of 40 mg, a small 
amount of loratadine and metabolite was excreted into the breast milk 
(approximately 0.03% of 40 mg over 48 hours). Pseudoephedrine 
administered alone also distributes into breast milk of the lactating 
human female. Pseudoephedrine concentrations in milk are consis- 
tently higher than those in plasma. The total amount of drug in milk as 
judged by the area under the curve (AUC) is 2 to 3 times greater than 
in plasma. The fraction of a pseudoephedrine dose excreted in milk is 
estimated to be 0.4% to 0.7%. A decision should be made whether to 
discontinue nursing or to discontinue the drug, taking into account the 
importance of the drug to the mother. Caution should be exercised 
when CLARITIN-D 24 HOUR Extended Release Tablets are adminis- 
tered to a nursing woman. 


Pediatric Use: Safety and effectiveness in children below the age of 
12 years have not been established. 


ADVERSE REACTIONS: Information on adverse reactions is provided 
from placebo-controlled studies involving over 2000 patients, 605 of 
whom received CLARITIN-D 24 HOUR Extended Release Tablets once 
daily for up to 2 weeks. In these studies, the incidence of adverse 
events reported with CLARITIN-D 24 HOUR Extended Release Tablets 
was similar to those reported with twice-daily (q12h) 120 mg 
sustained-release pseudoephedrine alone. 
REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF 
22% IN CLARITIN-D 24 HOUR EXTENDED RELEASE 
TABLETS TREATMENT GROUP IN DOUBLE-BLIND, RANDOMIZED, 
PLACEBO-CONTROLLED CLINICAL TRIALS 


PERCENT OF PATIENTS REPORTING 


Pseudo- 
ephedrine 
CLARITIN-D® Loratadine 120 mg 
24 HOUR 10 mg qi2h Placebo 
(n = 605) (n=449)  (n=220) (n=605) 
Dry Mouth 8 2 7 2 
Somnolence 6 4 5 4 
Insomnia 5 1 9 1 
Pharyngitis 5 5 a 5 
Dizziness 4 2 3 2 
Coughing 3 2 3 1 
Fatigue 3 4 1 2 
Nausea 3 2 4 2 
Nervousness 3 1 4 1 
Anorexia 2 <1 2 0 
Dysmenorrhea 2 2 2 1 


Adverse events occurring in greater than or equal to 2% of CLARITIN-D 
24 HOUR Extended Release Tablets-treated patients, but that were more 
common in the placebo-treated group, include headache. 


“CLARITIN Tablets: abdominal distress, alopecia, altered mictur 


Adverse events did not appear to significantly differ 
sex, or race, although the number of non-whites was rela 

In addition to those adverse events reported above, 
adverse events have been reported in fewer than 2% of patient 
received CLARITIN-D 24 HOUR Extended Release Tablets: 

Autonomic Nervous System: Altered \acrimation, 
increased sweating, mydriasis, thirst. 

Body As A Whole: Abnormal vision, asthenia, back 
pain, conjunctivitis, earache, eye pain, facial edema, fe 
symptoms, leg cramps, lymphadenopathy, malaise, rigors, 

Cardiovascular System: Hypertension, palpitation, tach 

Central and Peripheral Nervous System: Convulsions, 
hyperkinesis, hypertonia, migraine, paresthesia, tremor. 

Gastrointestinal System: Abdominal distension, altered | 
constipation, diarrhea, dyspepsia, flatulence, gastritis, sto 
tongue ulceration, toothache, vomiting. 

Liver and Biliary System: Cholelithiasis. 

Musculoskeletal System: Arthralgia, musculoske 
myalgia, tendinitis. ; 

Psychiatric: Agitation, depression, emotional lability, irritabilit 

Reproductive System: Vaginitis. 

Resistance Mechanism: Abscess, viral infection. 

Respiratory System: Bronchospasm, dyspnea, epistaxis, hen 
sis, nasal congestion, nasal irritation, pleurisy, pneumonia, sin 
sputum increased, wheezing. 

Skin and Appendages: Acne, pruritus. 

Urinary System: Oliguria, micturition frequency, urinary rete 
urinary tract infection. 

Additional adverse events reported with the combination of 
dine and pseudoephedrine include abnormal hepatic function, ac 
sive reaction, anxiety, apathy, confusion, euphoria, paroniria, po 
hypotension, syncope, urticaria, vertigo, weight gain. 

The following additional adverse events have been reported 























































altered salivation, amnesia, anaphylaxis, angioneurotic ed 
blepharospasm, breast enlargement, breast pain, bronc 
decreased libido, dermatitis, dry hair, dry skin, erythema multif 
hypoesthesia, impaired concentration, impotence, increased apf 
laryngitis, menorrhagia, nasal dryness, peripheral edema, photo: 
tivity reaction, purpura, rash, seizures, sneezing, supravent 
tachyarrhythmias, upper respiratory infection, urinary discoloratic 
Pseudoephedrine may cause mild CNS stimulation in hype 
patients. Nervousness, excitability, restlessness, dizziness, . 
or insomnia may occur. Headache, drowsiness, tachycardia, pa 
tion, pressor activity, and cardiac arrhythmias have been repé 
Sympathomimetic drugs have also been associated with 
untoward effects, such as fear, anxiety, tenseness, tremor, hallt 
tions, seizures, pallor, respiratory difficulty, dysuria, and cardiov 
lar collapse. 7 
There have been postmarketing reports of mechanical upper 
testinal tract obstruction and esophageal perforation in patients 
previously marketed formulation of CLARITIN-D 24 HOUR 
Release Tablets. In some, but not all, of these cases, patients havi 
known upper gastrointestinal narrowing or abnormal esophagea 
stalsis. It is not known whether this reformulation of CLARI 
24 HOUR Extended Release Tablets has the potential for this ad 
event (see PRECAUTIONS, DOSAGE AND ADMINISTRATION). 


OVERDOSAGE: In the event of overdosage, general symptoi 
and supportive measures should be instituted promptly 
maintained for as long as necessary. Treatment of overdosage V 
reasonably consist of emesis (ipecac syrup), except in patients 
impaired consciousness, followed by the administration of acti: 
charcoal to absorb any remaining drug. If vomiting is unsuccessf; 
contraindicated, gastric lavage should be performed with ne 
saline. Saline cathartics may also be of value for rapid diluti¢ 
bowel contents. Loratadine is not eliminated by hemodialysis. It 
known if loratadine is eliminated by peritoneal dialysis. | 
Somnolence, tachycardia, and headache have been reported! 
doses of 40 to 180 mg of loratadine. In large doses, sympathomin 
may give rise to giddiness, headache, nausea, vomiting, sweé 
thirst, tachycardia, precordial pain, palpitations, difficulty in mic 
tion, muscular weakness and tenseness, anxiety, restlessness. 
insomnia. Many patients can present a toxic psychosis with delu: 
and hallucinations. Some may develop cardiac arrhythmias, cir 
tory collapse, convulsions, coma, and respiratory failure. 
The oral median lethal dose for the mixture of the two drugs 
greater than 525 and 1839 mg/kg in mice and rats, respect 
(approximately 10 and 58 times the maximum recommended ht 
daily oral dose on a mg/m? basis). The oral median lethal dos 
loratadine was greater than 5000 mg/kg in rats and mice (greater 
2000 times the maximum recommended human daily oral dose § 
mg/m? basis). Single oral doses of loratadine showed no effec’ 
rats, mice, and monkeys at doses as high as 10 times the maxi)! 
recommended human daily oral dose on a mg/m? basis. 
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AFTER MY LAST MASSAGE, 
THE THERAPIST ADVISED ME 
TO DRINK LOTS OF WATER TO 
‘ABFLUSH OUT TOXINS. IS THAT 





Nes 


oREALLY NECESSARY? 


SUMNER BROWN 


Charlottesville, Va. 





via E-mail 





: ] GET SO RELAXED after a 
“)& massage that I’d happily rub 
-apcrystals over my entire body if 
the masseuse told me to. In 
this case, the tip on guzzling 
water after a rubdown actually 
makes a lot of sense. As you go 
about your daily activities, the 
simple process of converting 
food into energy produces 
wastes like uric and lactic 
acids—those so-called toxins 
we're always hearing about. If 
your muscles are tense from 
Stress or underuse, it’s more 
difficult for the waste to flow 
into the bloodstream and out 
of the body. The resulting 
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buildup can make your mus- 
cles ache, which is probably 
why you're getting a massage in 
the first place. In theory, the 
deep pressure of the therapist’s 
hands helps push fluid through 
the places in the muscles 
where waste was trapped. It 
stands to reason that you'll 
help the process along by 
drinking plenty of water, 
because staying hydrated 
increases blood volume and 
improves circulation. (That’s 
why you should be drinking 
eight glasses a day anyway.) 

If you forget to hit the water- 
cooler post-massage, though, 
not to worry. Some therapists 
say they’ve seen clients develop 
flu-like symptoms when they 
neglected to drink up, but 
there’s no evidence a buildup 
of waste will make you sick. 

It just may make your muscles 
sore—not exactly what you 
want after a massage. 


DAVID MARTINEZ 


SPECIAL ADVERTISING SUPPLEMENT 


Ask Me 


by Barbara Paulsen, editor-in-chief 


MY HUSBAND IS TOTALLY OUT 
OF SHAPE, AND WHILE I'M 
WORRIED ABOUT HIS HEALTH, 

I HAVE TO ADMIT I ALSO MISS 
THE SLENDER GUY I MARRIED. 
HE KEEPS SAYING HE WANTS 

TO START WORKING OUT, BUT 
NOTHING HAPPENS. HOW CAN I 
GET HIM TO EXERCISE WITHOUT 
BEING A NAG? 


PATTY HYDE 


via E-mail 


"M GLAD TO hear your hus- 

band wants to get moving 
(even if only in theory so far), 
because he’s more likely to fol- 
low through if he does it for 
himself, not just to please you. 
That said, you can help. En- 
courage him without focusing 
on his weight. (That might 
make him defensive.) Instead, 
emphasize how much more 
energetic—and sexy—he'll feel. 

If he’s the sort who thinks 
exercise counts only if he sets 
aside an hour for working out 
at a gym, alert him to all the 
ways he can burn extra calo- 
ries in his everyday life. When 
he’s searching for a parking 
space at the mall, suggest he 
opt for one as far away as pos- 
sible. Encourage him to take 
the stairs instead of the escala- 
tor. Ask him to join you on 
a walk, even if it’s just a ten- 
minute stroll around the block. 
And don’t give up if he says no 
the first couple of times. When 
he sees you coming back feel- 
ing energized, he may soon 


change his mind. 


REPRINTED FROM HEALTH MAGAZINE 


I WALK 45 MINUTES A DAY, 

AND I'M THINKING OF ADDING 
FIVE-POUND ANKLE WEIGHTS TO 
BURN MORE CALORIES. IS THAT 
A GOOD IDEA? WHAT ABOUT 
CARRYING DUMBBELLS? 


LADONNA CARLISLE 
Gilbertown, Ala. 


HOA! Slow down before 
W-.. grab the kitchen 
sink, too. It’s admirable to 
want to take your workout up a 
notch, but loading yourself 
down with extra weight isn’t 
the way to do it. Your body 
simply isn’t built to carry addi- 
tional pounds so far from its 
center of gravity. Strapping 
lead around your ankles could 
put undue strain on your knees 
and mess up your natural gait. 
And if you carry dumbbells, 
you might end up with neck, 
shoulder, or back pain. 

To add insult to potential 
injury, lug around that extra 
lead and you'll only burn off 
an extra Life Saver. Carrying 
weights makes a surprisingly 
small difference in the number 
of calories you burn. You can 
get just as much payoff—if not 
more—simply by walking a bit 
faster, climbing hills, or swing- 
ing your arms more vigorously. 

If that isn’t enough to speed 
up your heart rate, or if you’re 
still looking for an extra boost, 
walking poles may be the 
answer. Used in a way that 
mimics cross-country skiing, 
poles can increase calorie usage 


by up to 25 percent. u 
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Without a soul, there’s just a shell. WW) \\ 






Passion is such a strong emotion. It causes us to live, breathe and sweat our hearts out for the things in life 


born from breakthrough design and brought to life through innovative engineering. For more information, g@* 
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The ultimate 
spring garden 


Sheri Workman’s plantings are works 
of art. Here’s how she combines roses, 
perennials, and annuals for spectacular 
beds and borders 


BY SHARON COHOON 
PtOmOGnArhis BY STEVEN GUNTHER 


mg How do you turn a typical suburban yard—mostly lawn with narrow 
flower beds around the edges—into the star of a popular spring garden 
tour? Sheri Workman of Fountain Valley, California, has the answers. And 
the results, shown here, are an encyclopedia of ideas for novice and ex- 
perienced gardeners alike. 


1. Give yourself room to create and run wild 

By tripling the 3-foot depth of planting beds at the perimeter of the 
property, Workman gained room to replace a single row of shrubs and a 
small ruffle of bedding plants with climbing and shrub roses, lots of 
perennials, blocks of tall and short annuals, and a fringe of handsome 
foliage plants. The bigger canvas also gave her room to paint broader 
strokes and experiment with more complex color harmonies. “Visitors 
to the garden come around the corner and gasp,” she says. 


2. Give the garden structure 

Shrub roses such as ‘Graham Thomas’ and ‘Mutabilis’ are the backbone 
of Workman’s bigger, better border. “Nothing provides more flowers 
over a longer period than roses,” Workman says. “That’s why they were 
my starting point.” Most of them are planted across the middle of the 
border, close enough to snip stems for bouquets but far enough back to 
leave space in front for lower-growing perennials and annuals. 

Between the shrub roses and the property line grow tall flowering 
shrubs such as Salvia guaranitica and climbing roses such as ‘Som- 
breuil’. For most of the year, flowers completely camouflage a block 
wall behind the border. 

Workman deliberately leaves blocks of the border empty for showy 
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The backyard explodes with color. LEFT: A green-and-white Helichrysum petiolare ‘Variegatum’, deep pink ‘International Herald | 


Tribune’ and ‘Mutabilis’ roses, multicolored linaria, and bright orange geum above purple verbena. In the background are red jj 


Jupiter’s beards, dark purple clematis, and lavender Virginian stock. RIGHT: Orange geum picks up peach tones of ‘Mutabilis’ 


rose. Purple verbena and linaria and lavender-and-white ‘Waverly’ salvia grow in front. 


annuals. Tall exclamation points such 
as delphiniums are planted near the 
back, with “fluffy stuff” like linaria and 
Virginian stock (Malcolmia maritima) 
placed closer toward the front. In late 
summer, dahlias and sunflowers re- 
place the delphiniums. 


3. Choose core colors, 
then play around 


Though the beds and borders include 
every shade in the rainbow, the basic 
colors are pink and blue. Most of the 
pink comes from the roses, but perenni- 
als such as alstroemeria, Jupiter’s beard 
(Centranthus ruber, also called red va- 
lerian), and rose campion (Lychnis 
coronaria) contribute. In late spring 
and early summer, delphiniums provide 
most of the blue. Summer through fall, 
salvias take over. 

Workman also uses a lot of red-violet, 
a blend of her two major colors. Exam- 
ples are ‘Polish Spirit’ clematis and pur- 
ple verbena. 

Yellow, white, and orange play roics 
in her borders as well, but she makes 
sure they remain accents. “As long as 
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the pinks and blues predominate, you 
can get away with it,” she says. Last year 
was the first time she was brave enough 
to include orange flowers, “but now I 
really like them.” 

Workman achieved perfect harmony 
as much by playing as by planning. 
“Most of life has to be organized,” she 
says. “Gardening is the one place where 
it’s safe to experiment.” 





4. Add focal points | 
and final touches 
Since the garden doesn’t have much} 
the way of architectural details, or 
ments are used to draw the eye to a 
through the garden. The frog in t) 
picture above left, though small | 


comparison with the size of the bord, i 
is positioned to pull you into the sce! 
visually and make you wonder whai}) 
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ond the curve of flowers. 
another point, a stone birdbath 
es you stop and applaud the high- 
Itage combination of a rose-and- 
ach ‘Mutabilis’ rose, lavender-and- 
ite ‘Waverly’ salvia, orange geum, 
tple verbena, and yellow-green 
stringia ‘Morning Light’. 


- 


ow does she do it? 


ir seed catalogs, are Workman’s 
ut 18 hours a week during that pe- 
. Most of January is devoted to prun- 
back her 75 roses. In February she 
ts back all of her perennials. (In cli- 
tes that aren’t as mild as Southern Cal- 


al growth appears.) Next Workman 
‘ratches a humus-based, all-purpose 
‘anular fertilizer into the soil around 
ach of her plants. Finally she replen- 
hes her mulch. 
During March, when plants are grow- 
wg slowly, she takes a well-deserved 
*st. Deadheading flowers, 
ving roses a little extra fertil- 
ef, putting in summer annu- 
is, and other light chores 
ive her excuses to putter, but 
ne of these tasks are hard 
bor. (Mulch and dense 
lanting keep weeds at bay, 
nd pest and disease prob- 
‘ms are rare in her garden.) 
a late fall, Workman trans- 
tants her delphiniums and 
‘ther cool-season annuals. 

_ Careful soil preparation is 
€ secret to her healthy 
jants. When Workman 
tripled the size of her beds, 
he spaded up the soil to a 


truckload” of soil amendments—com- 
vosted redwood, peat moss, perlite, 
one meal, and gypsum—and a granu- 
ar fertilizer into the soil to lighten and 
“Mrich it. “It was a ton of work,” she 


ays, “but the rewards made it all worth- 
while.” 
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uary and February, when East Coast : 
eners are still daydreaming over : 


iest months in the garden; she puts in : 


mmia’s, cut back perennials when new : 


‘epth of 2 ‘feet, then rotary-tilled a 


LIVING 


ToP: The 10-foot-deep border permits a richly detailed design: fuzzy lamb’s ears 


in front; verbena, Shasta daisies, and linaria behind; pink shrub roses and towering 
delphiniums; and finally the white climbing rose ‘Madame Alfred Carriere’. 
LEFT: Purple pansies in a wall-mounted terra-cotta pot stand out against a 
background of Boston ivy. RIGHT: Garden art is used to draw attention to particularly 
compatible plant combinations in the border. Here, a small concrete frog peeks out 
between yellow-green licorice plant (Helichrysum petiolare ‘Variegatum’) and darker 


green Gaura lindheimeri ‘Siskiyou Pink’. 
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that are available at fine garden centers. Each plan 





anctured and cared for by hand samen 
exclusively formulated ourient rich so , 
which produces healthier, hardier: 
more beautiful plants that will CALIVE in your gard 
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For the garden center nearest you, call toll free 1-888-Plant It! 
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yy geraniums, trumpet vines, and pink ‘Bermuda’s Kathleen’ rose (center) echo the rosy hues of this used-brick terrace. 


Mystery rose is the 
star of this patio 


Bermuda’s Kathleen’ pairs well with other 


nrubs and perennials 


“love growing roses that 
harles Darwin could have 
iffed, or Teddy Roosevelt 
ight have worn in his 
pel,” says Sharon Milder. 
so in some ways, mysterious 
}8ermuda’s Kathleen’, the 
ig, pink shrub rose gracing 
rer backyard patio (pictured 
DOVe), is a surprisingly un- 
ocumented choice. Rosari- 


ans know that Bermuda 
roses were brought to the is- 
land by Europeans, but not 
much more about them has 
been proved. 

Milder knows a few other 
things about ‘Bermuda’s 
Kathleen’, though. It’s easy 
to grow—“an ideal coastal 
“No mildew, 


rose,” she says. 


no rust—about as carefree 


as roses get.” 
keep it at 5 or 6 feet tall 
with an annual winter prun- 


It’s also big. “I 


ing, but it would like to be 
bigger.” And its small, plen- 
tiful flowers are pure 
delight. The single blooms 
open blush pink and gradu- 
ally deepen to dark pink, 
creating a charming mullti- 
colored effect. This mutable 
habit, she says, makes the 
rose an interesting compan- 
ion for Brunfelsia pauci- 
flora ‘Floribunda’, a shrub 
that exhibits purple, laven- 
der, and white flowers si- 
multaneously. 

Other good companions 


for Milder’s star rose include 
(clockwise from bottom left) 
a pale pink zonal geranium 
in a pot, deep rose royal 
trumpet vine (Distictis 
‘Rivers’), pink ivy gerani- 
ums, and pink-flowered true 
geraniums (G. oxonianum 
‘Claridge Druce’). Foliage 
plants in pots—variegated 
ivy and wall rockcress (Ara- 
bis caucasica)—provide a 
cooling counterpoint beside 
the table. 

‘Bermuda’s Kathleen’ is 
available from the Antique 
Rose Emporium. For a free 
catalog, call (800) 441-0002. 

— Sharon Cohoon 
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Train a lacy, 
live umbrella 


@ Virgil and Eady Wheatley 
of Santa Rosa wanted a 
shade maker, and they did 
not want to wait six to eight 
years for a tree to grow. So 
Virgil constructed an um- 
brella frame from poles, 
then planted a fast-growing 
potato vine (Solanum jas- 
minoides) next to it. In just 
three years, the potato vine 
covered the frame to create a 
handsome live umbrella that 
fans out over a corner of the 
deck and blooms for at least 
eight months of the year. 
Virgil, a retired engineer, 
was inspired to build a 
shade structure by a rose ar- 
bor he saw at a nursery. 
First, he drilled a hole in the 


deck’s wood planks to ac- 


CLAIRE CURRAN 
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commodate a pole 10 feet 
tall and 5 inches wide. He 
sank the pole through the 
hole in the deck, then 
bolted the pole to a beam 
on the deck’s underside. To 
make the 12-foot-wide 
frame, he screwed together 
3-inch-diameter tree stakes. 
The frame, bolted atop the 
pole, is supported by um- 
brella-like stays screwed into 





the center post. 

Virgil planted the potato 
vine in the soil next to the 
deck, then trained it up the 
pole, which is about 2 feet 
from the railing. 

The only maintenance the 
vine requires is an annual 
trim around the bottom of 
the canopy to keep it about 
7 feet off the ground. 


— Lauren Bonar Swezey : 


m Many citrus varieties grow happily for years in contain- 


ers. But they do appreciate plenty of room around their 


roots, and they demand good drainage. Here’s a way to 
have both, while showing them off to best advantage: 
Grow them in big, bottomless pots. 

The ‘Valencia’ orange pictured here is one of several 
potted citrus trees used as accents behind a succulent 
border in a garden designed by Jeff Powers. 

The bottom of each pot has been carefully sawed 
away, giving the citrus the best of both worlds. Thanks 
to Its elevated position, the tree gets the good drainage 
citrus requires, yet its longest roots are unrestricted. 
Each pot even has its own built-in drip-irrigation system 
ana an uplighting fixture. Small succulents grow at the 
base of each tree. — S.C. 





EVENTS 


*May 7, Alameda. Sixth | 
annual Gardens Galore gar) 
den tour of nine private 
gardens, sponsored by the} 
St. Joseph Garden Club. 
$15. (510) 814-7149. 
eMay 20, Petaluma. 
Petaluma Historical Mu- 
seum sponsors a self- 
guided tour of 10 private 
gardens. $15 in advance, — 
$20 the day of the tour. | 
(707) 778-4398. is 
*May 20-21, Sierra Foot |§F | 
hills. Soroptimist Interna- | 
tional of the Sierra Foothills 
presents its seventh annual ) 
tour of home gardens in the) 
Grass Valley-Nevada City 
area. £72 in advance, $15 \® 
the days of the tour. (530) 
273-9057. ie 
*May 21, Sacramento. | 
Camellia Koi Club hosts a |§ 
self-guided tour of 14 koi | 
ponds at homes in and 
around Sacramento. $70. 
(530) 885-1027. 
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CLIPPINGS 


¢Ultimate rose reference. 
Botanica’s Roses: The En- 
cyclopedia of Roses, by Pe- 
ter Beales et al. (Welcome 
Rain Publisher, New York, 
1999; $59.95; 212/967- | 
7961), contains color photos 
and descriptions of some 
4,000 roses and more. 
eSneezeless gardening. | 
Allergy sufferers will appre- . 
ciate Allergy-Free Garden- 
ing: The Revolutionary Ap- 
proach to Healthy 
Landscaping, by Thomas 
Leo Ogren (Ten Speed 
Press, Berkeley, 2000; 
$19.95; 800/841-2665), 
which describes plants’ al- | 
lergy-causing potential. i 
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NO ORDINARY TOP SOIL GIVES YOU 
‘RESULTS LIKE THIS.” 


Plants Grow Twice As Big. Tests show that Miracle-Gro® Garden Soil 
grows plants twice as big as ordinary top soil. 

Conditions Soil. Our unique blend of rich, organic ingredients, manure 
and sphagnum peat moss lightens heavy soil to improve drainage and 
porosity so roots can grow big and strong. 

Pre-Mixed and Ready to Grow. Miracle-Gro Garden Soil takes the guess- 
work out of planting. Just mix with native soil. Everything a plant needs 
is in each bag including just the right amount of Miracle-Gro Plant Food. 


Ordinary Top Soil eee eel New from Miracle-Gro. 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com 
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Plant a country garden— 
in buckets 


@ Change your planting con- 


tainers, and your approach to 
planting may change. That’s 
what happened recently at 
M&M Nursery in Orange, when 
designers planted seasonal 
color in galvanized tin buckets 
and tubs instead of the usual 
terra-cotta pots. The casual 
containers imposed their own 
style—clean, cheerful, carefree 
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Nursery staffers found them- 
selves using annuals with stems 
longer than usual, combining 
colors with a freer hand, and 
producing more informal com- 
positions. “The buckets look 
like you’ve just picked a bunch 
of flowers out of a country gar- 
den,” says Ted Mayeda, the 
nursery’s owner. “Customers 
love them.” — Sharon Cohoon 






















ONE-DAY iW Osh 


4A feast of flowers fills four buckets of vary) 
sizes. A 5'/2-gallon bucket (on chair) contains 
white gauras, ‘Cinnamon Red Hots’ dianth ‘ | 
yellow ‘Goldmarie’ bidens, ‘Blue Bird’ nemesias,’ 
annual phlox, and pink petunias. Three 4-gal 
buckets each contain dianthus, brachycom 
helichrysum ‘Baby Gold’, marigolds, yello 


pansies, and petunias. 


STEP-BY-STEP 
1. Find a suitable bucket or tub, either new 
or used. s 
2. Drill drainage holes in the bottom, using a_ 
’,-inch metal drill bit; create at least three 
holes for a 12-quart bucket, six or more fora 
5'-gallon tub. a 
3. Add potting soil to the bucket until it’s a 
about two-thirds full. { 
4. Move the bucket handle to the upright posi- — 
tion; begin planting. For the breezy styles seen “ 
here, include some leggy plants like gauras, 
nemesias, and carnations, as well as middle-of ~ / 
the-pot candidates such as annual phlox and | 
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marigolds. Then add edge-spillers like petunias, 


A Galvanized tin bucket contains dianthus, at 
back, and scaevolas and annual phlox, in middle. 
Alyssums and rosy pink petunias edge the front. 
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Sometimes, you’ve got to stop and smell the roses. So why not stop | 
and smell the Dragon Wing Begonias or the Fiesta Impatiens while 


you’re at it? After all, we have over 100 varieties of quality plants 
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GARDEN 


WHAT TO DO IN YOUR GARDEN 


PLANTING 

[W DAHLIAS AND BEGONIAS. Both 
flowers provide a long season of 
bloom that lasts into fall. Choose 
dwarf dahlias, dahlias with plate-size 
flowers that grow 6 feet tall, or tuber- 
ous begonias—either hanging types 
for baskets or upright kinds for pots 
and beds. Both flowers grow in vibrant 
or soft pastel colors. Antonelli Broth- 
ers Begonia Gardens sells them by 
mail (888/423-4664), on-line (www. 
infopoint.com/sc/market/antnelli), or 
at the nursery in Santa Cruz (2545 
Capitola Rd.). 





| (W DWARF LAVENDER. Good compact 
varieties for the front of a border in- 
| clude ‘Baby Blue’ (dark purple, 12-14 
in. tall), ‘Grosso’ (violet, 18 in. tall), 
| ‘Hidcote Compact’ (violet-blue, 12-15 
| in. tall), and ‘Jean Davis’ (soft pink, 16 
| in. tall). All are available from Wood- 
| side Gardens (call or fax 800/473-1152, 
| or visit www.woodsidegardens.com). 


[W PLANT FOR PERMANENCE. Now is 
a good time to plant almost any peren- 
nial, shrub, tree, or vine. (Zones 1-2: 
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Redding 
e 
NO CALIFORNZTA 


* Mendocino 
% 


yz Rosa 
Sunset a Francisco 


+ D>. 
@ Sacramento >. 


CLIMATE ZONES IMATE ZONES 
San Jose 
{_] Mountain (1-2) 
{|__| Valley (7-9) 
{] Inland (14) 
{} Coastal (15-17) 


e 
Fresno 





DEBRA LAMBERT 


Wait until last frost to set out tender 
plants.) When shopping at the nurs- 
ery, look for plants that have good leaf 
color (green leaves should be a deep 
green, not pale yellow) and attractive 
form. Check container bottoms to 
make sure roots aren't growing out of 
them, which may mean plants are 
rootbound. Plants should also have 
been well watered. 


(VW PLANTS FOR MOM. Perfume and 
pajamas are nice, but chances are, 


How to score a rootball. Ideally, — 
plants grown in containers should — 
have well-formed rootballs. But 
sometimes the roots are wrapped 
around the rootball. To encourage 
these circling roots to grow out into 
the surrounding soil after planting, 
knock the plant out of its can, score 
the sides of the rootball with a knife in 
four to six places, then make a cut © 
across the bottom. Don’t use this. 
method for delicate-rooted plants : 
such as bougainvilleas. — ie B. So ye 




















IN MAY 


Mom would rather have a beaut 
blooming gift plant for Mother’s I 
Good bets include azaleas, cal 
hydrangeas, miniature roses, : 
orchids, and Oriental lilies. 


[W SPECIALTY VEGETABLES 
HERBS. Gardeners now have a m 
wider selection of seedlings to chor 
from, thanks to several growers who 
fer European and specialty vegeta 
and herbs through local nurseries. 
can also order organic seedlings: 
mail or on-line from the Natural 
dening Company (707/766-9303 — 
www.naturalgardening.com) or ‘ 
Seeds of Change (888/762-7333 
www.seedsofchange.com). 





MAINTENANCE 
(W AERATE COMPACTED LAWNS. 7 
help improve air and water movemet 
to the grass roots, aerate lawns 
get a lot of use and have compacte 
soil. You can rent an aerator from a 
equipment supply store (look in th 
yellow pages under Rental Se ic 
Stores & Yards). Rake up the cores ani 
top-dress with mulch. If you haven 
fertilized recently, apply a lawn fertil| 
izer and water in well. ; 
! 
| 


'V PREPARE FOR FROSTS. Zones 1-2: 
At highest elevations, frosts can occui 
in late spring and early summer, s¢ 
have stakes and plastic sheeting handy 
to protect plants. 





[(W PRUNE COLD-CLIMATE PLANTS: 
Zones 1-2: To promote compact 
growth, tip-prune evergreens. Re- | 
move winter-killed branches from | 
euonymus, juniper, pyracantha, and | 
yew. Finish’ pruning roses. Prune” 
spring-flowering shrubs after they 
bloom. # 
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Choose your potting soil as if 
a life depended on it. 


Choose Supersoil Up to 80% of 
plant problems can be traced back to the soil 
they’re planted in. So for healthy, flourishing 
plants, choose the best soil — Supersoil. 


Supersoil potting soil is a blend of quality 


natural ingredients that has been trusted by 
gardeners and professional nurseryman for 


nearly half a century. It has the proper pH for 


both indoor and outdoor plants. 
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And Supersoil is guaranteed to bi. 
absolutely free of pests and weeds. | 

So use Supersoil potting soil for 
your flowering perennials, your ga 
vegetables or your favorite housep 
Heaven knows the life you save co 
be your plant’s. 


If it isn’t Supersoil, 
it’s just plain dirt. — 
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GARDEN | 


Happy 
Hother’s 


; ay 
| 
pouquets 
ey re elegant and 
‘prisingly easy to arrange 
i 


§ JILL SLATER AND 
lI 
UREN BONAR SWEZEY 


: 

i spring bouquet is sure to 
i make a mother feel special, 
| particularly one with a look 





Bjoyous as a flower garden. Two of 
irs start with handsome containers 
one, terra-cotta, or plastic; we used 
htweight plastic urns that look like 
me). The big bouquet at right is es- 
cially showy, but you need a lot of 
wers to fill the 13-inch-diameter 
intainer: you can create a similar, 

“Maller arrangement in a 6- to 8-inch 

Ose. The third bouquet, a French 
ist, is shown on page 130. 

o@ Use the same technique to make 

first two bouquets. Mentally 


Big-bouquet flowers 
Anemones, white (30 stems) 
French tulips, purple (7) 
French tulips, cream (4) 
Irises, white (5 stems) 

} Larkspurs, white (5 stems) 
Larkspurs, pink (10 stems) 
Heather, pink (20 stems) 


Pussy willows (10 stems) 





# Roses, long-stemmed light pink (12) 


a nse ‘ : Sees . 4 BA as Meaiieae We chose 
| Viburnums, green (5 stems) divide the design into sections: middle, middle with the tallest. Wé« 


i. dae ; 
{ , : left, right, front, and back. Using flow- palette of pink, cream, and rose with 

Foliage: camellia, New Zealand flax, Nee) a ; si Oe 

ers and foliage from your garden or the _ splashes of lime green; you can mix anc 

j Pittosporum, variegated ivy florist, add large clusters of a single match your own color favorites. On 


flower to each section, starting in the page 128 are directions for the big 
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LEV low emissions, leather-interiored personal jet awaits. There’s a 5-spidl 


Your 3.2-liter, 260-horsepowe) 


Sequential SportShift for an « ‘arating ride and Vehicle Stability Assist to help make it a safe one. And) 


I., Type S and Sequential SportShift are trademarks of Honda Motor Co., Ltd. Make an intelligent decision. Fasten your seat belt. ©2000 Acura Division of American Honda Motor Co 3 
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ip CL. Either way, you'll thank us for flying with you 


AACURA 


For more information, call 1-800-TO-ACURA or take a trip to www.acura.cor 
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1. Insert the tallest flowers, such as 
pussy willows and larkspurs, in the 
middle, varying their heights slightly. 


bouquet. For a smaller version, set the 
moist florist’s foam directly inside the 


vase and eliminate the chicken wire. 


Big bouquet 


TIME: About 1 hour 
cost: $100 or more (depending on the 
number of flowers purchased or picked 


from the garden), plus container. Smaller 


bouquet is about $30, plus container. 

MATERIALS AND TOOLS 

* Three bricks of florist’s foam 

* Pruning shears or a florist’s knife 

* Waterproof papier-maché liner to fit 
the container (12 inches wide by 5!2 
inches deep) 

*Florist’s tape 

* 10-inch-square piece of chicken wire 
(for extra support) 

*Wire clippers 

* Pot or bricks (optional) 

* Large container, 13 inches wide 
(inside) 

* Flowers and foliage 
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2. Add shorter-stemmed flowers (Such 
as roses and tulips) to the left and right 
sides of the arrangement, graduating 
their heights slightly. 


DIRECTIONS 
1. Saturate the florist’s foam in a bucket 
of water. Cut one block of foam into 
2-inch cubes and put the cubes into the 
waterproof liner. Place two bricks of 
soaked foam atop the cubes. The foam 
should rise about 1 inch above the top 
of the liner. 
2. Secure the florist’s foam to the liner 
with florist’s tape. 
3. For extra support, cut a strip of the 
chicken wire to fit the diameter of the 
liner, if necessary, and place it over the 
florist’s foam. Secure the chicken wire 
to the liner by running florist’s tape 
from one side of the chicken wire 
around the bottom of the liner to the 
other side of the chicken wire. 
4. Set an upside-down pot or bricks in 
the bottom of the decorative container 
if necessary to make the edge of the 
liner even with the edge of the pot. 
!ace the liner in the container. 
5. Arrange flowers and foliage as 
shown above. 

(Continued on page 150) 


3. Insert the shortest stems in front ane 
back; then fill spaces between flowers” 
with foliage. Finish by adding ivy 


around the pot’s base. 





The smaller version uses the same 
design principles and palette but fewer 
flowers—white anemones, pink tulips, 
heather, and foliage. 


Think of the possibilities. 
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ho d have thought a double hung window 
buld be so versatile? But then, this is no 


dinary double hung. From its beautiful wood 


ytar 


Efior to its extruded aluminum clad e 


For a free brochure, call 1-800-817-5518. 


or 
Of 


BLS er 
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By IE Pee, 


the Clad Ultimate Double Hung features over 


100 design improvements. Including an 


ng and locking 


Windows an 


Made tor you. 
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one double hung that deserves < 





French twist 


% TIME: 20 minutes 
-_ cost: $20 to $35 (depending on the 
number of flowers purchased or picked 
from the garden), plus bowl 

NOTE: Use flowers with long, strong 
stems, and mix blooms of different 
colors for a carefree, country-garden 
look. Add green foliage for accent and 
texture. Supplement garden flowers 
with florist’s blooms as needed. 











If we don't have your plant, 
it’s probably illegal. 








MATERIALS AND TOOLS 





by variety; lay each pile flat on a tabl 













* Flowers, about 55 stems (we used } 
low ‘Peace’ roses, peach spray rose | 
feverfew, orange-red bouvardias, b=)" 
brodiaeas, and others) 

* Foliage or grasses (we used hyper- 
icum, oregano, zebra grass) 

* Shears 

°2 yards of waxed floral string or rait 

* Scissors 

¢2 yards of decorative ribbon 

























*Low, round bowl 











DIRECTIONS 


a 






1. Separate flowers and foliage into f% 





Hold the first flower stem vertically | 
between thumb and fingers. Place 
another stem next to the first. Repea 
this step with about five flowers. Ad¢ 











three more flower stems to the bunc 
one at a time, placing them at a 45° 
angle, as shown (A). Fill with foliage 









stems as desired. 
Twist the bouquet clockwise in your) 
hand. Add three more stems, then ty 
the bouquet in the same direction; 

repeat this step until the bouquet loc 







full, as shown (B). 
Wind string tightly around the stems § 





eral times; leave a 2-inch length dang 





free. Pull the free end up through 
middle of the stems, as shown (C), tl 








tie it in a knot. 
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i 

| 

| 
vather and twist the stems as shown 
he photos below. 

sing sharp shears, cut all the stems 

he same length. 

Recut the center stems about 1 inch 

Irter than the outer ones (this helps 

&ensure that the bouquet will stand 

easily). 

Brie all stems together with string or 
a, just below flower heads, then tie 
ecorative ribbon around the bou- 
et to cover string. Spread the stems 

your fingers so the bouquet will 
nd up. 

Place the spiral bouquet in a low, 

le bowl filled with water. # 
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Like most gardeners, Laura hates weeds. Which is why she loves 
Preen. With Preen, she never even sees them—Preen prevents 
weeds, before they even start, around nearly 200 bulbs, flowers, 
roses, shrubs, trees and vegetables 


And theres Preen 'n Green, which prevents weeds and fertilizes 
your existing plants. Theres also new Preen for Ground Covers, 
a unique weed preventer created specifically for use with ground 
covers, like daylilies, pansies, ice plant and pachysandra. 


They couldnt be easier to use—just sprinkle the granules into the 
soil or mulch, then gently water-in. No mess, no mixing, and no 
weeds for up to three months— guaranteed! And if you already have 
weeds, its not too late—simply get rid of your existing weeds and 
then apply Preer 


So if, like Laura, your idea of a 
beautiful garden 
view doesnt 
include weeds, 
look for Pree 
products at your 
local gardening 
retailer. And 
discover the 

joys of weed-free 
gardening. 





©2000 Greenview Lebanon PA www.preen.com 
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Cottage 
earden 
know-how 


A coastal California garden 
offers lessons in creating 
controlled exuberance 


BY LAUREN BONAR SWEZEY 


ou can’t help but feel elated 

when you enter this exuberant 

Northern California coastal gar- 
den filled with annuals, perennials, 
flowering shrubs, and whimsical arti- 
facts. “It’s a country garden with lots of 
colors, textures, and weathered wood,” 
says owner Kerry Olson of Santa Cruz. 
“Nothing is too uniform. The style is 
light and loose.” 

Olson isn’t a landscape professional, 
and she didn’t start with a plan. But her 
methods offer good ideas for creating 
similar projects with minimal help. 

The garden was developed over sev- 
eral years, with the aid of Olson’s friend 
Dianne Olivieri. “I knew I wanted a path, 
a pond, and a cutting garden,” says Ol- 
son. “When I started, the yard seemed re- 
ally teeny. But now that it has many sepa- 
rate areas with many discoveries in each 
one, it seems huge. It’s counterintuitive.” 

If Olson has learned one lesson over 
the years, it’s that there’s a fine line 
between abundance and chaos. The key 
is to simplify by repeating elements. 

Since the path and initial beds went 
in, Olson has worked with landscape 
designer Lynn Robinson to develop 
the cutting garden—a breezy blend of 
perennials and long-lived annuals. 

Everywhere you turn there’s some- 
thing to see: A giant birdhouse framed 
against a wall. Brilliant borders ove: 
flowing with roses. An antique garde: 
swing at the end of a path. Old weath- 
ered doors as backdrops to beds. 
The cutting garden has an arbor, the 
pond has sculpture and an aviary, and 
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Bountiful cutting garden filled with long-blooming annuals and perennials provides a } 


constant source of flowers from spring through fall. A V-shaped cobblestone path 


divides the garden into three sections, with annual color focused around a birdbath. 


each garden includes seating. 

Olson is constantly on the lookout 
for objects—sculpture, old chairs, pot- 
tery—to place around the garden. She 
also works with Crawford’s Antiques of 
Soquel, California (4401 Soquel Dr.; 
831/462-1528), to develop new struc- 
tures Out of antique remnants. The gar- 
den swing is a composite of at least 
eight different antique structures. 


Keeping up the abundance 

'o keep the garden looking its best, 
designer Robinson spends about three 
hours per week clipping spent blooms, 


} 
watering, and feeding. (For a calend) 
of Robinson’s seasonal chores, see be 
on page 134.) 


Cottage garden plants 


Flowers for cutting 
Tall plants for backgrounds: delphir. 
ums, Foxy strain foxgloves, Nicotian 
alata, Rocket series snapdragons, vafi_ 
gated summer phlox. 
Medium-size plants: ‘Apple Blossom’ at| 
‘Firebird’ penstemons, asters, Char) 
pagne Bubbles strain Iceland poppi! 
(Papaver nudicaule), gloriosa daisif 
(Rudbeckia hirta), lamb’s ears (Stach 











Introducing the 


Sunset Best of the West Collection™ 


from Monrovia, 

ts thar Complement the Western lifestyle. 
eri-red by the CCILOES Of 3 H7SCF° Magazine, 
these Dastinctively Better plants will thrive in 


the diverse climate zones of 
the Western United States and Canada. Look for the 


Best of the West Collection™ plants at fine garden centers near you. 


MONROVIA: 


FCULTURAL CRAFTSMEN SINCE 1926 
me garden center nearest you, call toll free 1-888-Plant It! 
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ind Sunset Best of the West Collection™ are tr: rks of Sunset Publishing Corporation. Used und 
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OLSON’S COTTAGE 
GARDEN DESIGN TIPS 


eAVOID STRAIGHT LINES. Keep the 
shape of the beds and the color 
patterns informal. 


eDIVIDE THE GARDEN INTO ROOMS 
with trellises or walls of plants. 


*REPEAT PLANTINGS to avoid visual 
chaos. Either scatter the same 
plants throughout a bed (Olson 
uses multiple plantings of del- 
phiniums and foxgloves in her cut- 
ting garden) or plant in drifts 
(Santa Barbara daisies fill in under 
rose beds). 

eVARY PLANT HEIGHTS AND TEXTURES 
Plant in layers, and combine large- 
and small-leafed plants. 


*ADD STRUCTURAL ELEMENTS. Sculp- 
tures, birdhouses, pots, and arbors 
anchor plantings and serve as 
points of interest. 


*GROW PLANTS VERTICALLY. Break up 
the monotony of a fence by cover- 
ing it with vines. Also train vines up 
poles and over arbors. 


eTAKE ADVANTAGE OF LOCAL SOURCES 
Ask lots of questions when you visit 
nurseries. 
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Lynn Robinson’s 


maintenance schedule 

Early spring. Mulch the soil with a 2-1 
3-inch layer of high-quality compo) 
(hers contains horse manure). 
Spring. Pull out faded cool-season al) 
nuals, plant summer-fall annuals (suc 



















as cosmos and sweet alyssums), prun 
off frost-damaged growth, and shap 
plants where needed. 
Spring through fall. Foliar-feed evei 
month with a liquid fertilizer (Robit} 
















son’s favorite is Peters 20-20-20). 
Fall. Cut back faded perennials, pull ov 
summer annuals, and plant cool-seaso| 






annuals. 


All year. Trim or shear overgrown plant} 


remove dead flowers. 


| 














ABOVE: Covered porch is furnished with antique rocking chairs and potted plants; 
baskets dangle flowers at eye level. Top: A honeysuckle-covered arbor leads to the 


fi 


cutting garden. Swing is made of remnants. Yellow rose beside the path is ‘Pilgrim’. 


byzantina), ‘Salmon Beauty’ yarrow 
(Achillea), Sonata series cosmos. 

Fillers for the front of borders: ‘Butterfly 
Blue’ scabiosas, Chrysanthemum palu- 


japonicum). Fill in around them wi) 
seasonal annuals. 
Roses 
‘Bonica’, ‘First Light’, ‘Gertrude Jeky 
‘Graham Thomas’, ‘Just Joey’, ‘Sun Flat) 
‘The Fairy’. 
Vines for fences and walls 
Banana passion vine (Passiflora moll 
sima), clematis, climbing roses (Katy 
leen’, ‘Madame Alfred Carriére’), he} 
eysuckle (Lonicera), wisteria. 


NY 
‘a 


dosum, sweet alyssums (Lobularia mar- 


“ 


itima), pansies, violas. 

Permanent plants for pots 

Cape mallow (Anisodontea hypoman- 
darum) topiaries, citrus, fern pines 
(Podocarpus gracilior), Fuchsia thymi- 
folia, roses, wax-leaf privets (Ligustrum 


MARTHA STEWART EVERYDAY 


HOME HAS EVERYTHING YOU NEED FOR EVERY KIND OF BED 






nc. All Rights Rese 


I 


iimedia 


©2000 Martha Stewart Living Om 



































GARDEN 


How to 
attract good 
bugs to your 
earden 


The right flowers will invite 
ladybird beetles, lacewings, 
and other beneficial insects 
to your backyard 


BY SHARON COHOON 





uccessful organic growers don’t 


wait for crop pests to invade be- 

fore recruiting an opposing army. 
They build up reserves of beneficial 
insects, poised for counterattack, to kill 
insect pests. Their fields, orchards, and 
gardens teem with ladybird beetles 
(ladybugs), lacewings, big-eyed bugs, 
and other predators, with tachinid flies, 
parasitic wasps, and other parasitoids as 
backup. (Parasitoids destroy insect pests 
by laying their eggs on the eggs, larvae, 
pupae, or adults of the enemy; when the 


eggs hatch, the parasitoid larvae devour 


their hosts.) 
Organic growers keep predators and 
parasitoids on hand by providing the 
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A hover fly (syrphid fly) controls houseflies by laying its eggs in housefly’s pupae. 


Above, it draws nectar from a sweet alyssum blossom. At left, red clover (Trifolium | 


pratense), which attracts ladybird beetles and parasitic wasps. | 


adult forms with a steady supply of nec- 
tar and pollen. Some adult beneficials 
get all their food from flowers—protein 
from pollen, carbohydrates from nec- 


tar—while others use these resources to 





supplement their diets when prey is 
scarce. The flowering plants they rely 
on for food are called insectary plants. 

Nutrient-rich flowers give adults the 
energy they need to thrive, mate, and 
lay eggs on or near the vegetable crops 
that attract pests. By the time the pests 
arrive, the eggs will have hatched into 
larvae—the hungry teenager stage of 
beneficials—ready for some serious 
chomping. These voracious adolescents 
provide most of the pest control. 

he above scenario is, obviously, 
ideal. Arriving at an optimal balance be- 
tween beneficials and pests doesn’t 
happen overnight. It requires patience 
and could take several years to build up 
enough beneficials to neutralize pest in- 


vasions. It means using the least tor) 
pesticides applied only to the plants v 
der attack or, better yet, using none 
all; beneficials are also susceptible — 
pesticides. It requires close observati'! 
to determine who’s living in yo. 
yard—a 10x or 15x hand lens and an} 
sect guidebook are handy. A little tol 
ance for chewed leaves will also help. 
This scenario can come true in yo 
garden in the not-so-distant future. | 
manage pest problems, growing nui 
bers of agricultural professionals a) 
turning from pesticides to a combir) 
tion of insectary plants and beneficia: 
Educational institutions such as t) 
University of California at Davis ai) 
Oregon State University are supporti! 
the efforts with research. | 
To compile our list of insectary plat) 
most likely to lure beneficials (see pall 
140), we’ve drawn from this research, | 
(Continued on page 14 
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tO make a be 


Martha Stewart Everyday 
Garden offers a complete 
system to help you make 
@ beautiful bed—irom our 
Seeds and plants to water 
ing cans and toois to pots 
ang bdushel baskets, pilus 
mts of now-to help from 
Martha. So go ahead, dig 
m, and create tne garaen 
you've been dreaming of 
Please visit our website at 


Www.martnastewart.com 


MARTHA STEWART EVERYDAY GARDEN HAS 





oin §un§Set this May and celebrate the season of 
summer! Come discover great ideas for enjoying 


we 


the great outdoors, all in Sunset’s newly renovated _ bo 
Western garden. Our experts at Sunset are ready to 


jump start your imagination and inspire you with bs 





ideas for your garden, home décor, entertaining \' Pas : 
and travel adventures. All in all, a weekend devoted 4) [TS | ‘4 


to the best of Western living! 


ne Di Vecchio 
ber taining Editor 
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od Chris Yeo from Straits Café, as they prepare 
ane cuisine on our cooking stage. 








r outdoor dining pavilion and learn how to light 
garden for backyard entertaining. 
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Ticket Prices: 
General Admission Silt 
Seniors (60+) $6 
Children (12 & under) free Hi) 


Safeway Club Card holders | | 
will receive $1.00 off | 
General Admission plus a 





discount on select Sunset books 
at the event. 


y , . 
E CELEB RATT ON Receive $1.00 off General Admission | 
by = when you park at Sun Microsystems Hh) 
a WEEKEND located at Highway 84 and Willow Road. Ih 
_ FREE shuttle service to and from the i) 
be 2 O O O event throughout the day. ee || 


Take Caltrain to the Menlo Park Station. iI 
Free shuttles to and from the event. 4 





Saturday and Sunday, | 
A portion of the proceeds to benefit oe 
» May 20" & 21° a local non-profit i 


Children’s Health Council. 
10 am to 5 pm 


’ peek Headquarters www.sunset.com : 
+80 Willow Road, Menlo Park, CA 94025 HOTLINE 800-786-7375 is 
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GARDEN 





Rice-shaped yellow eggs of a ladybird 


beetle are clustered on the underside 
of a fennel leaf. 


well as from the experience of seasoned 
organic growers like Frank and Karen 
Morton of Shoulder to Shoulder Farms 
in Philomath, Oregon. From these 
sources we also learned how to incorpo- 


rate insectary plants into home gardens. 


8 ways to use insectary plants 
1. Intersperse vegetable beds with rows 
or islands of annuals. Corn cockle 
(Agrostemma); cosmos, marigold, sun- 
flower, sweet alyssum, and tithonia add 
decorative elements while luring bene- 
ficials toward prey. 

2. Plant an herb garden. Coriander 
(cilantro) in bloom is one of the top in- 
sectary plants throughout the West, so 
let it bolt with your blessings. Caraway, 
chervil, dill, fennel, lovage, and pars!ey 
flowers also score high as insectary 
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plants. The blooms of many ornamental 
herbs, notably tansy and santolina, also 
attract beneficials. 

3. Include perennials that are rich in nec- 
tar and pollen in permanent flower beds. 
Agastache, a showy, aromatic summer 
perennial in the mint family, also hap- 
pens to be nectar-rich, making it irre- 
sistible to beneficials. Bees and hum- 
mingbirds like it too. Other beneficial 
plants that look good in a border include 
coneflower, coreopsis, golden mar- 
guerite, goldenrod, scabiosa, and yarrow. 
4. Find room for native plants. The tiny 
flowers of wild buckwheat (Eriogonum) 
are irresistible to many beneficials, and 
there are buckwheats that are low and 
compact enough to tuck into even the 
smallest garden. If you have more 
space, consider ceanothus, coffeeberry, 
and toyon. 

5. Fill empty corners with a border mix. 
Nichols Border Mix (Nichols Garden 
Nursery; 541/928-9280) contains many 
of the insectary plants listed at right, 
with some extras for bees and butter- 
flies. Clyde Robin Seed Company’s Bor- 
der Patrol, available at many garden 
centers, also works well. 

6. Experiment with hedgerows. Organic 
growers plant mixed hedges of tall in- 
sectary plants at the edges of their fields 
as both shelter and a food source for 
beneficials. A row of sunflowers or fen- 
nel along the fence or encircling the 
compost could have the same effect. Or 
let a silver lace vine (Polygonum auber- 
tit) cover a chain-link fence or arbor. 

7. Grow green manure. Clover and 
vetch, often sown as cover crops be- 
tween vegetable crops and then turned 
under to enrich the soil, happen to be 
excellent insectary plants. 

8. Allow some of your salad and cab- 
bage crops to bloom. Beneficial insects 
love the flowers of arugula, chervil, 
chicory, and other greens. Brassica flow- 
ers (bok choy, for instance) are also ap- 
preciated. 


For additional reading 
The Wild Garden seed catalog of 
Shoulder to Shoulder Farm is targeted 







to professional growers, so seeds 
\a) 


sold in large quantities—’2 ounce 
more ($50 minimum purchase | | 
quired). The catalog, however, is a f} BORK 
cinating read and well worth its 
price. Write to Box 1509, Philoma’ 
OR 97370. 


13 top insectary 
plants and the insects 
they attract 


Letters indicate the insects 
that these plants attract (see 
key at bottom) 

ANNUALS 

Cosmos. Spring through fall. HE, 
LB, LW. 

Sunflowers. Summer into fall. 
HE, LB, PW. 

Sweet alyssum. Summer; 
year-round in mild areas. HF, 
LW, PW, TF. 

HERBS 

Coriander. Spring. HF, LW, 

PW, TE. 

Dill. Spring and summer. HF, 
LB, PW. 

Fennel. Spring through fall. HF, 
LB, PW, TF. (Reseeds readily; not 
for small gardens.) 

PERENNIALS 

Agastache. Summer. HF, PW. 
Clovers. Spring and summer per 
type. LB, PW. 

Coreopsis. Spring through fall. 
HE, LB, LW, PW. 

Pincushion flower (Scabiosa). 
Spring to fall. HF, PW. 

Tansy. Summer. HF, LB, LW, PW. 
Wild buckwheat (Eriogonum). 
Spring through fall. HF, PW, TF. 
Yarrow (Achillea). Spring 
through fall. HF, LB, PW. 


SLEE 
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ABBREVIATION KEY 

HF: Hover flies (syrphid flies) 
LB: Ladybird beetles 

LW: Lacewings 

PW: Parasitic wasps 

TF: Tachinid (parasitic) flies 
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JEER CHEROKEE 





Something’ wrong when the daily routine of 
living doesn’t leave time for enjoying life. But Jeep 
Cherokee Sport is designed to change that. With its 
available Selec-Trac’ full-time four-wheel drive and 
4.0 litre Power Tech I-6 
engine, your life 
will never 
be stuck 
in a rut. 

And, to 
make 
sure you 


| Jeep is a registered trademark of DaimlerChrysler. 





don't have to put in a lot of overtime just to afford 


it, Cherokee Sports Value Package gives you power 
door locks, power windows, air conditioning, and 
Remote Keyless Entry at no extra charge. A stan- 
dard four-speaker AM/FM cassette stereo system 
is also included in Cherokee’s remarkably afford- 
able price. To learn more, log on at www.jeep.com 
or call 1-800-925-JEEP. We'll make sure you get 
an extra helping of time with Mother Nature, 
along with plenty of breathing room. 


Jeep 
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Eternal, ever-changing, intimate, 
profound: This is the one sight you 


must experience for yourself 









































ica’s roughest stretch of navigable river. 


GRANDEST CANYON 


WE ARE GATHERED on a low bluff along the Colorado River, a 
loose assortment of people from around the world. Some have 
come to this spot 180 miles inside the Grand Canyon from as 
far away as Wales, New Zealand, Haiti, and Alaska for precisely 
this moment, the opportunity to paddle through North Amer- 


We are at Lava Falls, a class 10 rapids, looking down at the water—a lot of water, 
doing things that we’ve never seen water do before. Water rising in 15-foot waves 
and plunging down into the abyss of whirlpools. Red, muddy water crashing into 
submerged rocks, dividing into currents, spinning against itself again and again. A 
river that roars, turned fiercer than the ocean, if only for a short stretch before it is 


reconjured into a calm, broad stream. 
Lava Falls is truly a fall, as the Col- 
orado River—carrying the runoff of a 
huge portion of the American West— 
plunges 37 feet in 200 yards, starting 
with a 13-foot drop off a midstream 
ledge. ll be the first one through, rid- 
ing the bow of a supply raft rowed by 
Tibbitts, one of the 
river’s pioneering female com- 


Connie 


mercial guides. 

It is The African Queen in re- 
verse: Tibbitts, who also has 
worked as an Alaskan commer- 
cial pilot, has run the river since 
1978. This is my seventh day. 
Her job is to find a course 
through this perfect river storm, 
to keep us from flipping and to 
avoid the swirling holes that 
could catch the raft. My job is 
simpler: hold on, duck in time 
to avoid getting washed over- 
board, then bail as soon as I can 
stand. Tibbitts also reminds me 
to make sure that she’s still in 
the raft. 

“So, what if you’re not?” L ask. 

Tibbitts laughs. “I don’t 
know. Just grab the oars. See 
what you can do.” 

The scene has an ominous 
cast. We have left the canyon’s 
colorful red rock behind and 
entered an area of dark volcanic 
flows cast in grotesque. 
rounded shapes. Purple-gray 
clouds overtake the blue and re- 
duce the sun to a perfect round 
orb. A hot breeze blows up 
through the canyon. 

Tibbitts coaxes the raft into 
the current, and we glide onto 
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the tongue, the glass-smooth flatwater 
preamble to the rapids. As we plunge 
in, 1am calm, if decidedly alert, deep in 
the moment. 

The river closes in on us, big and 
loud. I sneak a look at Tibbitts and see 
her eyes darting across the rapids, tak- 
ing quick snapshots of the roiling river. 





There is less a sense of speed than 
passage. We climb a wave face, the 
drop into a trough where ano 
larger wave awaits. This happens a fe i 
times, until a wave rises above us fro 
the side, then breaks over the raft. f 
hunker down as it collapses on m 


Tasting the silty river, I turn to see Ti 
bitts in control, working with the riy 
ay 
and following its lead. ry 
’ 


After maybe 30 seconds, we reaj 
calmer water. As the other rafts clear tf 
rapids, we pop open beers and toast 
run. It is exhilarating, meaningful—j f 
plain fun too. But I am struck wi 
sense that lingers after the trip: Fi 
every experience I have here, for ever 
thing I learn, my knowing the Gra 
Canyon is no closer, maybe even furth 
out of reach. | 








Canyon-born 
Robert L. Arnberger 
has returned to 
manage the 
national park. 


“This is the 
real thing, 
not a picture 
on TV. The 
canyon is 
real. Its rain 
is real. Its 


dirt is real.” 

























AN AMERICAN 
aced with the Grand Canyon’s 
immensity and complexity, we 


PLACE 


rely on statistics. It covers almost 
2,000 square miles. By river, it measures 
277 miles, from Lees Ferry below Glen 
Canyon Dam to Lake Mead. It was 
carved over the last 6 million years as 
the Colorado River cut through an up- 
thrust dome of sandstone, limestone, 
and volcanic rock; before the dam, the 
Colorado carried as much as 235,000 
tons of sediment a day. In the process, 2 
billion years of rock has been revealed. 
What statistics can’t capture is the 
Grand Canyon’s symbolic significance. 
Native Americans have lived in the 
canyon region for at least 4,000 years: In 
Hopi creation myth, the canyon repre- 
sents the Sipapu, the hole from which 
their ancestors emerged from the earth’s 
interior. For modern American visitors, 
the canyon possesses its own powerful 
resonance. There is something immedi- 
ately familiar about the South Rim: the 
mules, the old lodges, the View-Master 
view of broken red and gold rock, plung- 
ing cliffs, and mesas. This is one of the 
most American of places. A trip here 
seems almost preordained. 
And so Grand Canyon National Park 
is a place of pilgrimage for nearly 5 mil- 


lion people each year. Amazingly, their 








visits average four hours. Most never re- 
alize how little they’ve seen; from Grand 
Canyon Village, the Colorado remains 
concealed in the Inner Gorge, 6 trail 
miles distant and nearly 1 mile down. 

The visitor experience will undergo a 
dramatic change as the park institutes a 
new $180-million access system to re- 
duce congestion and pollution that can 
overwhelm the canyon’s grandeur. 

Starting in 2003 or 2004, autos will 
be restricted and day-use visitors will be 
brought to an orientation plaza via light 
rail from Tusayan, just outside park 
boundaries. Buses will shuttle visitors 
to view points, or people can explore 
on foot or bicycle along an expanded 
45-mile rim trail. Historic buildings, in- 
cluding the Livery Stable and Mule 
Barn, both built in 1906, will be used 
for visitor activities at the new Heritage 
Education Campus. 

“The changes we’re making are some 
of the largest since the park was created 
in 1919 and will affect the way people 
visit the Grand Canyon for the next half- 
century,” says park superintendent 
Robert L. Arnberger. 

For Arnberger, the Grand Canyon 
represents a homecoming. He was born 
here when his father, who later became 
superintendent at Yosemite, did a stint 
at the canyon. His ties to the Grand 
Canyon are strong, and he believes it 
can instruct and inspire its visitors. 

“Americans are trying to figure out 
what’s real, and the Grand Canyon is 
one of the last real places,” he says. “I 
mean, you can go to Las Vegas and see 
Paris. But this is the real thing, not a pic- 
ture on TV. The canyon is real. Its rain is 
real. Jts dirt is real.” 

And so, too, are its issues. Air pollu- 
tion, drifting in from Los Angeles, Las Ve- 
gas, southern Arizona, and Mexico, and 
generated at nearby coal-fired power 
plants, produces haze that sometimes ob- 
scures views. There are also concerns 
about the canyon’s ecology because of 
the interruption of the river’s flow at Glen 
Canyon Dam, which severely limits sedi- 
ment flows that replenish river banks. 

And traffic pressures are not limited 
to autos. At the Grand Canyon Airport 
flightseeing helicopters whir as they 
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ready for takeoff. Down on the river, 20- 
passenger motorized rafts race through 
in half the time of dory and paddle 
trips. Many argue that such uses are in- 
consistent with the canyon’s protected 
status. Others say that these services 
make the canyon accessible to the 
widest range of visitors. 

Rafting companies work with the 
park service to reduce congestion. But 
there is still competition for the prime 
campsites, and sometimes crowded 
conditions at remote spots best experi- 
enced in silence. Currently about 
22,000 people travel downriver annu- 
ally. With numbers frozen at 1970s lev- 
els, tourists book a year or more ahead 
for commercial trips, while private 
groups wait 12 years for permits. 

As recently as 1955, fewer than 200 
people had ever gone down the canyon. 


JUDGMENT DAY 
arrive by bus from Flagstaff, Arizona, 
on a weekday late in the season, 
two days before the raft trip. 

Though I have visited the North Rim 
and the canyon’s western edge, this is 
my first South Rim experience. After the 
tales of tourist throngs, I prepare for 
the worst. 

And so I am surprised to find the 
South Rim quiet. It isn’t wilderness, but 
neither is it Disneyland. With the sun 
setting, | hike west toward Powell Point, 
an overlook named for John Wesley 
Powell, who in 1869 led the first expedi- 
tion down the Colorado. 

The trail is almost empty—just a few 
hikers and a couple playing a violin and 
clarinet duet atop one outcropping. | 
look out at a landscape as weathered 
and formal as ruins, and ... ’m not sure 
what to think. First reactions to the 


canyon have long been more compli- 


cated than you might expect. 

“I hear rumors,” wrote British author 
J.B. Priestly about the Grand Canyon, 
“of visitors who were disappointed. The 
same people will be disappointed at the 
Day of Judgment.” 

Pioneering geologist Clarence E. Dut- 
ton was more sympathetic to the baffled 
Grand Canyon traveler: “He expected 


to be profoundly awestruck by the 
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micas trelsinten 
directs. the 
Grand Canyon 
Field Institute. 
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unexampled dimensions, 
and to feel exalted by the 
beauty of its proportions and 
decoration. He forgets that 


the human mind itself is of 


“The Grand 


Canyon is 





they have hiked only short, 


easy trails. If the callers 
speak modestly, there’s a 


good chance they’ve cov- 


where ered considerable ground. 
small capacity and receives “They have this humility,” 
its impressions slowly, by la- é says Buchheit, “that can only 
bored processes of compari- SUD erlatives be attained after the canyon 
son. So, too, at the brink of has kicked your behind. I’ve 
the chasm, there comes at COmMe never run into a 1,000-mile 
first a feeling of disappoint- hiker who still has an ego.” 
ment; it does not seem so todie;” Buchheit estimates he has 


grand as we expected.” 

I would never, ever, say 
the canyon is disappointing. 
Still, the higher-elevation North Rim, 
where the canyon is viewed from aspen 
and ponderosa pine forests, had sur- 
prised me. The South Rim looks much as 
I expected. Not unlike a giant museum 
diorama. 

Then my complacence dies with the 
fading light. The canyon does some- 
thing that I never anticipated. For a 
short spell, it turns violet-blue, a re- 
minder that even at its most well-known 
sites, the Grand Canyon can crush any 
and all preconceptions. 

Another reaction is more prosaic. 
The canyon is big—darn big—and I 
struggle for scale. | wave my arms to see 
if | can spot movement on a bluff prob- 
ably 2 mile away. Nothing. In my notes, 
I pontificate, “No one man can cast his 
shadow upon the Grand Canyon....” 

The next morning, Grand Canyon 
Field Institute director Mike Buchheit 
laughs when I describe my flailing, real 
and rhetorical. “The Grand Canyon,” he 
says, “is where superlatives come to die.” 

We are sitting in the Kolb brothers’ 
photography studio, opened in 1902 as 
one of the canyon’s first tourist opera- 
tions. The view looks out on the monu- 
mental towers and buttes that led early 
canyon surveyor Dutton to reach back 
into ancient history to name them. He 
called the formations temples, 
named them for figures from ancient 
cultures: Osiris, Isis, and Shiva. 

The field institute conducts back- 


and 


packing trips, and Buchheit says he can 
discern neophytes from more experi- 
enced hikers when they call. If the 
callers talk boastfully, it often turns out 








backpacked 2,000 canyon 
miles. A native of Dubuque, 
he fell 
canyon’s spell after his wife went to 
work with the Grand Canyon Association 
in 1993. “I took six months off and just 


Iowa, under the 


hiked. She didn’t see very much of me.” 

Indeed, the canyon can exert a sort of 
gravitational pull. It is that rare thing, a 
natural place still at the center of mod- 
ern lives. And so a whole canyon culture 
exists, with distinct subcultures includ- 
ing the Flagstaff-based river-running 
community, a backpacking contingent 
that opts for weeks in trailless wilder- 
ness, and an assortment of people 
worldwide who do stay longer than 45 
minutes. A canyon visit changes them. 
In some ways they never leave. 

My reaction is equally visceral: I con- 
fess to Buchheit that the canyon intimi- 
dates me: too huge, too monumental, 
very much “nature’s own capital city,” as 
John Muir described it. Buchheit thinks 
about that, then says, “Well, when 
you’re tasting it and sleeping on it and 
it’s sticking to your sweat, it will all be- 
gin to sink in.” 


THE BiLG )PLC TURE 


he Bright Angel Trail is a con- 
trolled fall of a hike, 72 miles 
and 4,600 feet down from rim to 
river. It can be snowing up top and 
pleasant on the river as the trail de- 
scends through four major climate 
zones. Along the way, the trail passes 
through more than a dozen layers of 
strata, about 2 billion years of geology. 
We embark at dawn to rendezvous 
with an Arizona Raft Adventures trip 
that started at Lees Ferry. Initially no 
one else is on the trail, but farther down 
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we run into small groups, 
especially at stops with 
fresh water and shade, like 
Indian Garden. 

What had appeared 
from the Kolb Studio to be 
shrubs turns out to be a 
stand of towering cotton- 


G RAN DES ok 

How ironic to 
descend a 

mile into the 


earth only to 


in the rapids, to deliver us 
through its labyrinth. 

And so it is hard to 
imagine that the river isn’t 
surging to its own rhythms 
but according to the en- 
ergy demands of millions 


around the Southwest. 


woods. Riverbound and Historically there was a 50- 
rimbound hikers  con- see the fold difference between 
verge, and Indian Garden drought levels and the an- 
becomes like an oasis on universe nual floods. With the river 


some trade route, as peo- 
ple swig water, swap sto- 
ries, and rest before again 
parting ways. 

For hours, all the while 
dropping, the trail goes in and out of 
the shadows, rounds bend after bend, 
and crosses several drainages, with no 
hint of an end. Then a gap widens, and 
there’s the Colorado, just steps away. 

I meet Tibbitts, who is tanned the 
color of the canyon sandstone. After a 
quick lunch, the newcomers repack 
their gear in watertight rubber sacks, 
and everything gets loaded onto the 
rafts. And then, in pulse-raising quick 
succession, we hit three of the Col- 
orado’s biggest rapids. 

At Granite Rapids, one of Tibbitts’s 
Oars gets jammed, and the tumbling wa- 
ter spins and bangs us into the rock 
walls, filling the raft before we work 
clear. Using a hand pump and pail, | am 
left with the job of bailing the 18-foot- 
long raft before the next rapid, the 
canyon’s variation On a Sisyphean task. 

On the first night, the trip veterans 
are more boisterous. They’re grubbier 
and stubblier too, in T-shirts that hang 
limply, thanks to a five-day head start of 
water, sweat, and grit. Our clothes may 
be fresher, but we’re subdued—wiped 
out from the hike and whomped by the 
rapids. 

There’s little question that this rim- 
to-rapids run is among the definitive 
canyon days. It speeds up our inevitable 
surrender to the omnipresent river. We 
drink it 





after we filter and chemically 
treat it—and bathe in it. The morning’s 
first cold splash is like a daily baptism. 
We count on the Colorado, flowing at 
4 mph in the flats and as fast as 30 mph 
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more clearly. 





regulated upstream at 
Glen Canyon Dam, the dif- 
ference 15-fold, 
which limits flooding that 


is now 


rejuvenates the streamside 
habitat and replenishes beaches with 
sediment flows. 

Still the river is ever moving, 
never silent, endlessly new and 
challenging. At first the rapids 
have a malevolent quality, but it’s 
pointless to ascribe any intent to 
such raw energy. Or take it per- 
sonally. 

“That’s right,” Tibbitts says as 
we drift along on the second day. 
“It’s not about you. It’s always 
about the canyon.” 

As the trip progresses, the 
world both shrinks and expands. 
The great rock walls cut us off 
from the outside, and the river’s 
meandering course constricts 
views both ahead and back. We 
are just where we are, beneath 
layered rock as patterned as a 
Navajo weaving: younger rock 
up top, with the oldest rock— 
the 2-billion-year-old Vishnu 
schist—at river level. To touch 
something so ancient is to con- 
nect to the eternal. 

But the canyon is unfinished; 
when I help Tibbitts paddle 
through Crystal Rapids, we are 
fighting through a maelstrom 
created by boulders deposited 
just 34 years ago in a side-canyon 
flash flood. 

lhe side canyons offer respite 
from the main gorge’s immen- 
sity. Each day we explore inti- 
mate, hidden places. Up steep, 
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crumbling slopes, along narrow led; 
and across creeks running thigh-de 
we climb to Thunder River to se 
great 100-foot torrent of whitewz 
pouring out of a gap in a cliff. We t 
up Havasu Creek to Beaver Falls, wh} 
travertine rock creates terraced pe 
and its minerals turn the water a tr¢ 
cal jade. And sometimes we hike jus: 
soak in clear, cool streams, and to ri 
away the silt layer that coats us. 

At night, I fall asleep slowly and w* 
up often. The canyon walls frame | 
sky, and I watch the stars’ pass: 
through the night. Instead of appear 
as a flat backdrop, the sky has a thr 
dimensional depth. How ironic it see 
to descend a mile into the earth only 
see the universe more clearly. 












TOROWEAP 

) return to the canyon in autumn. We 
drive from the South Rim to the 
\ North Rim, a 215-mile, 4'2-hour 
», a reminder of what a formidable 
btacle the canyon remains. By air, it’s 
10 miles. 
Whe aspens have turned, marbling the 
»p green forest with gold and orange. 
a controlled burn obscures the vistas 
im the distant overlooks we travel to, 
rh as Cape Royal and Point Sublime, 
we head west on State 389, then 
ng 60 miles of gravel road south to 
oweap, one of the canyon’s most fa- 
ous Overlooks. 

tis here that river and rim are said to 
verge most gloriously. But at 
roweap, two instincts also clash. Your 


| 
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mind draws you to the edge, to see that 
place where rock gives way to air. Your 
body, however, remembering 100 nights 
of falling dreams, recoils at the prospect. 

1 tentatively peek over the precipice, 
straight down 3,000 feet of rock face to 
the river, shut my eyes, and take a quick 
step back. There is no disappointment. 

I acclimatize to the void, alternating 
between looks down to the river and up 
to the palisades that form the rim, con- 
verging in a V far upriver. 

Walking west, I peer down at a modest 
riffle: a little churn but nothing more. 
The whitewater is actually Lava Falls, 
looking as impossibly small and benign 
from high above as it looked huge and 
unconquerable from within. What ap- 
pear to be boulders in the stream turn 





out to be three rafts, just specks on the 
river making a silent, bobbing passage 
through the falls, one by one. 

That afternoon, two women from Tuc- 
son, Grace Clark and her adult daughter 
Gerri, arrive at Toroweap. The canyon 
has become a mutual passion for them 
since a rafting trip in 1975. They have 
wanted to come out to Toroweap for a 
long time, to reconnect with the canyon. 
To see Lava Falls again. 

They stand on a boulder that affords 
them their first look at Lava. Arms 
around each other’s waist, they look out 
and smile beatific smiles. And then Gerri 
says something that reminds me that the 
point is not to know the Grand Canyon 
but simply to bear witness. 

“Look,” she whispers. “There it is.” 


Now that you’ve decided to 
see the Grand Canyon, how 
much time can you spare 
for the place that President 
Theodore Roosevelt de- 
scribed as “one of the great 
sights which every Ameri- 
can, if he can travel at all, 
should see”? 

The good news is that 
there are ways to see the 
canyon for every level of 
commitment. The bad news 
is that whether you spend an 
hour on the rim or three 
weeks on a dory trip, it’s 
never enough. 

On the South Rim, May is 
generally pleasant, with aver- 
age daytime highs hovering 
around 70°. The North Rim 
is cooler, while daytime highs 
in the Inner Gorge can rise 
well into the 80s. Tempera- 
tures soar later in Summer; 
July and August bring fre- 
quent, sometimes intense, 
thunderstorms. September 
and October, many visitors 
feel, are the loveliest time of 
year in the canyon. 








The park entry fee is $20. 
For general information, call 
(520) 688-7888. Here’s a 
look at Grand Canyon desti- 
nations. Area code is 520 
unless noted. 


@ South Rim 

Think of this as downtown 
Grand Canyon: What the 
South Rim lacks in solitude, 
it makes up for in history, 
views, and activities. Early 
spring and mid- to late au- 
tumn are ideal, while Novem- 
ber through February are the 
least crowded months. 

RIM DRIVES: Hermit Rd. 
(West Rim Dr./State 64) is 
closed to vehicles, and a 
shuttle runs on the 16-mile 
round trip to Hermits Rest. 
Cars are permitted on the 
46-mile round-trip Desert 
View Dr. (East Rim Dr./State 
64), which eventually con- 
nects to U.S. 89, so you 
might explore here if you’re 
bound for the North Rim 
Flagstaff. 
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Rim Trail covers 9 miles be- 
tween Yavapai Point and Her- 
mits Rest. 

The shuttle gives you nu- 
merous options because you 
can walk a long section, then 
bus back. 

e A good orientation hike starts 
at Bright Angel trailhead, then 
goes east toward the visitor 
center. This allows visits to 
many historic structures. 

e Head west to get away from 
crowds; Powell and Hopi 
points make nice destinations 
from the village. 

e A more challenging option is 
to shuttle to Hermits Rest, hike 
4 miles to the Abyss, one of 
the South Rim’s best river 
views, then pick up the bus. 
HISTORY AND ARCHITECTURE: 
The South Rim is a storehouse 
for the vintage Southwest ar- 
chitecture of Mary Colter. No- 
table designs include the log- 
and-stone Bright Angel 
Lodge, the pueblo Hopi 
House, and the Desert View 
Watchtower, based on 
Anasazi structures and with 
murals styled after rock art. 
The 1907 El Tovar Hotel, de- 
signed as a mountain lodge, is 
the South Rim’s grandest 
space, while the Kolb Studio 
has exhibits displaying the 
work of pioneering canyon 
photographers Ellsworth and 
Emery Kolb. 

LODGING AND CAMPING: You 
should definitely book rooms 
ahead during prime season, 
but be persistent because 
cancellations are common. El 
Tovar is at the high end, with 
some canyon-view rooms, 
while less expensive rustic cab- 
ins and motel-style rooms are 
available at the Maswik Lodge 
and Yavapai Lodge. Accom- 
modations inside the park are 
booked through a central num- 
ber (803/297-2757). From $44, 
$279 for view suites at El Tovar. 
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Lodging is also available at 
Tusayan just outside the park. 
Call the Grand Canyon Cham- 
ber of Commerce at 638-2901. 

Make Mather Campground 
reservations ($12) by calling 
(800) 365-2267. Desert View 
Campground ($10) near the 
east entrance is first come, first 
served. 

DINING: 

Arizona Steakhouse: Adjacent 
to Bright Angel Lodge, this 
place has Western ambience. 
Dinner only; 638-2631. 

Cafe Tusayan: A native of 
Switzerland, chef Eric Gueissaz 
is a veteran canyon back- 
packer, and his Tusayan 
restaurant is a good choice for 
diverse fare. 688-2757. 

El Tovar Dining Room: A 
beautiful room notable for its 
murals and the South Rim’s 
most upscale dining. Daily for 
breakfast, lunch, and dinner 
(reservations recommended); 
638-2631. 


@ North Rim 

Less crowded and 1,000 feet 
higher than Grand Canyon Vil- 
lage, the North Rim offers a to- 
tally differen? experience. Facili- 
ties are ope! only from May 15 
to mid-Octob..” because of 


heavy winter snow. 
OVERLOOK DRIVES: A 23-mile 
one-way drive from the lodge 
takes you to two classic spots: 
the canyon’s highest view 
point, 8,803-foot Point Imper- 
ial, looks out into Navajo coun- 
try, while Cape Royal offers 
views of such landmarks as 
Vishnu Temple and Wotans 
Throne, as well as the river. 

A very rough dirt road leads 
17 miles to the amazing views 
at Point Sublime, but check 
road conditions and make sure 
that both you and your vehicle 
are up to it. 

RIM HIKES: The North Rim has 
more hiking choices than the 
South Rim, but on many trails, 
you'll soend most of your time 
within the forest, which is spec- 
tacular when the aspens turn 
but has limited openings to 
panoramas. 

The Transept Trail, which 
begins at the lodge, is the 
North Rim’s version of the Rim 
Trail and follows the Bright An- 
gel Peninsula for 1% miles. Be 
sure to walk to Bright Angel 
Point, about '/% mile from the 
lodge. The Widforss Trail, 
named for an early canyon 
artist, runs 5 miles to a vista, 
and the first 2% miles stick 





close to the rim; turn left on 
dirt road 2.7 miles north of 
lodge and drive 1 mile to 
trailhead. i 
LODGING AND DINING: i 
Choices are extremely limit 
so plan ahead. ! 
Camping: Reservations avai 
able in the park (from $15; — 
800/365-2267). First come, 
served at two nearby sites ( 
in Kaibab National Forest. — 
Grand Canyon Lodge: | 
Whether you stay or not, sé 
this lodge. Its terraces and | 
lounge with huge windows € 
national park classics; archi 
Gilbert Stanley Underwood 
also designed Yosemite’s Ar 
wanee Hotel. Accommodatic 
are motel-style units or vind 
cabins (a few with rim views) 
that are rustic if not always — 
quiet because of thin walls ir 
duplexes. From $65; (303) | 
297-2757. i 
With its soaring ceiling and 
views, the lodge’s dining roo 
is definitely the place to eat. 
Reservations required for dii i 
ner, recommended for other 
meals; 638-2612, ext. 160. 
Jacob Lake Inn: Standard 3 
motel rooms, a gift shop, gre 
ceries, and a woodsy dining 
room about 45 miles north o 


as 


odge. Year-round. From 

* 643-7232. 

bab Lodge: Cabin-style 

ye and restaurant 18 miles 
the North Rim. Seasonal. 
$75; 638-2389. 























oing below 

erim 

spective shifts very quickly 

He the canyon. While the 
ersion of a rim-to-rim hike 

rafting trip is ideal, you 

‘thave to make a commit- 

t that large. 

“HIKES: Remember that 

i@et goes down must come 
Even maintained trails can 

allenging, especially in 

‘@ Conditions. Check with 

gers for best timing to max- 

Be shade on the return, es- 

bially in summer. 

| On the South Rim, South 
#ibab Trail starts near Yaki 

nt and has great views on 


fm Way to Cedar Ridge, a 2.8-“ 


le round trip with a nearly 

7 D foot elevation loss. Bright 

igel Trail starts near the 

_B'd Studio. The best day-hike 
| e 9.2-mile round trip to In- 

Garden, with a demanda- 

4 3,060-foot return climb. 

ee North Rim’s North Kaibab 

#pil is more forested than the 

ils described above. A good 

t challenging day-hike is the 

4 Mile round trip to Roaring 

brings, which begins 2 miles 

th of the lodge; elevation 

ange is 3,400 feet. 

TRIPS: A century-old 
dition, mule rides are a 

0d option for people unable 

# Unwilling to hike in and out 

# the canyon, although 

Qe ding hours on a mule has 
Own physical demands. 

#puth Rim options include day 
‘Ps to Plateau Point and 

| ve ight trips to Phantom 

#pnch on the river. Half- and 

#-day trips leave from the 

forth Rim but don’t reach the 
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river. Trips can be booked a 
year in advance. Day trips 
from $100; (303) 297-2757 
(South Rim); (435) 679-8665 
(North Rim). 

MULE BAGGAGE SERVICE: If 
you don’t want to carry gear in 
or out, you can hire mules to 
haul bags down to Phantom 
Ranch. $46.13 for as much as 
30 pounds; 638-3283. 
PHANTOM RANCH: The ranch 
sits next to Bright Angel Creek 
at the canyon bottom and is 
the place to go if you’re willing 
to rough it a little. Mary Colter 
designed the wood and boul- 
der cabins; dormitory lodging 
and campground are also 
available. Meals (reservations 
required) are served in a dining 
hall. Stays are included on 
two-day mule trips. Cabins 
from $66, dorm beds $22; 
(303) 297-2757. 
BACKPACKING: Backcountry 
permits ($10, plus $5 per 
night) are required for over- 
night trips, except stays at 
Phantom Ranch. The number 


of permits is limited, and the 
earliest you can obtain one is 
four months before your trip. 
638-7875 for application de- 
tails, 1-5 Mon-Fri. 

You should stay at least two 
nights in the canyon; spring 
and fall are the best times. A 
good introductory experience 
from the South Rim is to camp 
at Indian Garden (one of the 
park’s most heavily used 
campgrounds), then make day 
trips from there. The rim-to-rim 
trio via Bright Angel Trail and 
North Kaibab Trail is a Grand 
Canyon classic, but at 24 
miles, it is demanding and re- 
quires a car shuttle. 


@ River trips 

A river trip is truly one of the 
great life experiences. While 
the prospect of running rapids 
can intimidate, there are op- 
tions for every skill and com- 
mitment level. Trips start at 
three days, while full canyon 
trips can last three weeks. 
Some companies offer opulent 





Chef and canyon expiorer, Swiss-born Eric Gueissaz runs 


popular Cafe Tusayan. 


meals and pampering. Costs 
run $150-$250 per day. 
Options include large mo- 
torized rafts (which cover more 
territory in less time), the more 
active paddle rafts experience, 
and dories, the traditional 
hard-hulled river-running craft. 
Plan a year ahead. Our 
staffers have gone on trips 
with Arizona Raft Adventures 
(800/786-7238) and O.A.R.S. 
and Grand Canyon Dories 
(800/346-6277). The park has 
a complete list of river-running 
companies; (800) 959-9164. 
OTHER CANYON DESTINA- 
TIONS AND EXPERIENCES: 
Grand Canyon Field Insti- 
tute: The institute offers edu- 
cational programs, including 
multiday backpacking trips, 
day-hikes, and seminars. 
Backpacking ranges from easy 
introductory treks to expert 
outings. Subjects include 
photo seminars, astronomy, 
human history, and canyon 
ecology. 638-2485. 
Grand Canyon Railway: The 
railway has both diesel (Octo- 
ber-—Memorial Day) and steam- 
powered locomotives (Memor- 
ial Day-September) that run 
between Williams, Arizona, 
and the village’s historic log 
cabin depot. Day and 
overnight packages available. 
From $50; (800) 843-8724. 
Toroweap: The most spectac- 
ular overlook accessible by 
car, it sits at the end of a 60- 
mile rough gravel road 9 miles 
west of Fredonia off State 389. 
The trip goes through a por- 
tion of the new Grand 
Canyon-Parashant National 
Monument. It can be done in 
a day, and we saw standard 
sedans on the road—but 
check road conditions. Con 
sider spending at least one 
night; 11 first-come, first- 
served campsites, including 
two spots at the overlook. 
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Each Western state 
inspires its own 
container plantings 


BYaWAT GREE INGEN BIRENZEL 
PHOTOS BY NORMAN A. PLATE 


From coastal chaparral to alpine mead- 
ows, the West is blessed with an awe- 





— ' inspiring range of landscapes and vege- 

. tations. Taking our cue from nature, we 

set Out to design container gardens that 

celebrate the diverse beauty of our 13 

Western states. We turned to the West’s 

magnificent landscapes—deserts, wild- 

flower meadows, rain forests, prairies, 

and beaches—and to the plants that 

grow there. We visited nurseries to see 

which plants combined well for color 

, Gee aa is and texture. We gathered pots. Then we 
: : St ee 2 | planted. 

7 Pees eo tA sehen ss Each design starts with an anchor 

plant—a small tree, shrub, or ornamen- 


tal grass. Around the anchors, we 


arranged annuals and perennials, some 
of them native to the state. Whenever 
possible, we included state flowers (to 
learn which ones can grow in pots, see 
page 163). Most of the plants came from 
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around the west in 21 pots 


4-inch pots, some from gallon cans. 

The largest pots are really like small 
gardens; display them singly on a patio. 
The smaller pots are handsome in 
groups of two or three. With a few ex- 
ceptions, most of these plantings can 
grow anywhere in the West. (Desert gar- 
deners might find growing vine maples 
a bit of a stretch, and gardeners up 
north would find tender tropicals a 
challenge to keep growing beyond one 
season without a greenhouse.) For pot 
sources, see page 91. 


California 

FOOTHILLS FANTASY (PAGES 152-153) 
Grasses, reminiscent of those that cover 
California’s foothills in late summer, fill 
these large containers. Their billowy 


forms and earthy hues contrast pleas- 


ingly with the cool blue flowers and rich 
green foliage planted around them. Sun 
or light shade. Design: Tisa Watts. 

Plants. Left: Fountain grass (Pennise- 
tum setaceum ‘Rubrum’), with Salvia 


sinaloensis (deep blue flowers). Cen- - 


ter: Lavender (Lavandula angustifolia 


‘Goodwin Creek Grey’), with blue-flow- | 


ered Convolvulus mauritanicus. Right: 


Miscanthus sinensis ‘Yaku Jima’, with 


Scaevola aemula ‘New Wonder’. 

Pots. Glascrete bowls; 24 inches wide, 
22 inches deep. 

HOLLYWOOD HEAT 

Hot colors that stand up to bright sun 
keep this pot sizzling with blooms all sea- 
son. A splash of blue-purple tempers the 
visual heat. Sun. Design: Bud Stuckey. 
Plants. Left: Purple bougainvillea, with 
yellow Lantana montevidensis ‘Spread- 





- tainer. The rhododendron blooms 


and scattered mature leaves are red. 
- echo this coloring, we chose plants ¥ 
- purplish bronze foliage, 


ing Sunshine’, orange-and-yellow J 
‘Radiation’, and sea lavender (Limor i 
perezii). Right: ‘Radiation’ lantana. | 
Pots. Ocher-stained terra-cotta: tall| 
20 inches wide, 16 inches deep; st 
pot 14 inches wide, 10! inches de ; 


Washington i 
PUGET SOUND’S PRIDE ; 
Plants that thrive in woodland gard 
west of the Cascades fill this large ¢ 























late May, followed by astilbe’s feath 
pink-coral blooms in June and 
Choose a dwarf rhododendron suck 
‘Bow Bells’ or ‘Ginny Gee’. Or b 
young, small rhododendron in a 1-q 
gallon can and grow it in the pot f¢ 
season before transplanting to the ; 
den. Filtered shade. 
Plants. Vine maple (Acer circinatu 
with Astilbe japonica ‘Bonn’, leatl 
leaf fern (Rumohra adiantiformis), i 
rhododendron. 
Pot. Glazed ceramic; 20 inches wide 
inches deep. 


Alaska 


NORTHERN LIGHTS 
The state flower of Alaska (forget-me-f 
and the ferns and conifers that grow 
southeastern Alaska’s lower elevations 
spired this arrangement. A flat gray ste 
reminiscent of those found in gla 
rivers, adds a finishing touch behind 
forget-me-nots. Sun to partial shade. 
Plants. Dwarf hinoki false cypr 
(Chamaecyparis obtusa ‘Verdoni’), ¥ 
deep blue Anchusa capensis ‘Blue | 
gel’, sky blue forget-me-not (Myos« 
sylvatica), Johnny-jump-up (Viola 
color), Scotch moss (Sagina subula 
and tassel fern (Polystichum setosum 
Pot. Glazed stoneware; 13 inches v 
12’ inches deep. 


Oregon 

COLUMBIA GORGEOUS 
Oregon grape, the state flower, de! 
mined the companion plants in this ¢ 
The grape’s young leaves are bron 
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Guinea impatiens with red-orange 
blooms. For a softer, more natural look 
(“reminiscent of the plant life in Colum- 
bia Gorge,” says Steve Lorton, Sunset’s 
Northwest bureau chief), substitute rosy 
maidenhair fern (Adiantum hispidulum 
‘Rosy Maid’) for the impatiens. Part 
shade. 

Plants. Oregon grape (Mahonia aqui- 
folium), with dwarf Japanese barberry 
(Berberis thunbergii ‘Crimson Pygmy’), 
Heuchera ‘Palace Purple’, New Guinea 
impatiens, and Scotch moss (Sagina 
subulata). 

Pot. Glazed ceramic; 16 inches wide, 15 


inches deep. 


Hawati 

SOUTH PACIFIC SUNRISE 

Big-leafed foliage and flamboyant flowers 
fill three huge pots that have a scorched, 
volcanic look. Most of the plants thrive in 
sun and heat (tuberous begonias do bet- 
ter in filtered shade). Cannas and tuber- 
ous begonias go dormant for winter. Sun. 
Design: Bud Stuckey. 

Plants. Left: Canna ‘Tropicanna’, with 
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‘Flame Orange’ tuberous bego- 
nia, flowering maple (Abutilon 
‘Vesuvius’), and trailing Lotus 
maculatus ‘Gold Flash’. Center: 
Shell ginger (A/pinia zerumbet ‘Varie- 
gata’), with Acorus gramineus, brome- 
liads, and croton (Codiaeum variega- 
tum). Right: Cordyline stricta, with 
Canna “Tropicanna’ and ‘Pink Splen- 
dor’ mirror plant (Coprosma repens). 
Pots. Left: Nubby ceramic; about 24 
inches wide, 22 inches deep. Center: 
Stained terra-cotta; 18 inches wide, 18 
inches deep. Right: Stained terra-cotta; 
19 inches wide, 20 inches deep. 


Nevada 

SAGEBRUSH AND SILVER 

Rugged red earth backed by snow- 
capped mountains inspired this pot’s 
color theme. The artemisia’s lacy gray 
foliage stays beautiful for a season; after 
that, the plant quickly outgrows the 
confines of a pot. Dusty miller (Senecio 
cineraria) makes a handsome and 
slower-growing substitute. Sun. 

Plants. Artemisia ‘Powis Castle’, with 
Carex buchananii (straw-colored sedge) 
and Zinnia angustifolia ‘Crystal White’. 
Pot. Chocolate-colored stoneware; 14 
inches wide, 12 inches deep. 


Nevada 


sagebrush and silver 


Arizona 

DESERT IN BLOOM 

The Southwest deserts are filled y 
plants both soft (wildflowers) 4 
sculptural (yuccas and cactus). This } 
combines the two, with the blooms 
surrounding a single yucca. 
Plants. Yucca whipplei (from a 1-gall 
can), with red Salvia greggii and V 
bena peruviana (from 4-inch pots). 
Pot. Glazed terra-cotta with Southwij 
motif; 16 inches wide, 13 inches dees} 


New Mexico 

SANTA FE SALSA 

Bright primary colors—the sassy shac 
of folk-art wood carvings and fiesta di 
orations—inspired these two pots fill) 
to bursting with summer-blooming 2 
nuals and perennials. The pots’ textur 
surfaces and rosy tones blend well wi 
sandstone pavers. Most of the plants 4 
from 4-inch nursery pots. Sun. 
Plants. Center: Gaura lindheime 
with blue Salvia farinacea, creepii 
zinnia (Sanvitalia procumbens), dwi 
French marigold (7agetes patula), lig 
blue Lobelia erinus, ‘Profusion Orang 
zinnia, red Geum chiloense ‘Mrs. Bra 
shaw’, and red Salvia greggii. Rigk 
Carmine Cosmos bipinnatus Sona 
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NORM PLATE (4) 





NT ae 
Tips 
+ Choose plants to coordinate with the 
container and the setting. 
eChoose a few permanent plants, 
such as low-growing shrubs, as an- 
chors, then fill in around them with 
colorful annuals and perennials. Make 
sure the plants have the same needs 
for exposure, water, and fertilizer. 
ePut the pot where you want it, then 
plant. Big containers are heavy, espe- 
cially when filled with soil. 
ePermanent plants such as woody 
shrubs can grow two to three years 
in pots. 

















series, with blue Lobelia erinus and 


dwarf French marigold. 

Pots. Center: Tapered jar; 13 inches wide, 
18 inches deep. Right: Textured ceramic; 
15 inches wide, 7'2 inches deep. 


Idaho 


WILDERNESS RIVERS 

Spilling conifers and earth-toned flowers 
capture the spirit of Idaho with its many 
lakes, rivers, and forests. The tall golden 
Hinoki false cypress echoes the yellow of 
the yarrow, while the bronze-red flowers 
of coreopsis and gaillardia add punch 
and contrast handsomely with the shore 
pine’s cool blue needles. Sun. Design: 
Bud Stuckey. 

Plants. Left: Hinoki false cypress 
(Chamaecyparis obtusa ‘Aurea’), with 
Coreopsis tinctoria, gaillardia, gloriosa 
daisy (Rudbeckia hirta), shore pine (Pi- 
nus contorta), and yarrow (Achillea). 
Right: Shore pine, with baby’s tears 


(Soleirolia soleirolii) and gloriosa daisy. 


How to planta oe pot 


1. Fill the pot with just enough fast-draining potting soil that the top of the bigg¢ 
plant’s rootball will nest about 2 inches below the pot rim (A). Tamp the soil to firm it 


Pots. Left: Green-stained terra-cotta, 





192 inches wide (inside), 14 inches 
deep. Right: Stone bowl, 14% inches 
wide (inside), 7 inches deep. 


2. Mix a granular fertilizer into the potting soil, according to package directions (B). | 
Utah 3. Arrange nursery plants, still in their pots, inside the big container. Once the design” 
set, remove the plants from the big pot. Knock the anchor plant from its nursery CC; 
tainer, rough up its rootball, and position it in the big pot, putting its best side forward (( (‘7 


ALPINE SNOW (PAGE 1 


Snow-covered peaks, and the alpine 


plants that grow there, inspired this 4. Fill the pot with potting soil (up to the top of the biggest rootball). it 
arrangement. Rosy-tipped Sedum 9. Plant smaller flowering and foliage plants, packing soil firmly around rootballs (i 
spurium ‘Dragon’s Blood’ rambles Put trailers (ferns and mosses) near pot edges. | 
around a single firecracker penstemon 6. Give the planting a thorough watering. 


(from a 4-inch pot), with a silvery 
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e The All-New DeVille DTS 


Incredible balance. It’s in your 


hands. The all-new DeVille DTS with 


StabiliTrak 2.0 gives you maximum confidence 








with sensors that read steering angle, lateral acceleration 


and yaw rate. Giving you the self-assurance to handle the 


unexpected. In style. THE POWER OF &,) 


THE FUSION OF DESIGN & TECHNOLOGY ,, 
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Utah 


alpine snow 


lamb’s ears shimmering in front. Sun. 
Plants. 


with lamb’s ears (Stachys byzantina) 


Red firecracker penstemon, 
and ‘Dragon’s Blood’ sedum. 
Pot. Stone bowl; 14% inches wide (in- 


side), 7 inches deep. 


Wyoming 

PRAIRIE FLOWERS 

Grassy prairies strewn with wildflowers 
are captured in this composition. Sun. 
Plants. Mexican feather grass (Stipa 
tenuissima), with blanket flower (Gail- 
lardia grandiflora), blue fescue (Fes- 
tuca ovina ‘Glauca’), gloriosa daisy 
(Rudbeckia hirta), and purple 
flower (Echinacea purpurea). 
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Wyoming 


prairie flowers 


Pot. Stone bowl; 18 inches wide (in- 
side), 9 inches deep. 


Colorado 

ROCKY MOUNTAIN HIGH (PAGE 162) 
Wispy blooms in pale lavender, blue, and 
yellow recall shaded woodlands where 
columbines grow wild. 

Plants. Chinese meadow rue (Thalic- 
trum dipterocarpum), with blue-and- 
white Johnny-jump-up (Viola tricolor), 
perennial blue flax (Linum perenne). 
Dalmatian bellflower (Campanula mu- 
ralis), and sweet woodruff (Galium 
odoratum). 

Pot. Glazed stoneware; 14 inches wide 
(top), 14 inches deep. 


Montana 

BIG SKY MEADOW (PAGE 162) 
Grasses and perennials with golden | 
purple blooms are combined ¥ 
snowy white Shasta daisies to give 
planting the look of a flower-stre 
meadow in summer. 

Plants. Blue oat grass (Helictotricl 
sempervirens), with Coreopsis ve 
cillata ‘Moonbeam’, dwarf Shz 
daisy, Verbascum bombyciferum 4 
tic Summer’, Verbena bonarien 
and yellow yarrow (Achillea ‘Mo 
shine’). 

Pot. Deep green glazed stoneware; 


inches wide (inside top), 17 inches de: 
(Continued on page 1| 
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a: Forget-me-not (yosotis). Beautiful in pots; use as 
? underplanting for Iceland poppies or a pink rose such as 
The Fairy’. Plants are easy from seed and 4-inch pots. 
2. Arizona: Saguaro blossom. Plants don’t start blooming un- 
il too old (about 60 years) and too big for pots. But they are 
fc -growing; young ones.can live for years in pots. 
. California: California poppy (Eschschoizia californica). Can 
jet rangy in pots and doesn’t transplant well (sow seed di- 
actly). Nurseries sell potted garden varieties in colors other 
orange. Bright yellow E. caespitosa is smaller (to 6 inches) 
and does well in pots. 
4. Colorado: Rocky Mountain columbine (Aquilegia caerulea). 
Most beautiful in mixed plantings in woodland gardens, but fine 
N pots for short-lived display. Ferny foliage is susceptible to 
nildew and starts to look ratty after flowers fade. Many out- 
tanding long-spurred strains in a variety of flower colors. 
. Hawaii: Hibiscus brackenridgei. A \arge, rugged-looking 
ant with bright yellow flowers. Hard to find. Compact forms of 
1. rosa-sinensis are better suited to pots; plant them singly and 
e them room (pots at least 18 inches wide and deep). 
Idaho: Wild mock orange (Philadelphus lewisii). Deciduous 
rubs “with fragrant white flowers are too big for pots. Try a 
a kind, such as P. virginalis. ‘Dwarf Snowflake’. 
- Montana: Bitterroot (Lewisia rediviva). Its short leaves usu- 
Y die ‘back before the appearance of rose or white flowers, 
ich look like single water lilies. Other species (L. cotyledon, 
. tweedy) are especially showy. Handsome in stone troughs 


Can you grow your state flower in a pot? 
























with gravel mulch. Needs excellent drainage; let roots dry out a 
little between waterings. 

8. Nevada: Big sagebrush (Artemisia tridentata). This wild- 
looking plant with insignificant flowers, native to the Great 
Plains, is not suited to life in pots. Choose other members of 
the artemisia clan, such as A. ‘Powis Castle’, for instance. Give 
them big pots, and pinch tips regularly. 

9. New Mexico: Yucca glauca. Young plants of this and some 
other species are fine in pots; buy them small—in gallon cans— 
and grow them in mixed plantings for a year or two. 

10. Oregon: Oregon grape (Mahonia aquifolium). Most kinds 
grow too big; try ‘Compacta’ (to 2 ft. tall) and give it room to 
spread, or grow young plants (1-gallon size) of taller mahonias 
for a season before moving them out into the garden. 

11. Utah: Sego lily (Calochortus nuttallii). These beautiful little 
white flowers with lilac or purple markings grow from bulbs that 
can be difficult to find and need more than ordinary care. Check 
mail-order suppliers of rare bulbs. Lift bulbs after spring bloom 
and allow them to dry out in summer. 

12. Washington: Rhododendron. Try low-growers such as 
‘Bow Bells’ (4 ft. tall) and ‘Ginny Gee’ (2 ft. tall). After several 
years in large containers, plant them out in the garden. 

13. Wyoming: Indian paintbrush (Castilleja linariaefolia). 
Spectacular red to orange blooms on big, wild plants (2-5 ft. 
tall). Tricky and slow to grow from seed in pots. Try a red-flow- 
ered penstemon, such as P. eatonii or PR. gloxinoides ‘Firebird’, 
instead. # 
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SEAN ARBABI (2) 


a tast 


An intriguing 
culture revealed 
through food 
and festivals in 
California, 
Idaho, and 


Nevada 





Tradition takes center stage at 


a Basque festiva! in Elko, 
Nevada: Dancers, even little 
ones, don abarkaks (laced 
leather shoes). Males sport the 
txapel (Basque beret); women 
swirl in wool skirts (red 
represents life and !ove),. 


See festival listings starting on page 178. 
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It’s a Classic emigrant story, of striking out from Europe to find independ 
and opportunity in the wild lands of the American West. The Basque od 


began in harsh territory as well—the Pyrenees Mountains of northern & 



















and southern France. In the late 1800s, drawn by the Gold Rush, Bas 
arrived in California, many via South America. Then, turning to their experi 
as sheepherders, they settled throughout Idaho, Nevada, Oregon, 
California and became the backbone of the Western sheep industry. 
rangeland life afforded them a measure of the independence they prize! 
people. ¢ The story of the Basques has many distinctive elements. Fo 
thing, there's their language, Euskara. It has no known linguistic relatives, 
scholars haven’t been able to determine its origins. Basque immigr 
tended to perpetuate their unique culture here—linguistic and otherwis 
small range towns, Basque boardinghouses popped up, home-away-t 
home for new arrivals. Determined and resourceful, they created their 


restaurants and social centers. To t 


BY LINDA LAU 


ANUSASANANAN AND 
LORA J. FINNEGAN complex language, hearty food, and | 


far-flung family members and pass 0 


ited music, dance, and athletic conte 
FOOD PHOTOGRAPHS 
BY JAMES CARRIER they began to gather in clubs and 

picnics, which turned into festivals. ¢ 7 
the ancient traditions are imperiled. “There’s very little Basque immigration 
now, with the sheep business shrinking—there may not be 50 Basque sht 
herders left in the West,” says Professor William Douglass, founder of the 
versity of Nevada’s Basque studies program. “The festivals give Basqui 
chance to express their heritage. They help cement the culture and keee 


young people from drifting away.” You can visit one of these colorful festiva 


glimpse the core of an intriguing culture still going strong in the West. — L. 
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Marinated Pork Loin with 


























The Basque table 


ood is a cultural safekeeper. Whether you’re eating chorizo sandwiches at a 

festival, sharing a table at a boardinghouse restaurant, or cooking Basque 

dishes at home, you’re keeping the cuisine—and the culture—alive. e Basque 

food appeals to just about everyone. Timid eaters can take comfort in simply 
seasoned dishes such as roast lamb, beef stew, and grilled steak. Yet the cuisine intrigues 
the adventurous palate with the likes of squid in ink sauce, salt cod in pepper sauce, and 
braised tongue. e Mari Carmen Totorica, an active 67-year-old grandmother in Boise, still 
cooks the same dishes her mother makes in Guernica, a city in Vizcaya province, which 
borders the Bay of Biscay in Spain. Her repertoire plays with the bounty of that land and 
sea: fish, meat, rice, and vegetables. Generous doses of garlic, onions, olive oil, salt, and 
pepper heighten the natural flavors. e To preserve this culinary heritage, Totorica teaches 
the next generation to appreciate, and cook, her mother’s food. The simplicity of Basque 
cuisine makes it easy for almost anyone to master. Use one of our menus or build one of 
your own from our sampler of recipes here, which we've garnered from Basque cooks 
throughout the West. Follow the traditional course-by-course pattern of restaurants (see 


page 180) or serve the dishes collectively. — L.L.A. 


first courses 


: when pierced, 15 to 20 minutes. Un- 
: cover and turn often until onion is 
: lightly browned, about 5 minutes. 


Potato Omelet 
(Tortilla de Patata) 








NoTEs: Mari Carmen Totorica, a tradi- 
tional Basque cook in Boise, serves this 
potato-dense version of a Basque frit- 
sandwiches. 

MAKES: 8 first-course servings 


12 pounds thin-skinned potatoes 
i cup Olive or salad oil 
2 cup thinly sliced onion 


2 cup thinly sliced green or red 
bell pepper 


2 cloves garlic, peeled and pressed 
6 large eggs 


About 1 teaspoon salt 


1. Rinse potatoes, peel, cut in half : : 
: about 3 minutes. 


lengthwise, and thinly slice. 


2.In a 10-inch nonstick frying pan : 
(with sloping sides) over medium heat, : 
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: to blend with *4 teaspoon salt. Add veg- 
: etable mixture, stir gently, and quickly 
: pour back into pan. 


tata as a first course or with bread for | i 
ead for : 4. Place pan over medium-low heat. As : 


eggs set on the bottom, slide spatula 
- under them and lift to let liquid flow : 
: underneath. Also, poke through vegeta- : 
: bles with the spatula to let liquid egg : 
: seep down to pan bottom. When tortilla : 
: is browned on the bottom, in 7 to 9 : 
: minutes, invert a baking sheet (with at : 
: least 1 rimless side) or wide, flat plate 


over pan. Holding pans together, invert : breakfast, lunch, or a light supper; 


company with bread or toast. 
: MAKES: 6 to 8 first-course servings, : 
4 main-dish servings . 


- tortilla onto baking sheet. Slide tortilla, : 
- browned side up, back into frying pan. : 
: With spatula, push sides of tortilla to : 
: form a neat.edge. Return to heat and : 
: cook until browned on the bottom, : 


: 5. Slide tortilla from frying pan onto a : 
plate. Serve warm or cool; cut into : 


combine oil, potatoes, onion, bell pep- | wedges. Add salt to taste. 


per, garlic, and 3 tablespoons water; : Per serving: 183 cal., 54% (99 cal.) from fat; 
cover. With a wide spatula, turn mixture : 6.5 ¢ protein: 11 ¢ fat (2.1 g sat.); 16 g carbo 
occasionally until potatoes are tender : 


(1.5 g fiber); 270 mg sodium; 159 mg chol. 





PREP AND COOK TIME: About 40 mini 


: piperrada from Biarritz and Saint-Jé 
: de-Luz. Serve it as a first course or 


3 
4 


6 
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Peppers and Eggs 
(Piperrada Vasca) tine 
it 

teac 


: NOTES: Marcelino Ugalde 8 la 

: Basque cuisine in the Basque stuc 

: program at the University of Neveal ‘0 

: One dish he prepares is this versioi 4 
t 


linc 
Neat 


green bell peppers (1% lb. tory 


tablespoons olive oil 


to 8 thin slices prosciutto 
(4 to 6 oz. total) | 


onions (1 lb. total), peeled and) . 


chopped 1 


cloves garlic, peeled and mincé 








Grilled Shrimp 
(Langostinos a la Plancha) 


Fishermen’s Dinner 
Grilled Shrimp* or Clams and Rice” 


Green Salad with Olive Oil and 
Sherry Vinegar Dressing 


Salt Cod Biscayne” 


Crusty Bread 





jar (4 oz.) sliced pimientos, 
drained 


Salt 


Basque Creamy Rice Pudding” 


Albarino (a Spanish white wine 


6 to8 large eggs variety) or Sauvignon Blanc 


Pepper *Recipe included 


Hanae ROSTER TET! PRAT DON RR 2) PP LRT TIDES SERED MILNES 


“Rinse peppers, pat dry, and place ina | 
by 15-inch pan. Broil about 4 inches : 
heat, turning as needed, until : 
“@rred on all sides, 15 to 20 minutes. | 
cool. 


pers into '2-inch-wide strips. 

: 5. Add green peppers and pimientos to 

“et a 12-inch nonstick frying pan over 
dium-high heat. When it’s hot, add 1 : 
€spoon oil. Lay prosciutto in a single : 


‘tin pan; cook, turning once just un- 6. In a bowl, beat eggs to blend; pour 
orosciutto begins to ripple, about 1 : into frying pan. AS eggs set on the bot- 


dute total. As it’s done, transfer meat | 


4] 


rated, about 1 minute. Add salt to taste. 
Reduce heat to medium. 


a platter or plates, and keep warm. : 
9€at to cook remaining prosciutto. 
‘Wo frying pan, add remaining oil and : 
| Onions and garlic; stir often until 


ons begin to brown, 8 to 10 minutes. : Add salt and pepper to taste. 


: 4. Meanwhile, pull off and discard pep- : 
: per skins, stems, and seeds. Cut pep- : 


: portions aside and let liquid flow under : 


a taste of basque country 


Per first-course serving: 191 cal., 61% 

(117 cal.) from fat; 10 g protein; 13 g fat 
(2.6 g sat.); 10 g carbo (1.9 g fiber); 314 mg 
sodium; 171 mg chol. 


Grilled Shrimp 
(Langostinos a la Plancha) 


PREP AND COOK TIME: About 15 min- 
utes, plus at least 4 hours to marinate 


MAKES: 6 to 8 first-course servings 


1 to 12 pounds (12 to 15 per lb.) 
shrimp 


2 lemons (14 Ib. each) 


3 or 4 cloves garlic, peeled and 
thinly sliced 


About '2 teaspoon salt 


Green-leaf lettuce leaves, rinsed 
and crisped (optional) 


Pepper 


1. To devein shrimp, insert a thin wood 
or metal skewer perpendicularly 
through back shell and under vein. 
Snag vein and gently pull up to remove. 
Repeat in several places. Rinse and 
drain shrimp; place in a bowl. 

2. Rinse lemons. Cut 1 lemon into 
wedges and squeeze juice from them 
over shrimp; add wedges to bowl. Add 
garlic and '2 teaspoon salt; mix well. 
Cover and chill at least 4 hours or up to 
1 day, stirring occasionally. Discard 
lemon wedges. 

3. Set an 11- to 12-inch nonstick frying 
pan over high heat. When it’s hot, add 
shrimp and stir often until opaque but 
still moist-looking in center of thickest 
part (cut to test), about 5 minutes total. 


. Transfer to lettuce-lined plate. Cut re- 
| | maining lemon into wedges; arrange 
' | around shrimp. To eat, peel shrimp and 

: add juice from lemon. wedges, salt, and 

: pepper to taste. 

Per serving: 51 cal., 14% (7.2 cal.) from fat; 

: 9.4 g protein; 0.8 g fat (0.2 g sat.); 0.9 g carbo 

: (0g fiber); 213 mg sodium; 70 mg chol. 


Clams and Rice 
(Arroz con Chirlas) 


: PREP AND COOK TIME: About 1 hour 
onion mixture; stir until liquid is evapo- NoTES: Mari Carmen Totorica cooks the 
: clams separately to ensure that all the 
: sand is removed; 
: scrubbed, however, we find they can be 
: cooked with the rice. Cook and serve 
: tom, use a wide spatula to push cooked : 


if clams are well 


from an attractive wide pan or scoop 


: into a wide bowl. 
: to pan bottom, cooking until eggs are | waxes: 6 to 8 first-course servings, 3 o1 
: softly set throughout, 3 to 5 minutes to- | 4 main-dish servings 
: tal. Spoon piperrada onto prosciutto. : 


‘4 cup olive oil 
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taste of basque country — 


Potato and 
Asparagus Salad 
(Ensalada a la 
Nicolasa) 


3 to 5 cloves garlic, peeled and 
sliced 


2 cups medium-grain white rice 
2 cups fat-skimmed chicken broth 


3 dozen clams in shells (1 to 11% in. 
wide), suitable for steaming 


“3s cup chopped parsley 


Salt and pepper 


1. In a 5- to 6-quart pan over medium 


heat, stir oil, garlic, and rice until garlic : 


begins to turn golden, about 5 minutes. 
Add broth; cover and bring to a boil. 


Reduce heat to low and simmer for 10 : 


minutes. 

2. Meanwhile, scrub clams under cool 
running water. 

3. After rice has cooked 10 minutes, 
stir in '2 cup parsley and distribute 
clams evenly over the mixture. Cover 
and simmer until rice is tender to bite 
and clams have opened, 15 to 20 
minutes longer; discard any clams that 
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haven’t opened. 


to taste. 


Per first-course serving: 313 cal., 22% (69 cal.) 


from fat; 18 g protein; 7.7 g fat (1 g sat.); 41g 


carbo (0.9 g fiber); 92 mg sodium; 23 mg chol. 


Potato and Asparagus Salad 
(Ensalada a la Nicolasa) 


PREP AND COOK TIME: About 40 minutes : 


NOTES: Mari 
canned asparagus, as is typical in 


Spain, but fresh-cooked is brighter and 


more crisp. If assembling salad through 


step 5 up to 1 day ahead, cover and : 
chill without dressing. Up to 2 hours : 
: before serving, drizzle with dressing. — 
: MAKES: 8 first-course servings, 4 main- 


dish servings 


| pound asparagus 


thin-skinned white potatoes 
(about 6 oz. each), scrubbed 


Sprinkle with re- : 
maining parsley. Add salt and pepper : 


Carmen Totorica uses : 
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Sheepherders’ Barbec 

Potato and Asparagus Salad” 
Leg of Lamb “Zikiro”* 
Basque Red Beans* 


Sheepherders’ Bread or 
Crusty Bread 


Wine Fruit Compote” 


Red Rioja 
(from Spain’s leading wine regio 


“Recipe included 


2S SR a OA ET 


large eggs 
carrots (6 oz. total) 


} 
1 can (12 oz.) solid, water-pack| 
albacore tuna, drained 
’, cup drained pimiento-stuffed 
Spanish-style olives 


nN 


’) cup thinly sliced green onions 
including tops 


N 


VY, cup chopped green bell pepp 


, pe . . . | 
outstanding combination of room, power, and features makes Dodge Ram Conversion 1 a common sight from 


Adirondacks to Zion National Park. First, there’s a choice of three body lengths: 192.6 in« es all the way up to a 
-inch Maxivan. Then there’s a choice of powerful Magnum® engines, including the standaid 1 75-horsepower, 3.9L 


enum V-6; a 225-horsepower, 5.2L Magnum V-8: or a 245-horsepower, 5.9L Magnum V-8* When properly equipped, 


engine can handle most towing needs. Inside, our Conversion Van is more than a little accommodating, with plenty 
gom and a forward-sitting engine compartment for easy pass-through access to the rear Add a TV, a VCR, or maybe 
bund system,’ and you just might want to camp here for good. To learn more, make a Dodge dealer your first stop. 


Dodge Conversion Van Different. 


Call toll-free 1-877-2-RAM-VAN or visit www.4adodge.com 
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*Depending on model. 7Van conversions and modifications are the sole responsibility of the converter. Always use seat belts Remember a backseat is the safest place for children 


























a taste of basque 


“2 cup salad oil 
Ys cup red wine vineg2' 


Salt and pepper 


nigh heat, 

to a boil. 

: and discard 

isparagus to boil- 

«k just until tender 

to 5 minutes. With 

tongs, | - asparagus and immerse 

ina bowl of ice water until cool; 
lift : water. 


1. In a 5- to 6-quart 
bring about 2" © 
Rinse asparagus 
tough ste:n e1 

ing water 4 
when pierc: 


.eturn water in pan to a boil over 

gh heat. Add potatoes and cover; 

when boil resumes, reduce heat to low, 

add eggs, and cook 15 minutes. With a 

slotted spoon, lift eggs from pan and 
immerse in ice water until cool; drain. 


3. Meanwhile, peel carrots and cut diag- 
onally into “4-inch-thick slices. After re- 
moving eggs, add carrots to potatoes in 
pan. Cover and cook until potatoes and 
carrots are tender when pierced, 10 to 
15 minutes longer. Drain and immerse 
in cold water until cool, about 5 min- 
utes; drain. 


4. Peel potatoes and cut into /4-inch- 
thick slices. Shell eggs; cut 3 into quar- 
ters and chop remaining 2. 


5. In the center of a large platter, invert 
tuna and lift off can, releasing tuna. 
Separately, arrange potatoes, carrots, as- 
paragus, and egg wedges attractively 
around tuna. Sprinkle salad with 
chopped egg, olives, green onions, and 
bell pepper. 


6. In a small bowl, mix oil and vinegar; 
drizzle evenly over salad. Sprinkle with 
salt and pepper to taste. 

Per first-course serving: 371 cal., 46% (171 cal.) 
from fat; 19 g protein; 19 g fat (3.1 g sat.); 32 g 
carbo (3.5 g fiber); 412 mg sodium; 149 mg chol. 


Garlic Soup 
(Berakatza Sopa) 


PREP AND COOK TIME: About 30 minutes : 


NoTEs: Add more hot broth if you want 
a thinner soup. 


MAKES: 6 to 8 first-course servings 
4 cup thinly sliced garlic 
i cup olive oil 


4 cups 1-inch chunks day-old 
crusty bread 


2 quarts fat-skimmed chicken broth 


4 dried California or New Mexico 
chilies (each about 6 in. long, 
about 1% oz. total), rinsed, 
stemmed, and seeded 
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bread 


Sunday Brunch 


Sliced Oranges with 
Strawberries 


Peppers and Eggs” 


Toast with Extra-Virgin 
Olive Oil 


Coffee or Cava (Spanish | 
sparkling wine) 


*Recipe included 


6 to 8 large eggs (optional) 
Salt and pepper 


- 1. In a 5- to 6-quart pan over medium : 
: heat, frequently stir garlic slices in olive : 
: Oil until they begin to turn golden, 3 to : 


5 minutes. 


2. Add bread, chicken broth, and 


chilies. Cover and bring to a boil over 


high heat; reduce heat and simmer until 


15 minutes. 


3. If desired, crack eggs 1 at a time, 


hold shells close to surface of soup to 


: open, and slip eggs into broth. Cover : 
: and cook until eggs are softly set, 3 to5 : 
: minutes. Ladle soup equally into bowls. 
: Add salt and pepper to taste. 


Per serving: 182 cal., 41% (75 cal.) from fat; 
11 g protein; 8.3 g fat (1.2 g sat.); 17 g carbo 
(2.2 g fiber); 186 mg sodium; 0 mg chol. 


is completely saturated and : 
: falling apart, and chilies are soft, 10 to 


| 
| 
| 
| 


Peppers and Egg! 
(Piperrada Vasca 








main dish 


Leg of Lamb “Zikiro” 


: PREP AND COOK TIME: About 45 f| 
utes, plus at least 2 hours to marinz 
: NoTES: This recipe, adapted to 

: barbecue, comes from the book 

: Basque Kitchen (Harper Collins I 
: lishers, New York, 1999; $35), by ( 
: ald Hirigoyen, chef-owner of Frin; 
: and Pastis restaurants in San Franci| 
: Paprika is used as an alternative | 
: a sweet red pepper called pin 
. d'Espelette, grown in Basque count) 
: MAKES: 8 servings 


4 cup olive oil 
“2 cup sherry vinegar 


’s cup chopped fresh thyme leay ; 
or 2 tablespoons dried thyme 





2 cup thinly sliced garlic 





Shed the stress of your day. 














Rich, smooth, decaffeinated Taster’s Choices. Relaxation in every cup. 


The Taste of Choice... 


For a free sample, visit www.tasterschoice.com 
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a taste of basque country 


1 teaspoon paprika 
1 tablespoon kosher salt 
1 tablespoon white pepper 


1 leg of lamb (7 lb.), boned, 
butterflied, and fat-trimmed 


1. In a 9- by 13-inch pan, combine oil, 
vinegar, thyme, garlic, paprika, salt, and : 


pepper. 


2. Rinse lamb, pat dry, add to pan, and 
turn to coat with marinade. Cover and : 
chill, turning lamb occasionally, at least : 


2 hours or up to 1 day. 


3. Lift lamb from pan; reserve marinade. : 
Lay meat, spread flat, on a barbecue grill : 
over a solid bed of medium coals or over : 
medium heat on a gas grill (you can hold : 
your hand at grill level only 4 to 5 sec- : 
onds). Cover grill; open vents for char- : 
coal. Turn lamb as needed to brown : 
evenly until a thermometer inserted in : 


center of thickest part registers 135° to 
140° for rare to medium-rare, 30 to 45 


4. Transfer meat to a board or rimmed : 


platter and keep warm; let rest about 15 
minutes. 

5. Meanwhile, pour remaining mari- 
nade into a small microwave-safe bowl. 


Heat in a microwave oven at full power 
(100%) until boiling. Or bring to a boil : 


in a 1- to 2-quart pan over high heat. 
6. Slice lamb and serve with marinade 
to add to taste. 


Per serving: 505 cal., 56% (315 cal.) from fat; 
55 g protein; 35 g fat (8 g sat.); 5.3 g carbo 
(0.4 g fiber); 684 mg sodium; 170 mg chol. 


Marinated Pork Loin with 
Peppers (So/omo) 


PREP AND COOK TIME: About 1'2 hours, | 


plus at least 1 day to marinate 


NOTES: At Bar Gernika in Boise, Dan : 
Ansotegui serves hearty sandwiches of : 
grilled marinated pork loin slices in : 


rolls with roasted red peppers. Chef Al- : thermometer 


peppers. This barbecued roast and the : 
sandwich that follows are inspired by : 


heir concepts. 
AKES: 8 servings 
6 dried California or New Mexico 


chilies (each about 5 in. long; 2 oz. 
total), rinsed, stemmed, and seeded 


+ cloves garlic 


| boned, rolled, and tied fat- 
trimmed pork loin (3'” to 4 lb.) 


© to 8 red bell peppers 
('2 lb. each), rinsed 
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Farmers’ Supper 
Garlic Soup* 


Marinated Pork Loin with Peppers” 


Green Beans and Potatoes” 
Basque Creamy Rice Pudding” 
Hard Cider or Red Rioja 


*Recipe included 





2 to 3 tablespoons mayonnaise 


Salt 


in 1’ cups hot water until soft, 15 to 20 
minutes. 


2. Pour chilies and soaking water into a 


inserted 


Add salt to taste. 


- 8. Slice meat and serve with peppers, 


: adding salt and chili sauce to taste. 


; Per serving: 372 cal., 41% (153 cal.) from 
: 42 9 protein; 17 g fat (5.7 g sat.); 13 g carl 
: (3.7 g fiber); 113 mg sodium; 111 mg chd 


: PREP AND COOK TIME: About 10 mini 


: NOTES: Use all the roasted marini 
: pork loin with peppers, or just the 
overs, for these sandwiches. 
: MAKES: 8 servings 


: Follow directions for marinated p 
: loin with peppers (preceding), bu 
: step 7, instead of adding 2 to 3 
: spoons mayonnaise to all the bo 
: marinade, stir 3 to 4 tablespoons be 
1. Tear chilies into 2-inch chunks; soak : 
: 8 crusty sandwich rolls (3 by 6% 
: in half horizontally; fill with equal 
: tions of sliced pork, roasted pepr 


- blender or food processor; add garlic _ and chili-marinade mayonnaise. S 


: and whirl until smooth. 
minutes; thin portions will be well-done. : 


: with remaining marinade and sal 


- 3. Rinse pork, pat dry, and set in a 9- by | add to taste. 


: 13-inch pan; coat with chili purée. : 
: Cover and chill at least 1 day or up to 3 : 
: days, turning meat over occasionally. 
: 4. If using charcoal, ignite 60 briquets : 
: on the firegrate of a barbecue with a lid. : 
When coals are dotted with gray ash, in : 
15 to 20 minutes, push equal amounts : 


: to opposite sides of grate. Set a drip pan : PREP AND COOK TIME: About 45 4 


- on grate between mounds of coals. Add : UtES; plus at least 2 days to soak fis' 
: 5 briquets to each mound now and : 


: every 30 minutes while cooking. 


: (4.8 g fiber); 521 mg sodium; 122 mg che 


: classic Basque dish from dried salted 
If using a gas barbecue, turn heat to | (bacalao), which you can find whol 
: high and close lid for 10 minutes. Ad- : seafood, Mexican, Italian, and Med 
: just burners for indirect cooking (no : 
: heat down center). 


: 5. Lift pork from marinade and set on : soaking to be edible. Fara tinias 
: grill, not over heat; reserve marinade. : ok ee witht pounds freshen 
Lay bell peppers over direct heat. Cover : zB oe d. skinned fillet 
: barbecue; open vents for charcoal. Turn. : ahi of halibut, and skip the son 
: peppers occasionally until charred on (step 1). Add fish I 
toa rimmed plate Cook pork untla Util opaque but still moist-lookin 

cae caniceee, Center of thickest part, 5 to 8 minute 
berto Bereziartua of Epi’s in Meridian, : thickest part registers 150°, 1 to 1% 
Idaho, roasts the whole loin with red ‘ hours total. Transfer to a platter; let rest 
: 5 to 10 minutes. 


6. Meanwhile pull skin, stems, and : 
: seeds from peppers. Cut peppers in half : 
: lengthwise and arrange around pork. — : 
: 7. Pour reserved marinade into a small : 
: microwave-safe bowl; heat in a micro- : 
: wave oven at full power (100%) until : 
: boiling. Or bring marinade to a boil in : 
: a 1- to 1'2-quart pan over high heat. : 
: Remove from heat and stir in accumu- : 
: lated juices from pork roast. Add may- : 
- Onnaise to taste; whisk until smooth. : 


: salt cod is often sold packed in si 
: wood boxes. The fish needs len) 
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Solomo Pork Sandwich 


marinade into “4 cup mayonnaise. 


Per serving: 662 cal., 46% (306 cal.) from 
47 g protein; 34 g fat (8 g sat.); 43 g carbe 


Salt Cod Biscayne 
(Bacalao a la Vizcaina) 


NOTES: Mari Carmen Totorica make 


ranean markets; in supermarkets, dj 


MAKES: 6 to 8 servings 


1 to 12 pounds dried, boned, 
skinned salt cod (bacalao; see 
notes) 


6 dried California or New Mexi 
chilies (each about 5 in. long; 
about 2 oz. total), rinsed, 
stemmed, and seeded 





2 tablespoons olive oil 
2 slices bacon (2 oz. total), chop? 


1 onion (6 0z.), peeled and [ 
thinly sliced 


| 


6 cloves garlic, peeled and slicec 


1 cup fat-skimmed beef broth 


These Patio Caddie® grills are perfect 
for smaller spaces, yet they have big 
grill quality that makes them easy to start, 
quick to heat, simple to maintain, and 
warranted to perform. And they’re such a 
pleasure to use! On the gas model, the 
small LP tank is lightweight and simple 
to handle; or the Electric Patio Caddie 
delivers a sensational barbecue meal with- 
out the need of a tank at all. Either one 
is a perfect choice for smaller families, 
from the world’s most popular grill maker. 


For retailers near you, 1-888-22-GRI 


12 Char-Brail 


Beautiful Grills Beautifully Built 
























































a taste of basque country 


1 slice (3 by 4 in.) crusty bread 
(about */4 0z.) 


1 large egg, rinsed 
Salt 


1. Rinse dried salt cod well under cool 
running water, rubbing gently to release 
salt. Put cod in a large bowl and add 2 to 
3 quarts water; cover and chill 2 days, 
changing water 2 or 3 times each day. 


2. Tear chilies into ’2-inch chunks and 
soak in 11% cups hot water. 


3. In a 3- to 4-quart pan over medium- 
high heat, stir 1 tablespoon oil, bacon, 
onion, and half the garlic until onion is 
limp, about 5 minutes. Add chilies and 
soaking liquid, broth, bread, and egg in 
the shell. Cover and simmer, stirring 
occasionally, until onion and chilies are 
soft enough to mash and bread disinte- 
grates, 15 to 18 minutes. 


4. With a slotted spoon, lift out egg and 
immerse in cold water. When cool 
enough to touch, shell egg; reserve 
white for other uses. 


5. In a blender or food processor, whirl 
onion-chili mixture and egg yolk until 
smooth. Rub mixture through a fine 
strainer set over a bowl. 


6. Drain fish, rinse, cut into 6 to 8 equal 
pieces, and pat dry. 

7. Set a 10- to 12-inch nonstick frying 
pan over medium-high heat; when it’s 
hot, add 1 tablespoon oil and tilt pan to 
coat. Add fish and cook 3 minutes. Turn 
fish and add remaining sliced garlic to 
pan; stir often until garlic is limp and 
fish is lightly browned, about 3 minutes 
longer. Reduce heat to low and add 
onion-chili sauce. Cover and simmer 
until fish flakes easily, 15 to 20 minutes 
total; turn fish over halfway through 
cooking. Transfer to a wide bowl; sea- 
son with salt to taste. 


Per serving: 280 cal., 32% (90 cal.) from fat; 39 
g protein; 10 g fat (2.6 g sat.); 6.8 g carbo (1.9 
g fiber); sodium not available; 118 mg chol. 


companions 


Basque Red Beans 
(Babarrun Gorria) 


PREP AND COOK TIME: About 22 hours 


NOTES: If available, use firm, mildly sea- 
soned Basque-style chorizo sausages; 
however, the spicier Mexican-style 
chorizos work well too. For best flavor, 
Jesus Alcelay, chef-owner of Onati, in 
Garden City, Idaho, recommends cook- 
ing the beans 1 day ahead; cover and 
chill, then reheat to serve. Offer with 
lamb or beef steak. 
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MAKES: 8 servings 


1 pound (2 cups) dried small 
red beans 

1 leek (1% in. wide, 8 0z.) 

1 tablespoon paprika 

1 tablespoon olive oil 

1 onion (” lb.), peeled and chopped 

’2 pound firm chorizo sausage, cut 

into /4-inch-thick slices 

1 can (8 oz.) tomato sauce 


1 tablespoon instant beef bouillon 
or 3 cubes 


Sali 


1. Sort beans and discard debris; rinse 
and drain beans. 


2. Trim and discard root end, coarse 
outer layer, and tough dark green tops 
from leek. Split leek in half lengthwise 
and rinse well under running water; 
thinly slice. 

3. In a 5- to 6-quart pan over medium- 
low heat, stir paprika in oil for 1 
minute. Add leek, onion, chorizo, 
beans, and 6'2 cups water; cover and 
bring to a boil over high heat. Reduce 
heat and simmer for 1 hour. 

4. Add tomato sauce and beef bouillon. 
Cover and simmer, stirring occasionally, 
until beans are tender to bite, 1 to 112 
hours longer. Add a little more water if 
beans begin to stick or get thicker than 
you like. Add salt to taste. 


Per serving: 367 cal., 32% (117 cal.) from fat; 
21 g protein; 13 g fat (4.4 g sat.); 42 g carbo 
(6.9 g fiber); 848 mg sodium; 25 mg chol. 


Green Beans and Potatoes 
(Leika Patatarekin) 
PREP AND COOK TIME: About 50 minutes 


NOTES: As the potatoes fall apart, they 
thicken the pan juices slightly. Mari 
Carmen Totorica serves this vegetable 
medley with meats, poultry, or fish. 


MAKES: 8 servings 
4 thin-skinned red potatoes 
(3 to 4 oz. each) 
1 carrot (3 0z.) 


12 pounds Italian (romano) or 
regular green beans 


“2 cup chopped onion 
4 cloves garlic, peeled and sliced 
3 tablespoons olive oil 
Salt and pepper 
1. Rinse potatoes, peel, and cut into */- 


inch-thick wedges. Rinse carrot, peel, 
and cut into '4-inch-thick slices. Trim 
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and discard ends from beans; rin 
beans and cut into 3-inch lengths. 


2. In a 5- to 6-quart pan over medit 
heat, stir onion and garlic in oil ur 
limp and tinged with gold, 8 to 10 m 
utes. Scrape mixture into a wide bowl 


3. Add 2 cups water to unwashed pz 
bring to a boil over high heat. Add po 
toes and carrots, cover, and return tc 
boil; reduce heat and simmer until pa 
toes are almost tender when pierced, 
to 12 minutes. Stir in beans, cover, a 
return to a boil over high heat; red 
heat and simmer until beans are tenc 
to bite, 6 to 8 minutes. Drain vegetabl) 
saving '/2 cup of the cooking water. 


4. Add hot vegetables to onion mix 
in bowl and mix. Stir in enough of 1 
reserved cooking water to moisten vl 
etables. Add salt and pepper to taste.’ 


Per serving: 112 cal., 43% (48 cal.) from a 
2.6 g protein; 5.3 g fat (0.7 g sat.); 15 g cart 
(2.7 g fiber); 12 mg sodium; 0 mg chol. 


desserts | 


LEAL REELED 


Basque Creamy Rice Puddi 
(Arroza Esnearekin) 


PREP AND COOK TIME: About 40 minu! 


NOTES: Dan Ansotegui’s grandmoth 
Epi, made this very creamy rice pi 
ding at her boardinghouse in Hail 
Idaho. If making up to 2 days ahe: 
cover and chill. 


MAKES: 8 servings 


6 to7 cups milk 


1 cup medium-grain white rice 
(blue rose or pearl) 


2 cinnamon sticks (3 in. each) 
’2 to %4 cup sugar 


| 
Ground cinnamon | 

! 

1. In a 5- to 6-quart pan over medi’ 
heat, combine 6 cups milk, rice, and ¢ 
namon sticks. Cover and bring to as 
mer over medium heat, stirring oc 
sionally. Adjust heat to maintain a 
gentle simmer, cover, and stir often u 
rice is tender to bite, about 30 minute 


2. Remove from heat, remove ci 
mon sticks if desired, stir in sugar 
taste, and spoon into bowls; garn 
with a dusting of ground cinnamon. 
to serve cold, cool, discard cinna 
sticks if desired for mild flavor, co’ 
and chill about 2 hours. If pudding 
thicker than you like, stir in milk unt 
reaches desired consistency. 


Per serving: 249 cal., 23% (57 cal.) from fat 
7.6 g protein; 6.3 g fat (3.8 g sat.); 41 g carey 
(0.3 g fiber); 90 mg sodium; 26 mg chol. 





youre looking for 


i 


ulthier oil, one always 





rises to the top. 





The fact is, no other oil is lower in harmful saturated fat than Saffola. Not olive oil. 
Not canola oil. And Saffola contains more of the beneficial monounsaturates 
nutritionists recommend. Naturally high in vitamin E and grown without 
pesticides, Saffola is trans-fat free. And its clean, light taste is perfect for 

everything from salads to sautéing to baking. So choose the oil that rises 


above the rest. Because when it comes to your health, you deserve Saffola. 
















































































a taste of basque country 





Wine Fruit Compote (Kor 


Wine Fruit Compote 
(Konpota) 


utes, plus at least 3 hours to chill 


to end a meal any time of year. 
MAKES: 8 servings 

3 Golden Delicious apples 
(1% lb. total) 


2 firm-ripe Anjou pears 
(1 Ib. total) 


5 cups dry red wine 

2 cinnamon sticks (each 3 in.) 
8 pitted dried prunes 

8 dried apricots 


bout 4 cup sugar 


: (3.8 g fiber); 8.6 mg sodium; 0 mg chol. 
So RRAT « 


: 1. Rinse, peel, and core apples and : 
: pears. Cut fruit lengthwise into '2-inch- : 
: thick slices. 
PREP AND COOK TIME: About 40 min- : 


: 2. Ina 4- to 5-quart pan, combine wine, : 
: cinnamon, apples, pears, prunes, and : 


NOTES: Traditionally, Mari Carmen To- : apricots. Cover pan and bring mixture ; 


torica serves this compote as a Christ- : to a boil over high heat; reduce heat | 


mas dessert, but it is a refreshing way : and simmer, stirring occasionally, until : 
: apples and pears are tender when : 
: pierced and prunes and apricots are : 


: soft, 10 to 15 minutes. 


. 3. Add sugar to taste; stir until it’s dis- : 
: solved. Cool, cover, and chill until cold, : 
: at least 3 hours or up to 1 day. 
: 4. Spoon cold fruit and wine into bowls | 
: or glasses. 


: Per serving: 241 cal., 1.9% (4.5 cal.) from fat; 


1.1 g protein; 0.5 g fat (0 g sat.); 50 g carbo 


Basque-ing 
in a festival 


m@ The red, white, and green Basque | 
flag snaps in the summer breeze over: 
the fairgrounds in Elko, Nevada, as 
the annual National Basque Festival 
gets under way to the lively beat of a 
tambourine. Dancers parade, athletes: 
warm up, and | turn to the former 
president of the Elko Basque Club, 
Nicolas Fagoaga, for some insight 
into it all. At 86, Fagoaga still looks 
strong, with the deeply tanned face of: 
one who has spent much of his life 
outdoors. Atop a crown of white hair, 
he wears a txapel (black Basque! 
beret); a red sash and scarf over his! 
white pants and shirt complete the: 
traditional outfit, made famous in the! 
Spanish town of Pamplona by the 
much-publicized running of the bulls. | 
According to Fagoaga, the typical 
festival includes a Catholic mass a 
well as the dances and tests of 
strength we’ve seen contestants 
preparing for. Festival crowds seem 
especially to love the last, which gre’ 
out of Old Country occupations, 
Among them are aizkolariak (wood 
chopping) and astunketa, which is 
weightlifting with a twist: Men carry 
weights for a distance—dragging 4 
Ya-ton concrete block, for instance— 
or, in an exhibition sometimes called 
the Basque necktie, pick up and roll a) 
beach-ball-size granite ball arouna) 
their necks. Repeatedly. “Men in the 
Old Country would say that’s light,” 
laughs Fagoaga, pointing to a 230: 
pound granite ball. It seems fitting) 
that these feats are followed by duels) 
of irrintzithe earsplitting howl that is 
the Basque war cry. 
When Basques get together 
there’s also always a barbecue, anc 
even now the succulent scent of lam 
floats from the far end of the park’! 
where a happy mix of festivalgoers’ 
and beret-wearing Basques are lining 
up to sample the grilled dishes. | 
And there’s always music. Fagoagé 
tells us that we'll see trikitixa—two | 


somes playing the diatonic oa 
| 
' 





Maybe there’s something 
about your living room 
that brings to mind 


a bed of hot lava. Or maybe you 


PowerSaver* 
Air Conditioner 


have a bedroom that feels more like 


a stifling engine room on a steamship. 


If so, Lennox has air conditioning systems 


that can make these problem areas feel nice 


ONE LESS THING TO WORRY ABOUT.’ 


Lennox Industries Inc Lennox Dealers include independently owned and operated businesses. Elite 14 and PowerSaver are registered trademarks of Le 





and cool again. Take our Elite 14 and 
PowerSaver air conditioners and our 
Elite 14 heat pump, for example. 


They're all quiet, efficient energy 
Elite 14" 
Air Conditioner 


Elite 14° 
Heat Pump 


savers that will make every room feel 
the way it should: just the way you like it. 
For more information, see your local 
Lennox Dealer or call 1-800-9-LENNOX 
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www.lennox.com 
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a taste of basque counitr 


Elko, Nevada, kicks off the National Basque Festival with a colorful parade. 


Festival entertainment gets a mite heavy in a weightlifting contest. 


accordion and the pandareta (a kind of 
tambourine). And groups of all ages per- 
form folk dances. “You have to have 
oinkari for our dances—that means fast 
feet,” he grins. One you'll surely see is the 
jota (the traditional Basque dance, similar 
to the Irish jig). “When | see the dancers 
doing the jota, it makes me tingle in my 
heart,” Fagoaga says. 


CENTERS OF BASQUE CULTURE AND 
OTHER RESOURCES. At Northern Cali- 
fornia'’s Basque Cultural Center in South 
San Francisco, you can watch a game of 
pilota {similar to handball), enjoy a family- 
style dinner, or sign up for music or dance 
lessons (55 Railroad Ave.; 650/583- 
8091). In Idaho, drop in at the Basque 
Museum & Cultural Center in a part of 
downtown Boise called the Basque block 
(611 Grove St.; 208/343-2671). 

Check out Amerikanuak! Basques in 
the High Desert, by Robert G. Boyd 
(High Desert Museum, Bend, OR, 1995; 
$12). Another good source for Basque 
history, culture, and festivals in the West 


_ FESTIVALS. Here is a list of the major : | 
festivals throughout the West, but note : | 
: that events and dates may change; call : 
: ahead to confirm. Most of the festivals : 
are free (except for the barbecue). For 
: more information about Nevada’s many Petaluma Fairgrounds; (415) 564-090 
: Basque events, call the Nevada Com- 
: mission on Tourism at (800) 237-0774 or 


: visit www.travelnevada.com. 


: May 6. Fresno, California, Basque Club 
' Picnic. A lamb barbecue and traditional 
- Catholic service. Coombs Riverbend 
- Ranch; (559) 275-6192 or 846-7818. 

June 4. San Francisco Basque Club 
- Picnic in Petaluma, California. Marching 
- band, dance exhibitions, San Francisco 
: Basque Choir performance, barbecue, 
: and mass mark the club’s 40th birthday. 


: is A Travel Guide to Basque America, by 

: Nancy Zubiri (University of Nevada, : 
' Reno, 1998; $18.95; 877/682-6657). 
Visit the North American Basque Organi- 
- zation’s website, www.naboinc.com, for : ™ 
: links to clubs and events. 


: or www. sfbasque.org. 
: June 10-11. Winnemucca, Nevadi 


games, and dance demonstrations. Wir 
nemucca Fairgrounds and Conventio 
: Center; (800) 962-2638. 


: tional Basque Festival. One of th 
: biggest and best fests opens with a mus 
and dance exhibition and includes an ol¢ 
: fashioned small-town parade, athlet 
contests, dance contests, barbecut 
public dance, and mass. Elko Fairgrounc 











Basque Festival. Barbecue, musi 


June 30-July 2. Elko, Nevada, 37th Né 


maa-lee 


Look what fell out of the fam 


a —_——— 





A — EE 








and City Park; (775) 738-7135. 


Old Country, dance groups from California 
and Nevada, and a big sports competi- 
tion. Wingfield Park; (775) 787-3039. 

July 27-30. Boise, Jaialdi International 
Basque Cultural Festival. Held every five 


years, this major event kicks off with ex- 


traordinary contests of strength, followed 


by a block party, music, and dance exhibi-_; 
: fish, spaghetti, roast lamb, French fries, : 
and blue cheese, then ice cream. My 
tablemate sums up the appeal of Basque 
: restaurants: “This is the real thing—lots of 
: good food, friendly people.” 

Autumn Festival. At the Basque Cultural. : 
: ersfield, California, is typical of meals at : 
: Basque restaurants with boardinghouse : 
: roots. Although newer establishments may : 
have separate tables, more elaborate ser- 
: vice, a choice of entrées, or a la carte se- | 
: lections, Basque menus are remarkably 
: similar: soup and salad, a slew of first 
: courses or what we might call side dishes, 


tions. The final two days see the best com- 
petitive dancers, musicians, and athletes. 
Western Idaho Fairgrounds; (208) 887- 
1149 or www,alaldi.com. 

September 16-17. South San Francisco, 


Center, there’ll be a dinner-dance, mass, 
barbecue, and musicians and dancers 
from the French Basque country. 55 Rail- 
road Ave.; (650) 583-8097. 

September 17. Carson City, Nevada, 
Basque Festival. Includes musical enter- 
tainment, dancing, and dinner. Fuji Park; 
(775) 882-2079. 


a taste of basque country 


ate eee le heaton 
uly 22-25. HeENO basque restival. A pa- : tradition 


rade and barbecue, plus a trikitixa from the : 


My dinner at the Noriega Hotel in Bak- 





EVERYONE WANTS TO TAKE CREDIT FOR MY RISING FAME. 


AN IDEAL CLIMATE 


AND PERFECT TIMING. 


TONIGHT, | WILL BE 
eet) ate mee 


| 


: followed by a piece of simply cooked . 
: or fish. Depending on ‘the restail 
: owner's origin, the menu might - 
At the appointed hour (7 P.m.), a mixed 
group of strangers files into the spare din- 
ing room and systematically fills the seats 
at the long tables. Tureens of clam chow- 
. der, a simple lettuce salad, and bottles of 
wine are waiting. Just as we finish our 
salad, a parade of platters begins: pickled 
tongue, cottage cheese, beef stew, fried 


: M™ CALIFORNIA 


French or Spanish accents. Prices for 
ily-style dinners range from $10 to $21 
to $14 for lunch), depending on the er 
a house wine Is sometimes included. 
Here is a selected list of restaut 
favored by Basques. Some offer s 


seating only for meals; call for hours. (ier! 


BAKERSFIELD 
Noriega Hotel, 525 Sumner St.; (661) 


i 
4 
{ 


: 8419. The oldest continuously run Ba) 
: boardinghouse in the United States (ed 
: lished in 1893). No menu, no credit Cal’ 


Wool Growers, 620 E. 19th St.; (661) 
9584. A local favorite in a comfortable ni 
building in the historic eastside district. | 
CHINO | 
Centro Basco, 13432 Central Ave.; (| 
628-9014. Family-style meals at com 
nal tables in front dining rooms; dine 
carte in rear dining room. 
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ue Hotel, 1102 F St.; (659) 233-2286. : 
plished in 1923, this boardinghouse 
ho lunch menu but offers a choice of : 
RS. Sit at separate tables or share. The 
lborhood feels safest at lunch. . 
a Fe Basque Restaurant, 935 Santa : 
@.; (659) 266-2170. Eat at shared or : 
rate tables in this 1926 boarding- : 
e next to the train station. 
SAN FRANCISCO 

que Cultural Center, 599 Railroad : 
(650) 583-8091. Choose the family- 
meal or order a la carte from the : 
-inspired Basque menu at this ; 
b-tablecloth restaurant. 


YAHO 
E 


ptures the spirit of Basque country 
| 
| ika serves tapas and sandwiches. 


Housed in a 1920 building near the 
mue Museum & Cultural Center, Bar : 


: GARDEN CITY 


Onati, the Basque Restaurant, 3544 


miss this restaurant with a giant palomino 
on the roof. Spanish-Basque specialties, 


: such as lamb stew or grilled pork loin with 


pimientos, in generous portions. 
MERIDIAN 


house cook in Hailey, continue the family 


restaurant in a Boise suburb. 


: MENEVADA 
: ELKO 

: Biltoki, 405 Silver St.; (775) 738-9691. : 
Blackboard menu displays authentic i 
ernika, 202 S. Capitol Blvd.; (208) : 
2175). Not a traditional restaurant, but : 
: feet, and tripe. 
Star Hotel, 246 Silver St.; (775) 738-9925 : 
or 753-8696. Family-style food in a 1910 ; 
building. 


Basque specials such as sweetbreads, 





: GARDNERVILLE 
: Carson Valley Country Club, 
Chinden Blvd.; (208) 343-6464. You can’t : 


1029 
Riverview Dr.; (775) 265-3715. Enjoy 


house-made chorizo under hunters’ tro- 
phies hanging in the bar. Sit at separate 
tables or share. 

: JeT Bar Dining Room, 1426 S. Main St.; 
(775) 782-2074. This white wood-framed 
Epi’s, a Basque Restaurant, 1115 E. First : 
: St.; (208) 884-0142. Granddaughters of : 
Epi Inchausti, a famous Basque boarding- 


building is more than a century old. The 
restaurant offers family-style dining at sep- 
arate tables. A parade of hats decorates 


the walls of the bar. 
tradition in a fresh style with this new 
Louis’ Basque Corner, 301 E. Fourth St.; 
(775) 323-7203. Sample sweetbreads, 
beef tongue, and roast lamb at long com- 
munal tables. Start with a picon punch, a 


RENO 


traditional 
brandy float. 


bittersweet aperitif with a 


: WINNEMUCCA 
bacalao, oxtail soup, beef tongue, pigs’ : 
: nemucca Blvd.; (775) 625-2555. The 


Restaurante San Fermin, 485 W. Win- 


Mediterranean decor matches a near- 
gourmet, Spanish-influenced a la carte 


: menu that includes tapas. —L.LA. 





Introducing the Pro Line™ Dual Fuel Range. 


The precision control of a 15,000 BTU Gas Cooktop and the advantages of an Electric Oven 
with true convection. Pair it with the legendary Stand Mixer, for the power to thoroughly 
mix dough with ease. For our Eclectic Herb Focaccia recipe, and to view the entire 
KitchenAid”® line, visit www.KitchenAid.com, or call 1.800.422.1230. 
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HOME 


m Finding the right tile pavers for your 
patio, terrace, walkway, or roof deck 
can be a daunting prospect: The natural 
and manmade possibilities—from stone 
to concrete to dried, fired clays—are al- 
most limitless. To help you narrow your 
search and find the type of patio tile 
that suits your situation, taste, and 
pocketbook, we canvassed manufactur- 
ers and retailers across the West, asking 





about the costs and characteristics of 
the most popular materials used for pa- 
tio tiles today. 


Subtle greens, grays, and yellows 


dominate the pillow concrete paver 


palette. DESIGN: Steve Rosenblatt, 
Sonoma Cast Stone, Sonoma, CA 
(707/939-9929) 
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D) E GOR AW lin € 


) WAKELY 


sandstone 


Consider your climate. Some softer 
tiles such as Mexican (or Saltillo) pavers 
are absorbent and tend to crack or spall 
(flake) in regions with freezing weather. If 
you live in an area subject to freezing, 
look for patio tiles that have been fired 
longer and at higher temperatures, which 
causes them to become denser and al- 
most watertight. 

*Avoid smooth surfaces that get slip- 
pery when wet. Look for material that 
has a high “coefficient of friction” rating. 
The surface may be unglazed and rough- 
textured, or it may have a gritty material 
added to the glaze to improve traction. 
*Be aware of the steps involved in 
covering an outdoor surface with tile, 
since base preparation and installation 
will add considerably to the cost. Proper 
drainage lines must be installed, then 
topped by a graded layer of compacted 


Warm desert tones attract the eye. DESIGN: Richard William Wogisch, 
landscape architect, with Martin Madrigal, San Francisco (415/522-1335) 































gravel. Next comes a layer of concrett 
to which the tile will be mortar-sé¢ 
Some tiles are “gauged,” meaning thi 
are of a uniform thickness and thus ea! 
to install, but others—notably, natur 
stone and hand-formed pavers—requl 
a mortar bed of varying thickness, whit 
calls for an experienced mason or t 
setter. Finally, after the tiles are laid 
place, grout must be added. - 
eYou must seal the surface of certa 
tiles with a penetrating sealer that 1 
pels water and stain-causing oils. Lon( 
lasting sealers are usually expensive b) 
worth it: The best ones cost about $10 
or more per gallon but need be applic 
only once a decade. Be as gentle é 
possible when cleaning sealed tile: Hos 
away grime and use a mild acid wash 
remove algae. 

(Continued on page 186 
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with planks that snap ay So PEASE installation - 
is child’s play. Finally you can have the floor you’ve always FEU 


with no glue, nails or patience required. And you'll find it right now at 
te «= 





Lowe’s. All at our guaranteed low price. 


So stop by or visit us at lowes.com. Ta CST ee (0 oS 


“See store for details. 
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terra-cotta 

These Saltillo tiles range from 
orange to yellow, often within 
the same paver. DESIGN: Jeff 
Stone Associates, ASLA, La 
Jolla, CA (858/459-3414) 


CHUCK CRANDALL 
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JAY GRAHAM 


With rich variation in color and rough surface textures, slate makes a handsome, skid-resistant choice for poolside patios. 
DESIGN: Davis Dalbok, Living Green Plantscape Design, San Francisco (415/864-2251) (Continued on page 188) 


186 SUNSET 











SCHLAGE 


ecurity 


S 


DERADBOLI 


yi 


aximum 


MY, 


this is every door 
without a deadbolt. 





To a burglar 











Starve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts 





Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 





on all your entry doors—front, back and garage—and bad A X 
guys suddenly lose their appetite. rf 





STOP’EM WITH A SCHLAGE. G22 
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HOME/;DECORATING 


Cutan 


TYPE COST PER SQ. FT.* 


ceramic 

Hard tile fired at a high 
temperature to make the 
glaze inseparable from the 
clay body 


concrete 

A composite material that 
contains a binder such as 
portland cement and 
aggregate 


porcelain 

A dense, fine-grained, 
moisture-resistant vitreous 
tile available in many colors 
and styles 


quarry 

Despite the name, this tile is 
not quarried but machine- 
made, formed by extrusion. 
Looks like terra-cotta, but 
with less variation in tonality; 
some may be flashed to give 
a more mottled appearance 


quartzite 
A sandstone variety that 
contains granular quartz 


sandstone and limestone 
Sedimentary rocks. 
Sandstone contains sand- 
size grains. Density varies 
widely; high-density stones 
are more durable. Limestone 
is denser, contains calcite or 
dolomite 


slate 

A brittle metamorphic rock 
that flakes across the surface 
of the tile 


terra-cotta 

Means cooked earth in Italian. 
mand-packed or poured into 
molds, dried in the sun, and 
fired ci !ow temperatures 


$3 to $8 


$2 to $14 


$3 to $8 


$3 to $10 


$15 and up 


$3 to $20 


$3 to $9 


From $1.50 for 
Mexican 
Saltillos to $15 
for recycled 
antique French 
or Italian tiles 


ADVANTAGES 


e Tough, durable glaze over clay body 
e Wide range of stonelike colors and textures 


e Easy to install 
e No sealing required 
e Inexpensive 


e Very durable in high-traffic areas—even 


driveways 


e Some concrete tiles can be laid in sand 
e Expanding range of colors, textures, and 


shapes 


e Can mimic the look of stone or terra-cotta 


e Relatively inexpensive 


e The look of terra-cotta and stone without 


vulnerability to frost 
e Uniform and thin 


e Best choice for climates with freezing 


temperatures 


e Wide range of sizes up to 24 inches square 
¢ Some unglazed, with integral color 


e Inexpensive 


¢ High firing temperature makes them hard, 


dense, more water-resistant 


e Tiles vary from % to % inch thick, allowing 


wider range of applications 
e Inexpensive 


e Dense, hard stone resistant to moisture 


e Natural colors and patterns 


e Muted colors 
e Soft textures 


e Beautiful natural appearance 
e Durable 

e Wide color range 

e Relatively inexpensive 


¢ Charmingly quirky with uneven edges and 


not-always-flat profiles 


° Soft, warm colors, from buckskin yellows 
and warm reddish orange to almost 
chocolate. Some varieties are whitewashed 


after firing 
* Can be inexpensive 


*All costs are for uninstalled materials only; 





















Ae 


DISADVANTAGES 


e Glazed surface can make 
ceramic tile slick when we’ 
e Only a few are recommend 
in freeze-thaw climates 


* Porous; ability to bond to 
mortar bed can be concer 
in freeze-thaw conditions 

e Thicker than ceramic or — 
stone, requiring deeper be 


e Repeats in surface texture 
make it look unnaturally — 
uniform 

e¢ Some glazed tiles can be 
slippery when wet 


¢ Less tonal and edge vari 
than handmade tiles 
e May require sealing 


¢ Limited color range 
¢ Not always gauged 
e Expensive 


© Some types are quite 
porous } 
* Limestone can be slippery, 
when wet zi 


¢ Softer slates not 
recommended in freeze- 4 
thaw conditions y 
* Not all are gauged 


in 


¢ Soft, porous, and | 
absorbent—not suitable 
freeze-thaw conditions - 
¢ Achieving a level surface 
be difficult : 
* Needs to be sealed to avi 
staining. Even when seale 
can be worn down with — 
continuous water expos an 
¢ Some are expensive @ 


be 


| 


installation costs vary widely by ry 
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Aya a Shas 


Wi 
ie 
Vy 











se carnetOn 


going pack to 
0 queen-size 
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ith King George desk, min! 
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vet bar with complimentary caviar. 
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rner room feature 
ianca® 19h Century 


French Glass, an 
d view of 8 


is available for guests W 
in to stare at the ornate detail of the fa 


f fan included. 


$405.00 (Aor! -Oct.14) 


ond floor es 


0% of fan when 


ho wish to M 
n. Complimentary 










? picture © 


£570.00 (Oct.15-Mar.31) 
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For your n 
earest dealer, 
call 8 
88-227-2178 or visit us at www.casab 
asabl ¢ ARI 
ancafanco.com. (-asabe INGA) 
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February 1903 
L. Maynard Dixon 
Blanket-wrapped Navajo 


$50 + $5 shipping and handling 
Limited edition printed in 1973 


SUNSET 


March 1993 10 Cents 








SUNSET is tho Carder 
Manual inmore thus 
200,000 

Western Hormex 


March 1933 
Heath Anderson 
Busy family 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


June 1978 
Norman A, Plat 
Lake Tahoe 
$35 + $5 shipping and handlir 
Limited edition printed in 1979 












Or 


Hawaiian Number 


January 1927 
George Blake Lyle 
Surfing lesson 


$50 + $5 shipping and handling 
Limited edition printed in 1973 


OCTOBER 1014 





October 1934 
Maurice Logan 
California rancho 
$35 + $5 shipping and handling 
Limited edition printed in 1979 


May 1983 
John Blaustein 


Colorado River 
$20 + $5 shipping and handling 
Limited edition printed in 1990 






: 


May 1934 
G Evelyn Simonds 


Woman with irises 
$50 + $5 shipping and handling 
Limited edition printed in 1973 





November 1957 
Ernest Braun 
Balclutha and Telegraph Hill 


$35 + $5 shipping and handling 
Limited edition printed in 1979 





May 1985 
K Bill Ross 


Yosemite 
$20 + $5 shipping and handling 
Limited edition printed in 1990 








May 1929 
Maurice Logan 
Woman with dog 


$35 + $5 shipping and handling 
Limited edition printed in 1979 





I | March 1969 
Darrow M. Watt 
Gloriosa daisy 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Use your MasterCard” 
(see special offer below), 
or send a check to: 
Sunset Magazine 

PO. Box 51572 

Palo Alto, CA 94303 


Quantities are limited! 


x a limited time, use your MasterCard® card and receive an exclusive 10% dis- 
punt on Sunset’s Historical posters. To receive this discount, call 1-800-227-7346 
d ask for Ext. 5570 between 9 am and 4 pm PST. Visit www.sunset.com to view 


, 





posters in this special collection. 


























ilding idea houses 
Colorado and Oregon 


= 


set’s Idea House Program has 
anded this year: Two homes are under 
struction and will be opening this 


mer. Here’s a preview 


t Rocky Mountain aerie 
ker, Colorado, 45 min- 
south of Denver, is be- 
ilt by Renaissance 
es of Littleton, Col- 
9. From architect Arlo 
, we requested a con- 
| Orary version of a Shin- 


ig gable roofs, verandas, 
Ts, and turrets associ- 





: ated with this late-19th- 
century architectural idiom 
would be particularly appro- 
: priate to our sloping, pine- 

: dotted site with its beautiful 
view of Pikes Peak. 

: DESIGN: Arlo Braun & Asso- 
ciates, Denver; Interior Aes- 
e design, thinking that 


thetics, Denver; Owens 


10meguide 


Seen NG Nese WESTERN HOME 















HM Custom Homes is 


building our Northwest 

: house in Mt. Scott, Oregon, 
20 minutes southeast of Port- 
land. We asked architect 
David Giulietti to take design 
cues from a regional icon: 
Timberline Lodge on Mt. 
Hood. He adapted its signa- 

: Landscape Design & Manage- | 
> ment, Englewood, CO 


ture feature—the steeply 


pitched, pyramid-shaped 


ee, 
oe Cece) 


It’s a race to the 
finish between 
Colorado (left) 
and Oregon 
(below). For 
opening dates 
and times, see 
the June issue 
or visit www. 


sunset.com. 







ABOVE: MICHAEL SHOPENN 


LAURIE BLACK 


: roof organized around a cen- 


- tral chimney—to our slop- 
ing, view-oriented site. The 

: distinctive roof shape hints 

: at the spatial drama inside. 

- DESIGN: Giulietti/Associates 
: Architects, Portland; Jan 
Kavale Interior Design, Lake 
Oswego, OR; J. Duncombe 

. Design (landscape architect), 
' Portland — Daniel Gregory 
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HOME 


Sound wall 


Cat bse 


: slide and stack; they lock into slots on 
: the sides of vertical concrete posts 


= This handsome 8-foot-tall wall, tex- | 
tured to resemble dry-stacked stone, is : 
: quire no maintenance, and stand up to 


designed to function as a noise barrier. 


Edging the Sunset Demonstration Gar- : 
dens at the Arboretum of Los Angeles : 
: $35 to $40 per running foot for a stan- 


County in Arcadia, California, it blocks 


Avenue. 


spaced 5 feet apart. The steel-reinforced 
panels and posts cannot rot or burn, re- 


earthquakes (unlike concrete block 
walls). Cost for installation on flat sites is 


the sound of traffic from busy Baldwin dard 6-foot-tall wall. 


: INSTALLATION: Designer Concrete Fences; 


The wall is made of 1-foot-tall precast 
concrete panels called Fencestone that : 


wa 





(800) 624-9255 or designerconcrete. 
com. — Peter O. Whiteley 





JAMIE HADLEY 





COURTESY OF KRAGIE NEWELL 























Product report - 


Here are some new prod- 
ucts that caught our atten- 
tion at the recent national 
home builders’ show in 
Dallas. 
°A fast dryer. Matching the 
traditional half-hour wash 
cycle with a half-hour dry 
cycle, Whirlpool’s new 
Senseon dryer tackles one 
of laundry’s biggest hassles. 
Controls monitor moisture 
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SUNSET 


and temperature so the air 
inside never gets too hot, 


: and the dryer stops automat- 
- ically when clothes are dry. 

- About $600; (800) 253-1301 
or www.whirlpool.com. 


*Frank Lloyd Wright mold- 


ing. Focal Point Architec- 

: tural Products has repro- 
duced eight of Wright’s 

: ornamental moldings in 
lightweight, high-density 
polymer. The design shown 
: here (above, left), called 


NCE MOORE 


inside out 


These canvas curtains mounted on the outside of a remodeled great room in Par- 
adise Valley, Arizona, provide extra protection from the summer sun without blocking 
the interior view of strong architectural lines formed by the doors and windows. 

The curtains are attached to a metal dowel that spans the top of 8-foot-tall 
windows; tiebacks hold them in place when not in use. The curtains can be remove} 
easily for cleaning. — Ann Bertelsen 
besIGN: Wendy Cracchiolo, Phoenix 


: Midway Gardens, was cre- 
- ated for a Chicago dining 
: and dancing club built in 


' lengths, the 7°/4-inch-tall 
moldings cost $10 to $20 

: per foot. (800) 662-5550 or 
www.focalpointap.com. 


: New casement windows 

from the Pella Corporation 
: feature a handle (above, 
right) that neatly folds out of 
: the way of window treat- 


1913. Sold in 12-foot 


*Foldaway window crank. 


ments such as pleated 
shades. The low-profile } 
dle attaches to a mechar 
built into the wood fram 
the ProLine, Designer 
Series, and Architect Se 
casement windows. (806 
547-3552 or www.pella. 
* Kitchen fireplace. A fi 
place built to counter of 
table height in a kitchen 
dining room exudes an 
ing Old World charm. TI 
what Heat-N-Glo is offer 
with the Crescent, a de 


: tive gas-burning firepla 
: signed for retrofits. No ¢ 
: ney is required—just an 
: outside wall for its dire 
: vent flue, which looks li 
an oversize dryer vent. ] 
: sealed unit features a ve 
realistic-looking fire wi 
ceramic-fiber logs and g 
: ing embers; a fold-dowr, 
bun-warming shelf is o 
: tional. About $1,899; (8 


427-3973 or www.heatt 


: com. — P.O.W. 
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The dye is cast: Saffron, beets, larkspur, and wine produce the palette. 


That natural look 


Flower, herb, and vegetable stains add rich color to wood bowls 


Cc 


Wood stains derived from 


a beautiful alternative to 
chemical-base stains. Easy 
to make and easy to apply, 
they add deep reds, soft 
blues, and bright yellows to 
unfinished wood products 
such as bowls and trays. 
The stained wood pieces 
can hold decorative items 
such as shells or fruits and 
vegetables that will be 
peeled, like citrus and 
pineapple. If you want to 
put edibles such as salad in 
stained bowls, seal with a 
food-safe oil according to 
manufacturer’s directions 
(oil may slightly alter the 
color). Do not submerge 
stained pieces in water or 
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: let water stand in them. 
common plant materials are : 


When planning your 


: project, keep these caveats 
- in mind: It’s difficult to 
make large batches of 
stain (more than 1 quart) 

. without special equip- 

' ment; colors are limited 

| and the resulting tones 

3 may not be uniform; and 

- coverage can vary slightly 

: (but this will contribute to 
: the natural look). 


[SURgEUanmea ts 


: TIME: | hour, plus drying 

: cost: $10-$40, depending 
on the bowl size 

: MATERIALS 


*Pigment material (see 
recipes at right) 

*Very fine mesh cloth or 
pantyhose 

°5-quart cooktop pan 

¢* White vinegar 

* All-purpose paintbrush 
(not foam) 

* Unfinished wood bowl 








JAMES CARRIER 


: Hibiscus red 


3 Larkspur blue 


: Saffron yellow 


JAMIE HADLEY (2) 


















DIRECTIONS 
1. Measure pigment mat 
ial into a square of cloth 
a length of pantyhose. | 
Secure by knotting cloth’ 
tying with twine (A). Thi 
keeps particles of plant _ 
material out of the stain. 
2. Fill pan with specified 
amount of water and ade 
cloth bundle. Add the vit 
gar and boil for 20 min- } 
utes. Remove and dispos 
of bundle; allow the staif 
to cool. 
3. Use paintbrush to pait 
stain on bowl (B). The é 
stain dries very quickly; 4 
soon as it’s dry, you can | 
add another coat. The i 
more coats you apply, 
darker the stain will be. 
The bowls shown at left 
got two or three coats. 
STAIN RECIPES 
Beet red 
*5 cups water 
*3 large red beets, peele: 
and chopped 
*5 tablespoons vinegar | 


*3 cups water 

*1 cup dried hibiscus 
flowers 

*3 tablespoons vinegar 


*3 cups water 

*3 cups dried larkspur 
blossoms 

*3 tablespoons vinegar | 


*3 cups water 
¢1 tablespoon saffron 
threads 

*3 tablespoons vinegar 

Wine red 

Use dark red wine: No be. 

ing necessary—simply pa 

it onto the bowl. 
— Mary Jo Bowlin} ) 





Now you can afford to have a mid-30’s crisis. 








as 3 5 SAAS 
he, 


Be bse oes 


It's the best preemptive strike on middle-age yet. With a 185 hp Kompressor engine, the C230 also 


comes standard with features like the Electronic Stability Program, regular scheduled 
maintenance* and 24-hour Tele Aid** assistance, making for one sweet ride at an incredibly 


attractive price. You'll feel younger and a heck of a lot wiser too. The C-Class, starting at $31,750! Mercedes-Benz 





Visit your local Bay Area Mercedes-Benz Center 
or call 1-800-FOR-MERCEDES. 


taxes, title/doc' 


snipliance ,a nanc : / t e led for by the Flexi vice Syste | ed. Limitations apply. See your Merced 
§ Warranty and details of Mercedes Mair Aid re er s ) ito eI connection charge, and air time 
monitoring, subscription, monthly access fe uded at 2 ation, call 1-800-FOR-MERCEDE 
NGS ARE A SUPPLEMENTAL RESTRAINT SYST ) f | C 



































DECORATING BASICS 


A harmonious interior isn’t necessar, 
about matched sets of furniture 


BY MARY JO BOWLING 


alance in an interior decor is like a | 
brake pedal: You don’t really think abc 
unless it doesn’t work. A room contai 


of disorder and tension, creating the feeling. 
something isn’t quite right. But a careful bal] 


The painting draws the eye; 
surrounding furnishings, accessories, 
and wall treatments create a 
soothing, complementary backdrop. 


JOHN CASADO 

















ee inc 


and accessories | 


elements of unequal “weight” imparts a s| 


9 (ivi 


of color, pattern, texture, and scale produc { 


Balancing act}. 
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~ While your neighbors are busy taking care 
of their deck, you could be dancing on yours. 


Want the great look and feel of wood without the hassle? Get a ee deck. The fastest 


growing composite decking on the market, it needs virtually no , ra 
maintenance ever. Call |-800-307-7780 to find out more. No raueniee Ve ) fimberlech 


no warping, no splitting, no sweat. Now that’s a TimberTech deck! 







" You'll never find wood this a 
www. TimberTech.com 


wicly 
ered, 







































but can still have enough pres- 
i balance it. It’s a matter of pro- 
in and scale, explains San Fran- 
& anterior designer April Sheldon. 
+xample, you usually wouldn't 
a humongous sofa paired with 
chairs. But a chair with an un- 
hape or color will draw the eye. 
all, delicate chairs with unique 
5 or colors can balance a large 
she says. 
arrangement against one wall in 
on’s living room illustrates the 
ple of balance. “The size and 
ith of the painting on the table 
t the focal point,” she says. “It’s 
red by the smaller black-and- 
photos, which fill in the adjacent 
icely but let the painting stand 
e strong sculptural lines of the 
lilies on one end balance the 
tic lines of the African drt and 
ese basket on the other.” It’s 
rative scheme that looks natural 
ncontrived; because it works, 
arcely notice how the balance 
ieved. 
OR DESIGN: April Sheldon De- 
15/541-7773) 


April Sheldon’s 
design tips 


1k of balance as the overall feel- 
of the room—wall-to-wall and 
) -to-ceiling. 


ancing color requires attention to 
value, or brightness, of the hues. 
int colors draw attention to them- 
and appear to advance, while 


bi er colors recede. 


flective surfaces like windows 
| large mirrors can become 
e-stealers, making a room feel 
sided. To balance a wall of win- 
lws, try placing a piece of shiny 
ork on a glass table across the 
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MONEY FUND INVESTORS: 


WITH LIQUIDITY 


T. Rowe Price Prime Reserve Fund (PRRXxX). 





Current Whether you seek a convenient income-producing 
7-Day vehicle for your working capital or need a holding 
Yield’ account for your cash when you’re between invest- 


0 ments, the T. Rowe Price Prime Reserve Fund can 
3. 36 ho meet your needs. This no-load money market fund 
is one of the oldest in America and can offer you 
eaes yields fan bank money market deposit accounts. The fund 
invests in the highest-rated money market securities and has main- 
tained a stable $1.00 share price since inception.* $2,500 minimum 
investment. Free checkwriting.** No sales charges. 


== Call for your investment 

iwesiMeNT RT| Kit including a fund 

‘ profile or prospectus Invest With Confidence® 
ee ae ses! TT. RowePtice 
www.troweprice.com e 
TSimple yield as of 2/14/00. Past performance cannot guarantee future results. *An investment in the fund is not 
insured or guaranteed by the FDIC or any other government agency. Although the fund seeks to preserve the value 
of your investment at $1.00 per share, it is possible to lose money by investing in the fund. **$500 minimum. For 


more information, including fees and expenses, read the fund profile or prospectus carefully before investing. 
T. Rowe Price Investment Services, Inc., Distributor. PRF053725 







Send for this 
free book. 


Read it by 
the window. 


Tips on fashion, safety, energy efficiency, privacy. If it has anything to 


do with dressing a window, we've got it covered. From the world- 


wide leader in window fashions. Send this coupon to: Hunter Douglas, 


PO. Box 308, Mount Olive, Nj, 07828 


Or call 1.800.238.3883, ext. 244. HunterDouglas 


wWwinobeow FASHION S 


Name 
Address City 
State Zip Phone 244 


How soon will you be starting your project? Within 3 months ......3 + months 
























































WEEKEND PROJECT 


Easy tile table 


The legs are mail-order, and no tile-cutting is required: 
the top uses standard 12-inch squares 


BY “PETER OF Write EY 2 PHOTOGRAPHS BY IN@IRIMAN RAVE AGhE 


Limestone tiles 
and maple legs 
make an indoor- 


outdoor beauty. | 








ith its limestone top 

turned maple legs, this f 

some table could grace 
ing or breakfast room, but it’s inf 
and sturdy enough to sit on a pa 
porch. It’s also easy to build be 
two of the trickiest parts of cons 
a tile-topped table—cutting tiles 
the top and turning the legs—have 
eliminated. I selected muted lime 
tiles (ordered from Ann Sacks T, 
Stone), but you can choose any ce 
stone, or porcelain tile of the right 
However, remember that the top 






























overhang along the border, so 5 
ones with a finished edge. 

The project is geared for an int 
diate craftsperson. You’ll need a ci 
saw, electric drill, utility knife, no 
trowel, tile-setting mastic, ru 
backed trowel, and sponge for se 
the grout and sealer. 


The base 
I ordered the base from Matthew Bi 
a Vermont-based craftsman who s 
izes in the production of legs and 
furniture parts in a variety of : 
woods. I chose maple farm dining | 
legs (303-XL) with mortises anc 
match, two pairs of traditional ap’ 
(25 and 44 inches long) with ten 
(These also come in oak and cherry 
I had to do was lightly sand the w 
and glue the pieces together to ¢ 
plete a base that measures 32 b 
inches. The base can be stained) 
sealed to match any decor; I appliec 
eral coats of a flat, penetrating oil se! 
The cost for the maple pieces 
$218, plus shipping and handling. 


MOSOy 


K 


Building the top : 
Base the size and shape of your tabl 
on a module containing a stan! 
1-foot-square tile and its grout lines. | 
top of this table measures three tiles | 
and five tiles long. In the center is a | 
3-foot “runner” made, like the 3-i) 
wide edge trim, with 1-inch-square 
that come adhered to a mesh backin 

The top is made in three layers: a 


tom layer of plywood trimmed 


) painters 





plumbers 


a 


kitchen designers 


masons cabinetmakers 


Know any good 
We do. 


We're ImproveNet, the nation’s largest independent 
contractor-matching service. We help homeowners find 
everything they need for a successful remodel, right down 
to the pro who'll do the work. You simply tell us what you 
need done and how much you want to spend. We'll put 


heating/AC installers 


landscapers 


roofers 


bath remodelers / 





architects 


deck builders 


? 





you in touch with contractors who meet our licensing, 
legal and credit history criteria—local pros who can really 
do the job and who want to bid on yours. The service is 
free, so give us a call or click. We'd 


ImproveNet 


www.|ImproveNet.com 


love to arrange an introduction. 


To find a reliable contractor, call (800) 638-2929 or visit www.ImproveNet.com 


AOL Keyword: ImproveNet 


electricians 





























carpenters 





XFKINDLE = 


2-by-2s, a middle layer of con 


backer board, and the top lay 
tiles. However, to determine the 
size of the parts for the top, you 

work from the tiles down. 


TIME: Iwo days 
cost: About $400; varies with ef 
GUS CCUM NON NZCU OIE occ s.: 
| MATERIALS 
*A dozen 1-foot-square tiles 
* Two 3- by 5-foot panels of cone 
backer board (called WonderBo 
*Seven 12-inch-square sheets of 
1-inch tiles 






°°4-inch exterior plywood 

* 16 feet of 2-by-2 

°16 1'2-inch deck screws or nail 

* 1-pound box of screws for back¢ 
board 

* Thin-set mortar 

*5-pound box of sanded grout 

* Silicone sealer 

1. Arrange the 1-foot-square til 

the tabletop on a flat work surfaces 

ing room for the runner; space tf 


allow for ! 


/-inch grout lines 1% 
tween. Check outside dimension 
1-foot-square tiles, it should be 3 
61 inches. 

2. The '-inch-thick backer bé 
used is sold at most home cent 
3- by 5-foot panels, which is just 
the size of the table top. Measuf 
thickness of the 1-inch tiles thé 
trim the side—mine were % 
thick—and subtract two thick 
from both the length and width 
lished in step 1 to get the require 
of the backer board. For my table, 
352 inches by 60 inches. To © 
backer board, follow the ma 
turer’s directions to score ome 
with a utility knife and snap © 
extra piece. 
3. Next cut the slender side an 
pieces from the second piece of If 
board. They will mount under they 
hanging top panel, with the end | 
fitting between the long sides. Th} 
sides are 60 inches and the end 
are 34/2 inches; each should-t 
inches wide. 

4. Measure and cut a plywood lap 
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pan TO WIN AT . i Hes cay 





























and prefabricated legs support a 
hyered top. Drawing (right) shows 

ir bed over backer board, which is 
bed to plywood from top and sides. 


or aie 
oie 


— 12-inch tile 





backer grout 
board 
1-inch 
tiles 
| 
plywood Uf! 
> 2-by-2 backer 


board 


fit inside the backer board layer (re- 
member to allow for the side pieces); 
mine was 59 inches by 34'2 inches. Cut 
2-by-2s to fit under the plywood panel, 
flush with the outside edges; secure the 
2-by-2s to the plywood with deck 
screws or nails. 

5. Secure the 2'%4-inch-wide side and 
end backer board pieces to the plywood 
with deck screws. Secure the backer 
board to the plywood top with screws. 


6. Place all tiles on top, with the 1-foot- 
square ones overhanging the edge by 
the thickness of the side tiles; mark the 
tile positions, then adhere tiles with 
thin-set mortar. Clean excess from sides 
with sponge and let dry overnight. 

7. Turn the top over (with a helper), cut 
the sheets of 1l-inch-square tiles into 
3- by 12-inch strips, and adhere with 
mortar, adjusting the spacing to allow 
room for grout at corners and shim- 
ming between top and side tiles to leave 
room for grout. Let dry. 

8. Turn the top face up and elevate it on 
blocks or bricks. Mix and apply grout, 
rounding corners and bottom edges. 
Clean surfaces as directed and let dry. 
9. Center the top on the base and 
secure them together with screws 
through drilled holes in apron. Seal top 
with silicone before use. 

RESOURCES: Classic Designs by 
Matthew Burak (800/843-7405 or www. 
tablelegs.com); Ann Sacks Tile & Stone 
(800/278-8453 or www.annsacks.com) # 
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Bump up 
to first class 


You deserve it. When it 
comes to decking, why settle 
for high-maintenance when 
you can have Carefree. With 
a Carefree deck, you simply 
build and never worry about 
it again. Carefree is stain 
resistant, never splinters, 
and never needs painting or 
sealing — freeing you up for 
the pursuit of the good life. 


Call 1-800-653-2784 or visit 
our website to learn more 
about the Carefree lifestyle. 


www.carefree-products.com 






































ITHE WORLD IS 
IYOUR MARKET” 


ANDES 
BALI & JAVA 
BRAZIL 
CENTRAL AMERICA 
INDIA 

| MEXICO 

| SOUTHEAST ASIA 
i VENEZUELA 

| WEST AFRICA 

| ZIMBABWE 
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African Masks 





| Alpaca Sweaters 


Balinese Sculptures 
Basketry 
| Brazilian Tapestries 
Celadon Vases 
| Ceramics 
|| Charcoal Drawings 
| Chess Sets 
Fine Embroidery 
Folk Art 
Furniture 
Glassware 
Home Décor 
| Investment Gallery 
Jewelry 
Kente Cloth 
Lacquerware 
Linens 
| Musical Instruments 
Oil Paintings 
Peruvian Tapestries 
| Photography 
| Silver 
| Stone Sculptures 
| 











Talavera Ceramics 
Traditional Dolls 
| Weaves 
Wood Carvings 
Zapotec Rugs 
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DECORATING 


Black and gold tassels and silk borders give these rattan blinds a fresh, distinctive 





Versatile matchstick blind: 


An easy window treatment rises to the occasion a 


BY ANN BERTELSEN 


atchstick blinds in such nat- 
ural materials as reeds, 
grasses, rattan, and bamboo 


are becoming an increasingly popular al- 
ternative to curtains and shades. Widely 
available, these versatile, functional, and 
decorative window coverings are lighter 
than traditional curtains, and their nat- 
ural colors soften the tone of a room. 
Designer Nikki Parr adapted standard 
rattan blinds for the sitting room of the 
decorator showcase home shown here. 
She glued a silk border trim to the bot- 
toms of the blinds and added ornate 
tassels at the top. These simple touches 
draw the eye to the windows and make 
the blinds more prominent. Without 
embellishment, they would have been 


eVWhen decorating with matchstick blinds, 
remember that they are designed to filter 
light, not screen it, so they do not offer 
privacy at night. However, fabric liners— 
usually a cotton-polyester blend—can 
be ordered with custom blinds to 
provide privacy. 

Measure your windows carefully to de- 
termine the exact specifications. To func- 


WES VA 
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overpowered by the red walls. | 
INTERIOR DESIGN: Nikki Parr, J 
Stephen Miller Showroom, Redy 
City, CA (650/363-8858) 


Buying options 
Ready-made matchstick blinds for 
dard-size windows are available at 
stores such as Cost Plus World 
and Pier 1 Imports. At home imp} F 
ment stores such as Home Depo 
HomeBase, you can purchase the 
in standard sizes or order them to” ‘ 
You can also buy blinds througha® 
log companies such as Smith+l iy 
(800/248-8888). To order blincii 
major manufacturers such as Hi 
Douglas, consult an interior design 





tion effectively, blinds set into the win} 
dow frame must fit perfectly. If you're 
unsure about your measuring ability, 
have a professional do it. 
eAlways check the manufacturer's rett 
policy and guarantee before ordering) 
blinds. Standard-size blinds can usué 
be returned, but custom orders are 
generally yours forever. 


EIDE ALAA 8 SELENIDE 


——s 
7 
* 












Sn Oe RR ae. he co earth’s greatest online marketplace. 


ead “Brazil, and thousands of other fine arts and crafts - direct from the world’s finest 


CCU SR UR UR OR CMR MCA CR TTL 


Pen 


vat 
ST Rm Te Us ew Mae nik ole in Bali, original paintings in 


TC AUC me CM MCMC Um CR Ng me 


TUNA CR em rem MCR CMON Co 





MN NTMI aie TORU LCR CROLL your market! ¢ 





HOME 


Cowboy 
decorating 


A Western look that’s 
easy to live with 


Bye DANTE Gin GORY 


MICHAEL SHOPENN (2) 


Michelle Zehnle relaxes in her favorite 
armchair, which she used as a focal 
point in her living room (above right). 


ou don’t have to buy a 
roomful of cowboy-style fur- 
niture to achieve a romantic 
Western look; one carefully chosen 
and judiciously placed piece can set 
the tone for an interior. That’s the 
lesson illustrated by Golden, Col- 
orado-based graphic artist Michelle 






ale 
Pillow 
Zehnle in the decoration of her nse, 
room. She used a _ tan-andMny,; 









cowhide-covered armchair fron}, (| 
West of Cody, Wyoming, as her e ti 
setter, and surrounded it with ary; 
tive mix of less stylized contem ins 









and country-style pieces. The § sy); 


is regional flavor that doesn’ ye 
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parlor of a dude ranch. 
oom evolved over time. When 


e and her husband, Dennis, Western style tips 


into the new house, their living Furniture designer Michael Patrick of New West, a firm that specializes in reinterpreting 
rniture consisted of a honey- classic Western design (800/653-2391 or www.newwest.com), offers the following ad- 
wood coffee table and an end vice for homeowners who are interested in achieving an understated cowboy aesthetic. 


ehnle’s first h as th 
—o eAs with any room, let form follow function. Key your decorating to the purpose of the 


room: If it’s a casual purpose like watching TV, keep the decorating casual. 

eUse warm colors and textures derived from the land and the environment—including 
earth tones such as brown, green, and dark red and textures such as wood grain 
and rock. These are the essence of Western design. 

eCarry out the theme with a limited number of smaller elements—wall hangings, 
accent pillows, or cafe curtains—using Western textiles, from saddle blankets and 
rugs to fabric with cowboy motifs. 

eAvoid a busy look by sticking with one or two patterns throughout the room; for other 
textiles, use solid-color fabrics, including leathers. 

eFound objects can add to the effect—a horseshoe or distinctively shaped rock as 
a table decoration, for instance. 


temporary olive green sectional 
bm Ethan Allen. “We have a large 
in addition to two young 
, and we do a lot of informal 

ing, so comfort was a priority,” 
s. The sofa’s color also attracted 
. “Green is my neutral; I used 
e color to build upon,” she 
ehnle already had several kilim 
pillows to break up the sofa’s 

#panse. 




















came a country-style armoire to 

e television and audio equip- 
The richly textured red finish cotton curtains, continue the red and works because the palette is orderly 
ements the green of the sofa, green palette, creating a distinctive and restrained, without being dull. It 
| hing the room’s dominant color frame for the tan and off-white hues of corrals that armchair and keeps its 
>. Subsequent additions, from the armchair, walls, ceiling, and fire- cowboy style from running away with 
m area rug to the rose-patterned place surround. The interior design the room. @ 
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spray. spray. 























If, the special formulation of Krylon’ paint, you can apply a second coat whenever you feel like it. 
pple light coats will always give you the smoothest, most beautiful finish possible. With the other brand, you 

nave to wait as long as 48 hours between coats. Since Krylon® paint dries to the touch in just 12 minutes, 
Falways get the perfect finish you're looking for every time. Without the wait. 

‘| Krylon? The fastest way to smooth. 


Old 
G proud sponsor of BHotise «20. Krylon Products Group www.krylon.com 























accent 


We 
y . 
a \S 


er 


The four basic types of lighting are elegantly illustrated in this living room. 


Seeing 
the light 


How to light your rooms 


effectively 





By PETER ©. WHIITEBLBY 
PHOTOGRAPHS 
BY DAVID WAKELY 


well-lit room is like an atmos- 

pheric painting: Bright illumi- 

< nation brings some areas into 

prominence, while softer light causes 

other areas to recede. Backlighting and 

shadows add interest, texture, and 

depth; highlights make important fea- 
tures stand out. 

Such artistry requires multiple light 

sources; one fixture simply cannot do it 
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all. The trick is to blend varying light in- 
tensities from different sources. “It’s 
called light layering,” says San Francisco 
lighting designer Randall Whitehead. 

To accomplish this layered effect, 
there are four basic kinds of lighting: 
decorative, accent, task, and ambient. 
Mix these together in a lighting plan 
and thus modulate the light levels and 
mood of a room to suit your needs. You 
can make the room dim and intimate 
for a romantic dinner, brighter but with 
accented areas for a larger gathering, or 
fully lit, in all the corners, when it’s 
time for cleaning. 


Lighting types 

Decorative. Probably the most famil- 
iar, but often misused, fixtures are chan- 
deliers, wall sconces, and showy table 
lamps. They’re best used to add sparkle 
to a room, not to light an entire space. 
Many of these fixtures have exposed 


ay 

| rE 

decorative/) 
ambient 





lightbulbs (called amps by desig) 
and when they are turned all thé 
up, they create glare problem 
overpower more subtle and ine 
lighting. Think of decorative ligl 
pretty but lazy: “I’m on, but don} 
pect me to do any real work.” 
them at dimmer levels and let oth 
tures add more diffused, overall li) 
Accent. Recessed cans, track ligh 
more contemporary, double-wire 
gen bridge fixtures all provide ¢ 
illumination that’s used to highligl 
jects in a room. Artwork such as | 
ings and sculptures, flower arr} 
ments, or tabletops can be dramat) 
accented with this type of lighting. § 
cent lights are used alone, the olf 
are the stars but people fall into ' 
ness: You see only pools of light, i 
like spotlights at a circus. Accent 
need to be used in concert with | 
light sources, so they may add emg) 






An extraordinary 
fe pool experience 
begins with the perfect 
water environment. So it's 
no wonder the best builders 
equip their installations with 
America’s *| Pool Water Systems 
by Hayward. From circulating to 
Y filtering to heating to cleaning and 
W _ lighting, Hayward is the industry leader. 
y So when you build your new pool, or 
Se enhance your present one, be sure to 
contact a Select Hayward Builder. Just look 


below for the builder nearest you—or call 


|-888-HAYWARD and we'll find one for you. 
You'll be giving yourself and your ee 


the experience of a lifetime—the joy of 


water by Hayward. a 


Salida Palm Bay 
Pools by Nelson Aqua Blue Aquatech Pools 
nade Pools & Spas 209-543-9576 & Spas 
1-5752 Florida 407-676-0916 
, Apopka Sarasota 
ean Pools artiss Pools Blue Aqua Pool Corp. 
3-3300 407-886-6900 941-377-4901 
Casselbe Tavares 







Pools & Spas 
3-5950 








‘® Pools 
“84-7946 


ne Pools 
1-4334 


St Lannon 
0-6666 







ustom Pools 
4-9608 

pra 
Remodeling 
21-8078 





! b Pools 


Bob’s Pool Service 
407-834-7100 
Deland 

Buzz Davis Pools 
904-734-3500 
Kissimmee 
Showcase Pools 
407-518-9232 
Longwood 

Sunrise Pools & Spas 
407-262-9311 


Maitland 


Guaranteed Pools of Orlando, Inc. 


407-622-4834 
Odessa 

Sun King Pools 
813-920-4710 
Orlando 

Dixie Pools & Spas 
407-298-9159 


Orlando 


Pools by Jack, Inc. 
352-343-1800 
Georgia 

Dallas 

Swimco Pools, Inc. 
770-445-5150 
Texas 


Bedford 
Pacesetter Pools 
817-498-9977 


Cypress 

Ge fanidecs es and 
Custom Pools 
281-955-7665 
Dallas 
Southernwind Pools 
972-783-4090 
Plano 

Reber & Company 
972-527-4800 





America’s * | Pool Water Systems. 










































































96-4179 Larry Bowles Pools & Spas 
407-299-6500 F 





are over | ,200 Select Hayward Builders across the U.S. IF you don’t see a builder near you, call |-888-HAYWARD or visit us at www.haywardnet.com 
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from JS 2» ce Arrare 


All Shore Excursions Included 
Deluxe Ships =Super Value 


Experience the splendors of Southeast Asia from 
the comfort of a deluxe cruise ship. Journey to a 


‘||| wonderful world of golden temples, colorful 

'| traditions and warm welcomes. Stay in Bangkok, 
||| Hong Kong and/or Singapore (at deluxe hotels) 
! and cruise to exotic ports, historic cities and 

‘||| famous island-resorts in China, Vietnam, 


Thailand & Malaysia. 





Choose from seven bulees 9 to 25-day Cruise 
Holidays created for seasoned American travelers. 
Cruise in ultimate comfort aboard the grand 77,000 
ton SuperStar Leo, the beautiful SuperStar Gemini 
and/or the luxurious SuperStar Aries, named by 
Berlitz Guide to Cruising “the best cruise ship in 
the world”. Enjoy gracious service and no tipping 
policy aboard. Uniworld Cruise 
Manager travels w ‘ith you & all 
shore excursions are included. 


AAAS 
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decorative/ambient 


The combination of lighting techniques makes this room look its best. 


to a feature without overpowering the 
rest of the space. 

Task. Illumination for certain kinds of 
work—such as reading, chopping veg- 
etables, or typing at a computer—can 
take many forms, the most familiar of 
which are table lamps and under-cabi- 
net lights. The ideal location for these 
lights is between your head and the 
work surface, to avoid shadowing. For 
task lighting with table lamps, experts 
recommend using opaque shades to 
concentrate and direct the light, rather 
than translucent fabric shades, which 
are more decorative. 

Ambient. This gentle, indirect fill light 


208 SUNSET 


bounces off surfaces such as ¢ ij 
and walls to give overall definitic/(® ™ 
room. This is the most importai ; 


most often omitted type of light 
lights, opaque torchéres, opaqui 
dant lights, or masked upligl 
provide a soft glow whose sou 
shielded from direct view. An) 
lights create a shadowless enviror/@)") 
like an overcast day. 7. 


these four types, so the space has 
rative touches, highlighted fez 
overall illumination, and approp® 
placed fixtures for whatever tas) 
performed there. |" 


ghting do’s and don’ts 


ging is believing: Once you experi- 
nce a well-orchestrated lighting 
you'll never want to go back to that 
ixture in the ceiling. Randall White- 
offers these tips for working with the 
asic light functions. 


nt rely on wattage alone. Bright 
ts can overpower a room. 


't rely on recessed overhead cans 
Ne; their cones of light cause shad- 
iS, and too many of these fixtures can 
2a e a Swiss cheese effect in a ceiling. 


se dimmers for all wall and table 
ws. You can also install dimmable 
drescent fixtures. 


landscape lighting outside win- 
WS SO you Can see beyond the glass 






endless. SmartDeck's unique, wire-ready railing 


System makes it easy to add personal electronics 


that suit your style, including speakers, 3 
mood and task lighting, cable outlets, 





set With SmartDeck®, rules fade away, walls 


become non-existent, and possibilities are 


and avoid the black mirror effect of 
looking into darkness. 


e Light for art should be set away from the 
piece, not mounted to it. 


¢ Cross-illuminate glass tables with angled 
light from above to avoid reflection into 
the eyes of whoever is by the table. 


e The best sconces have opaque shades 
so that the light is thrown off walls and 
Ceilings. 


e ln rooms with high ceilings, add 
sconces at head height to create a hu- 
man scale with what is called a sec- 
ondary ceiling line. 


e Add freestanding torcheres for quick-fix 
ambient light. 


_. There is no rule that says 


e Uplight behind plants for drama and 
shadowing. 


¢ Select the right color of light for the task. 
For plants or art, use whiter halogen 
MR-16 lamps, but for light that falls on 
people, select pink or standard incan- 
descent lamps. 


e Use fluorescent fixtures with electronic 
ballasts, rather than magnetic ballasts, 
to avoid the humming. 


If you would like to know more about 
interior lighting, consult Randall White- 
head’s most recent book, Lighten Up: A 
Practical Guide to Residential Lighting 
(Lightsource Publishing, San Francisco, 
1999; $44: 800/247-6553 or www. 
randallwhitehead.com). 


1ave to be indoors 





and telecom jacks to bring the amenities of 





the indoors, out. And, SmartDeck is low 


maintenance, leaving you more time to enjoy your 


universe of outdoor possibilities. ic 
omartDeck’ 


To learn more about expanding your room plans, 
Call 1-888-733-2546 or visit our web site at www.smartdeck.com 
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ENTERTAINING 








fisher recently, I was surprised to learn that he fishes the same 


lease, not catch and consume. The trout he eats, he buys. 


environment, there’s a consistent year-round supply. 


Smoked Trout 











PREP AND COOK TIME: About 25 min- 
utes, plus at least 1 hour to cure 
NOTES: For the most intense smoky flavor 
and deepest gold color, use a charcoal 
barbecue. To present smoked trout as an 
appetizer, serve on thin triangles of West- 
phalian-style pumpernickel bread with 
sour cream, chopped red onion, and 
lemon wedges. For a salad, combine 
chunks of smoked trout, hot or cold, 
with green salad mix and a vinaigrette 
dressing. As a main dish, serve trout hot 
with boiled small thin-skinned potatoes, 
melted butter, and lemon wedges. 

Chill smoked trout airtight up to 1 week 
or freeze up to 1 month. 

MAKES: 3 main-dish or 9 appetizer 
servings 


3 cleaned, boned whole trout, heads 
and tails removed (8 to 10 oz. each) 

/4 Cup sugar 

2 tablespoons salt 

1 teaspoon grated lemon peel 


/2 teaspoon fresh thyme leaves or 
dried thyme 





2 cups hickory wood chips 





| About 1 tablespoon salad oil 
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m I’m no angler. My idea of fishing is a trip to the market for : 
the freshest fillets in the seafood case. When I met an avid fly- 
with many other seafoods, it’s also very affordable, 
way I do—even for trout. To him, the sport is catch and re- : r 


Luckily for us, a huge supply of trout—primarily rainbow— 
is farm-raised for food. About 60 million pounds are grown in 
the United States each year, in areas—like Idaho, the source | 
of more than 70 percent of U.S. production—that have copi- ‘ 
ous amounts of cold, pure water. Because of the controlled ‘ 


Think of trout as the ultimate healthy fast food. The fish are : 


sold pan-ready, and they cook in minutes. Relatively low in fat : 


Pile quick-smoked trout onto slices of dark pumpernickel for a superb appetiz 
(below). Chili-spiked tomatillo sauce seasons grilled whole trout and potatoes 


Catch a rainbow 


| Hook your fresh trout in the market and cook 
up a fast, healthy dinner 


BY LINDA LAU ANUSASANANAN #* PHOTOGRAPHS BY JAMES CARRIER 


and high in protein and beneficial omega-3 fatty acids, 
deserves a frequent appearance on a healthy table. Co p 


around $3.75 to $6.25 a pound—less at warehouse out 
Most fresh rainbow trout in the market are the perfe 

for single servings. A cleaned, bone-in whole trout weigh 

to 16 ounces; with head and tail removed, about 14% 0 

less. A boned trout weighs in at 8 to 10 ounces. Often, ¥ 

trout is boned, the fillets are left attached along the bac 

the fish opens up flat like a book. 
Dress it up, dress it down—trout is equally at home c 

moges china or in a frying pan over a campfire. Its delicati 

distinctive flavor adapts to many settings and presentation 
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Mse trout and pat dry. In a small : 
, mix sugar, salt, lemon peel, and : 
he; rub evenly over flesh sides of : 
Stack trout in a 9- by 13-inch bak- : 
lish. Cover and chill to cure at least : 


ur or up to 3 hours. 


a bowl, soak wood chips in 2 
of water for 30 minutes. Drain. 












t 6 inches above grate. 


prilling (no heat down the center). 


using a charcoal grill, ignite 60 : 
oal briquets on firegrate. When : 
2d with gray ash, in 20 to 25 min- : 
push half the coals to each side of : 
®- Sprinkle half the wet wood chips : 
ach mound of coals. Position grill : 


Ing a gas grill, turn heat to high. Put : 


4. Rinse fish well and pat dry. Coat skin : 
sides of fish with oil and lay fish, skin : 


down, on grill, not over heat source. 


Cover barbecue; open vents for char- : 
coal. Cook until fish are opaque but still : 
: moist-looking in center of thickest part : 
: (cut to test), 8 to 10 minutes. With a : 
: wide spatula, transfer fish toa platter. — : 


Per main-dish serving: 384 cal., 47% (180 cal.) 
from fat; 47 g protein; 20 g fat (3.2 g sat.); 2.2 2 
carbo (0 g fiber); 699 mg sodium; 132 mg chol. 


Grilled Trout and Potatoes 
with Tomatillo Sauce 


* : PREP AND COOK TIME: About 45 minutes : 
wood chips in smoke box or foil pan : 4 : 

: : MAKES: 4 servings 
tly on heat. Close lid and heat for : S 


10 minutes. Adjust heat for indi- : 


12 red thin-skinned potatoes (2 in. 
each) 





nN 


cleaned, whole bone-in trout 
(12 to 16 oz. each) 


3, tablespoons olive or salad oil 
Salt 
’2 pound tomatillos 


2 fresh jalapeno chilies (1' oz. 
total), rinsed 


1. Scrub potatoes. In a 3- to 4-quart pan 
: over high heat, bring about 1 quart wa- 
: ter to a boil. Add potatoes and return to 
: a boil; reduce heat, cover, and simmer 
: until tender when pierced, 20 to 25 
minutes. 
2. Meanwhile, rinse trout, pat dry, and 
: coat with about half the oil. Sprinkle 
: fish cavities lightly with salt. 


: 3. Husk and rinse tomatillos. Thread 


(Continued on page 214) 
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a Masala Marinated-Chicke 





Craving adventure? These recipes turn your dining room 


into an exotic destination. 


Exotic destinations, no passport required. Satisfy your 
wanderlust and globetrotting spirit with these deliciously 
worldly and surprisingly easy recipes. Simple enough for 
weekday dinners and elegant enough for entertaining, all three 
recipes allow you to explore new regions of cuisine from the 
comfort of your own kitchen. To ensure a smooth and 
successful voyage, the flavu: experts at Spice Islands have 
created Spice Islands World Flavors," unique spice blends that 


season each dish to perfection. 
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larinated Chicken 


rar 
| 
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1 Tbsp. SPICE ISLANDS World Flavors” Garam Masala $ 
2 Tbsp. olive oil 

2 Tbsp. water 

4 split boneless skinless chicken breasts 


Mix seasoning, oil and water in a plastic bag. Add chy 
breasts; seal bag and shake to coat. Marinate 15 mint 
Preheat oven to 350°F. Remove chicken from bag; di 
remaining marinade and bag. Place chicken on bakin 
bake for 25 minutes, or until no longer pink in centet) 


Yield: 4 servings Prep Time: 5 minutes Marinate Time: 15 i 


| 


Bake Time: 25 minutes 
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rane an Grilled Tuna 


cups chopped fresh tomato 

cup Spice Islands® parsley 

can (2.25 02.) tet black olives, drained 
Tbsp. white wine vinegar 

tsp. Spice Islands® tarragon 

tsp. Spice Islands® 
tsp. Spice Islands® garlic chips 

(6 oz. each) tuna steaks, about *4" thick 


tsp. SPICE ISLANDS World Flavors’ 
Herbes de Provence 


tsp. salt 


garlic salt 


Cae Wes ks 


ee eae ie 











eat oven to broil. Mix tomato, parsley, olives, vinegar, tarragon, garlic salt and garlic chips in a medium bowl. 
er and refrigerate 20 minutes. Spray broiling pan with non-stick cooking spray. Mix Herbes de Provence and salt in a small 
1. Sprinkle on both sides of tuna steaks. Broil 6" from heat source for 3 minutes per Scion or until tuna flakes easily. 


e with /2 cup salsa per steak. 





-4servings Prep Time: 10 minutes Broil Tin 


ne: 7 minutes Chill Tir 


e: 20 minutes (for salsa) 














2 Tbsp. SPICE ISLANDS World Flavors™ Greek Seasoning 
2 Tbsp. lemon juice 

2 Tbsp. balsamic v1 neg 

4 cup extra wee ve oil 

4 cup feta cheese, corneas 





1 bag (10 02.) Bae blend salad 1 


Mix seasoning, lemon juice, vinegar, and olive oil in a 
small bowl. Add cheese and stir well. Let sit for 15 
minutes. Put salad in a large bowl; pour dressing over 
greens. Toss to coat. Serve immediately. 


Yield: 4 servings Prep Time: 20 minutes 


SPICE ISIANDS. 
World Flavors’ 





[] YES! Send me nine Spice Islands 
World Flavors™ spices, a 20-page recipe 
booklet and a treasure chest box. For 
each set ordered, I have enclosed a check 





eee Es, 
ha. 
a 


yerience the rich, robust taste of the nine new 
Islands World Flavors™ spice blends by using 
) create the three recipes featured above and the 
ipes featured in our special recipe booklet. 
ie nine Spice Islands World Flavors” spices in a 
é chest gift box and a 20-page recipe booklet 
.95, a $30 value. Recipe booklet can be ordered 
aly for $3.50. 


The nine Spice Islands World Flavors™ spices include: 
* Jamaican Jerk * Louisiana Style Cajun * Herbes de Provence 
mi * Garam Masala * Mediterranean * Calcutta Heat Curry * Greek 











or money order for $19.95 plus $5.00 


OR [J YES! Send me ONLY the 20-page 
Spice Islands World Flavors” recipe 
booklet. For each booklet ordered, I 
have enclosed a check or money order 
for $3.50 plus $1.50 shipping and 























shipping and handling ($24.95 total). handling ($5.00 total). 
Name 
(Please print) 
Address 
City State Zip edi 


Mail to: Spice Islands World Flavors” Offer, P.O. Box 4357, St. Goud, MN 56398-4357 


Offer expires 9/30/00. Good while supplies last. Please allow 6-8 weeks for delivery. Offer good only in the USA. Void where prohibited 


1-800-247-5251 www:spiceadvice.com 
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tomatillos onto a metal skewer (8 to : 
: 3. Ona sheet of waxed paper, mix flour : 
and cornmeal. Roll fish in mixture to : 
coat; shake off excess and discard re- : 
: mainder. 
4. Set a 10- to 12-inch frying pan over | 
medium-high heat. When pan is hot, : 
add oil and tilt pan to coat. Add trout : 
and brown on each side, turning once, : 
until fish are opaque but still moist- : 
looking in center of thickest part (cut to : 
test), 12 to 14 minutes total; reduce : 
if fish brown too : 


10 in.). 


4. Drain potatoes. Coat with remaining : 
oil and thread equally onto 4 metal : 


skewers. 


5. Lay potatoes, tomatillos, and chilies : 
on a grill over a solid bed of hot coals or : 
high heat on a gas grill (you can hold : 
your hand at grill level only 2 to 3 sec- : 
onds). Close lid; open vents for char- : 
coal. Cook 5 minutes; turn vegetables : 
over and lay trout on grill. Cook, turn- : 
ing as needed, until potatoes are lightly : 


browned and tomatillos and chilies are 
well browned, 6 to 8 minutes longer. 


tal. With a wide spatula, transfer pota- : |Jeqyes 


toes and fish to a platter and keep warm. : 


6. Cut off chili stems and discard. For 
less heat, discard seeds. In a food 
processor or blender, combine tomatil- 


more water. Pour into a bowl. 
7. Serve trout and 
tomatillo sauce; add salt to taste. 

Per serving: 540 cal., 40% (216 cal.) from fat; 
46 g protein; 24 g fat (3.7 g sat.); 34 g carbo 
(3 g fiber); 118 mg sodium; 116 mg chol. 


Trout with Sage 


PREP AND COOK TIME: About 30 minutes : 
Notes: If desired, buy trout without : 


heads and tails (10 to 12 oz. each). 
MAKES: 2 servings 
1 lemon (4 to 5 0z.), rinsed 


2 cleaned, bone-in whole trout 
(12 to 16 oz. each) 


Salt and pepper 


18 fresh sage leaves (each 2 to 3 in. 
long), rinsed and dried 


3 tablespoons all-purpose flour 


tablespoons cornmeal 


N 


tablespoons olive oil 


i) 


tablespoons butter (or more 
olive oil) 


1 half, cut 4 thin slices crosswise: 


remaining half into wedges. 


lightly, inside and out, with salt and : 
pepper. Tuck 3 sage leaves and 2 lemon : 
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: quickly. 


- 5. With a slotted spatula, transfer fish to : 


Cook fish, turning once, until opaque = plates or a platter. Add butter and re- | 


but still moist-looking in center of thick- © maining sage leaves to pan; shake pan | 
est part (cut to test), 6 to 8 minutes to- © often until butter is melted and sage | 
slightly : & 
: browned, about 1 minute. Spoon butter : #% 
: and leaves over fish. Squeeze lemon : 
: wedges over fish and add salt and pep- : 
: per to taste. 
los, 1 chili, and 4 cup water. Whirl until : ae ae Noes 
aa Me : : Per serving: 587 cal., 60% (351 cal.) from fat; 

smooth. Add more chili, if desired, and : mee : oe 
: : : 44 ¢ protein; 39 g fat (11 g sat.); 15 g carbo 

salt to taste; whirl until smooth. If a : 


thinner sauce is desired, add a little | 


potatoes with 


= Whe FRY AINE IN) G 


slices into the cavity of each fish. 


heat to medium 


are darkened and 


(0.7 g fiber); 222 mg sodium, 147 mg chol. 


Baked Trout with 
Lemon-Parsley Butter 


: PREP AND COOK TIME: About 20 minutes : 
: pers, lemon peel, lemon juice, anc 


: MAKES: 4 servings 
- lic. Heat in microwave oven at full py»); 


’s cup butter or margarine 


4 cleaned, boned whole trout, heads 
and tails removed (8 to 10 oz. each) 


3 tablespoons chopped parsley 


1 tablespoon chopped drained 
capers 


2 teaspoon grated lemon peel 

2 tablespoons lemon juice 

1 clove garlic, peeled and pressed 
Salt and pepper 


Lemon wedges 


1. Place butter in a small microwave- 


: safe bowl and heat in a microwave oven 
: at full power (100%) until melted, 30 to : 
: 60 seconds. 
: 2. Rinse fish, pat dry, and, if fillets are at- : 
: tached, cut apart. Coat fish on all sides : 
: with about 1 tablespoon butter total : 
1. Cut lemon in half lengthwise. From ° and lay skin side down in a single layer : 
: in 2 pans, each 10 by 15 inches. 


save res f for T > : : ; 5 A ae : 
e rest of half for other uses. Cut : 3. Bake in a 400° oven until fish are : 


: Opaque but still moist-looking in cen- : 
2. Rinse fish, pat dry, and sprinkle : ter of thickest part (cut to test), 8 to : 
- 10 minutes, switching pan positions af- : 
ter 4 minutes. With a wide spatula, : 




















transfer fish to plates. 


: Per serving: 475 cal., 57% (270 cal.) from 
: 47 g protein; 30 g fat (12 g sat.); 1.2 g cam 
: (0.1 g fiber); 370 mg sodium; 173 mg che} 


Boned and butterflied trout is ste al 
in the oven with ginger and sherry. 


it 


Bae trout 
4. To remaining butter, add parsle@® yj, 


He dow 


: until bubbling, about 30 seconds. J \y,; 
: 5. Drizzle fish with butter mixture! vith 
: salt and pepper to taste. Serve @,,,, 
: lemon wedges to squeeze over fish| but 9 


ickest 


Pup 
minsfer 


fe art to 

Oven-Steamed Trout pic 

with Ginger ob 

: ‘ al § f 

: PREP AND COOK TIME: About 30 mit 4 

: Notes: If they’re available, choos 
: with fillets attached at the back. : 
: MAKES: 4 servings 
4 cleaned, boned whole trout, | 
and tails removed (8 to 10 oz. e) Tou 


About 1 tablespoon Asian 
(toasted) sesame oil 


“4 cup dry sherry . 

3, tablespoons finely slivered fre} 
ginger 
About 2 tablespoons soy sauc} 


Ys, cup finely slivered green onic 
(including green tops) 


’. cup fresh cilantro leaves 













) trout in cornhusks, then char in 
oven for a mild, smoky flavor. 


kKle with ginger. Cover pan tightly. 


lift 1 piece at a time). 


cilantro. Add more soy to taste. 


erving: 395 cal., 41% (162 cal.) from fat; 
protein; 18 g fat (3.1 g sat.); 2.7 g carbo 
3 fiber); 636 mg sodium; 132 mg chol. 


Trout with Tarragon 
and Leeks 


ES: 4 servings 


pounds leeks 
5 tablespoons butter or margarine 


cup pine nuts 


¥2 teaspoon dried tarragon 


izzle 2 tablespoons soy sauce evenly 


fish; sprinkle equally with onions : prep anv coox time: About 1% hours 


teaspoon fresh tarragon leaves or : 


1 tablespoon white wine vinegar 
Salt and pepper 


4 cleaned, boned whole trout, heads 
and tails removed (8 to 10 oz. each) 


Lemon wedges 


: 1. Trim and discard root ends, tough 
: green tops, and tough outer leaves : ; 
: from leeks. Split leeks in half length- : Sea 3 oe ; Ocne ee 
ase. ; : : lengthwise into '/2-inch-wide strips; tie 
: wise and rinse well under running wa- : 


: ter; thinly slice crosswise. 


2.In a 10- to 12-inch frying pan, melt 
: butter over medium heat. Add nuts and 
: Stir until golden, about 3 minutes. With 
: a slotted spoon, transfer nuts to a small 
: bowl. Spoon 1 tablespoon butter into 
: another small bowl. Add leeks and tar- 
: ragon to remaining butter in pan. Stir 
: often until leeks are limp, 7 to 10 min- 
: utes. Stir in vinegar, pine nuts, and salt 
: and pepper to taste. 


: 3. Rinse fish, pat dry, and rub skin sides : 
: with reserved butter. Open fish, flesh : 
: sides up, and spoon an equal amount : 
: of leek mixture down the center of : 
: each trout. Fold sides together to en- : 
: close filling. Place trout slightly apart in : 
S : a 10- by 15-inch pan. 
me COUT, pat dry, and coat inside 4. Bake in a 400° oven until fish are : 
2 or. = fish » Spread PE : Opaque but still moist-looking in cen- : 
ede down, in a single layer — : ter of thickest part (cut to test), 10 to : 
ing pans, each 10 by 15 inches. ; 13 minutes. With a wide spatula, trans- : 


le sherry evenly over fish and fer trout to plates or a large platter. : 


: Add salt and pepper to taste. Serve : 


ake in a 400° oven until fish are ! with lemon wedges to squeeze over : 


que but still moist-looking in cen- : 


of thickest part (cut to test), 8 to 10 : 
tes. Supporting with 2 wide spat- : Per serving: 520 cal., 52% (270 cal.) from fat; 
transfer fish to a platter or plates Be ee BE OY Bat); 12 gcatbo 
h start to break up, cut fillets apart eg Oem: 195 me cho! 


the fish. 


Cornhusk Trout 


: NOTES: The charred cornhusks give the ; 
: trout a distinctive mild, smoky flavor. | 
: You can find the cornhusks at well- : 
stocked supermarkets and Latino mar- : 
: kets. Wrap the fish (through step 3) : maxes: About 3 cups; 4 servings 
: up to 2 hours before cooking; cover : 

: and chill. 

: MAKES: 4 servings 
P AND COOK TIME: About 40 minutes : 


4 to 52 dozen dried cornhusks 
(6 to 8 in. long, 4 to 6 in. wide) 


4 cleaned, bone-in whole trout 
(12 to 16 oz. each) 


About 1 teaspoon salt 


Hominy-pepper salsa salad 
(recipe follows) 


: 1. Remove and discard any silks from 
: cornhusks. Rinse husks, place in a large 
: bowl, cover with very hot tap water, and 
: soak until soft and pliable, about 15 
: minutes. 


2. Meanwhile, rinse the fish and pat dry. 
: If desired, cut off heads and tails. Sprin- 
: kle trout inside and out with salt. 


: ends together to make 20 to 24 strips, 
: each 10 to 12 inches long. (Or use 20 
: to 24 pieces of cotton string, 10 to 12 
: inches long, soaked in cold water.) For 
: each fish, lay 4 or 5 husk strips or 
: strings parallel 2% to 3 inches apart. 
: Drain the remaining husks; unfold 
: them and lay them flat on and perpen- 
: dicular to the strips, overlapping, to 
: make 1 rectangle for each trout, 2 to 3 
: inches wider and longer than the fish. 
: Cover each rectangle with another 


layer of husks. Lay 1 fish down the 
center of each rectangle. Cover fish 
with 2 layers of husks just the size of 
the fish, overlapping the edges if 
needed. Fold bottom rectangles up 
and over sides of fish and top rectan- 


: gles to enclose completely. Secure 
: bundles by tying husk strips or string 
: snugly around fish, with 1 at each end 
: cinched tight to close. Lay fish bundles 
: slightly apart in 2 pans, 10 by 15 
: inches each. 


4. Bake in a 500° oven until husks are 
charred, 30 to 40 minutes. Set a fish on 


: each plate. Snip husk strips, fold back 
: husks, peel off fish skin, and serve 
: trout with hominy-pepper salsa salad 
: and salt to taste. 


Per serving: 297 cal., 39% (117 cal.) from fat; 
: 42 g protein; 13 g fat (2.3 g sat.); 0 g carbo 
: (0g fiber); 687 mg sodium; 6.4 mg chol. 


Hominy-Pepper 
Salsa Salad 


PREP TIME: About 20 minutes 


: Drain 1 can (142 oz.) golden hominy; 
: rinse and drain again. In a bowl, mix 
: hominy, 1 cup chopped red bell pep- 
: per, 3 cup chopped red onion, 2 
: tablespoons lime juice, and 2 table- 
: spoons chopped fresh cilantro. Add 
: 1 to 2 tablespoons chopped fresh 
: jalapeno chili and salt to taste. 


: Per serving: 89 cal., 10% (9 cal.) from fat; 
: 2 g protein; 1 g fat (0.1 g sat.); 18 g carbo 
: (3.2 g fiber); 219 mg sodium; 0 mg chol. # 
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Roast Chicken Dinner 


PREP AND COOK TIME: About 
1°% hours 


NoTEs: Use a 6-pound bird if 
you want leftovers. 





























MAKES: 4 servings 
1 chicken (4 or 6 lb.) 


12 fresh thyme sprigs 
(each about 2 in. long) 


About 2 tablespoons 
olive oil 


Salt 

Fresh-ground pepper 
2 red onions ('” lb. each) 
2 tablespoons lemon 

juice 
4 Yukon Gold or other 


thin-skinned potatoes 
(‘2 lb. each) 





Lemon-parsley butter 
(see “Just a Little 
Shaver,” page 218) 





1. Pull off and discard 
lumps of fat from chicken. 
Rinse chicken, chicken neck, 
and giblets. Pat chicken dry 
and fold the wing tips back 
and under wings. Rinse 
thyme sprigs. | 
2. Gently ease your fingers 
between the meat and skin 
from the neck side of 


i our first date, David marched into my : bles into the oven; then I relax while dinner chicken over breast and — 
‘ down onto thighs, releasing 


, opened the refrigerator, spotted a does its thing. The seasonings and vegeta- the skin but leaving it in | 
ied chicken, and muttered, “You'll do.” : bles change from meal to meal, but I almost : place. Push 8 thyme sprigs 
arter of a century later, the cold remains ‘ always slip some herbs under the chicken : under skin and distribute 
chicken, particularly on weekends, still : skin—one of the many interesting uses for them evenly over breast and 

e cheery mumbling. We whittle away | herbs suggested by Jerry Traunfeld in The : oe oe ee: the 
‘hem for sandwiches and nibbles. It’s Herbfarm Cookbook (see page 220). It’s not ae ince os oa body 
iN rushing in the door after work on Fri- ‘ a new concept, to be sure, but it’s one to : cavity. Rub chicken all over 


hight to pop a chicken and some vegeta- ‘ tuck away—in the next chicken you roast. : with about 1 tablespoon 





leekend chicken 


ird in the oven guarantees great snacks 
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olive oil; sprinkle with salt 
and pepper. Set chicken, 
breast up, in the highest 
position on a V-shaped rack 
(for even browning). Set 
the rack in a shallow pan (1 
to 2 in. deep; 10 to 12 by 
15 to 17 in.). Lay the 
chicken neck and remain- 
ing giblets in the pan. 


3. Rinse onions and cut in 
half crosswise (do not peel); 
rub cut sides with lemon 
juice. Scrub potatoes and 
cut in half lengthwise. Rub 
cut sides of potatoes and 
onions with oil; set, cut 
sides up, around the rack 
in pan; if chicken weighs 6 
pounds, add the vegetables 
15 minutes after placing the 
bird in the oven. 


4. Bake chicken on the 
lowest rack in a 400° oven 
until skin is well browned 
and a thermometer inserted 
through the thickest part of 
the breast to the bone reg- 
isters 160°, about 1 hour 
for a 4-pound bird, about 
1% hours for a 6-pounder. 
Bake the vegetables until 
browned and tender when 
pierced, about 1 hour, oc- 
casionally basting with pan 
drippings. 

5. Transfer the vegetables 
to a platter. Using a carving 
fork and spatula, tilt the 
chicken to drain cavity 
juices into pan. Put chicken 
on platter and keep warm; 
let stand 5 to 10 minutes 
for juices to settle. Discard 
chicken neck and giblets 
from pan. Stir pan juices, 
adding up to “4 cup hot 
water to release browned 
bits; skim and discard fat. 
Pour juices into a small 
bowl and keep warm. 
Carve chicken, setting aside 
herb sprigs. Serve chicken, 
potatoes, and cnions with 
pan juices and !emon-pars- 
ley butter; add salt and 
pepper to taste. 

Per serving: 921 cal., 509 

(459 cal.) from fat; 63 g protei: 
51 g fat (17 g sat.); 53 g carb 
(5.8 g fiber); 326 mg sodium 
210 mg chol. 
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Per tablespoon: 87 cal., 99% (86 cal.) from fat; 0.2 g protein; 9.6 g fat (6 g sat.); 0.5 g carbo (0.1 g 
fiber); 99 mg sodium; 26 mg chol. 


Just a little shaver 


= My most effective citrus peel grater is actually intendec 
for spices. It’s the smallest in a series of five graters mad 
by Microplane, which manufactures industrial cutting ta 
All the graters have razor-sharp edges. I like the little on 
because it literally shaves the fruit peel to give mixtures 
this butter a pure citrus essence. It’s a sharp buy, at wy 
tavolo.com (where it costs $8.95) or in cookware stores. 


Lemon-parsley butter. In a bowl or food processor, — 
combine 2 teaspoons grated lemon peel, 1 tablespoon 
lemon juice, /s cup minced parsley, and “ cup (% lb.) butter or margarine, cut i 
chunks; mix or whirl until well blended. Scrape into a small bowl. _— about % C 













Salsa sizzle 


m@ Just when it seems that 
every possible use for salsa 
has been conceived, some- 
one comes up with a new 
surprise. Saul Garcia, chef 
at Z’ Tejas Grill in Las Vegas, 
boils his fresh salsa, then 
adds crisp fried tortilla 
strips and feta cheese, 
creating almost-traditional 
chilaquiles, a lively, steam- 
ing dish that might best be 
described as a hot salad. For 
a quick supper or brunch, 
make scrambled eggs its 
companion. 


Chilaquiles Salad 


PREP AND COOK TIME: 25 to 
30 minutes 


NOTES: To save about 15 
minutes, add 2’ cups pur- 
chased tomato salsa instead 
of the salsa ingredients in 
step 2. Accompany with red 
radishes, green onions, and 
lime wedges. 


MAKES: 4 servings 


8 corn tortillas (6 in.) 
3 tablespoons salad oil 


2 cups chopped 
tomatoes 


¥2 cup finely chopped 
onion 


Y“s cup minced fresh 
cilantro 


Ys cup lime juice 


1 tablespoon firmly 
packed brown sugar 


1 tablespoon chopped 
stemmed and seeded 
fresh jalapeno chili 


’2 pound feta cheese, 
cut into “%4-inch cubes 


Salt 


1. Stack tortillas and cut into 
“4-inch-wide strips. Pour oil 
into an 11- to 12-inch frying 
pan and set over high heat. 
When oil is hot, add tortillas 















and stir until crisp an¢ 
lightly browned, 7 to 1 
minutes. Pour onto to 
to drain. Wipe pan cle: 
2. Add tomatoes, onion 
cilantro, lime juice, su 
and chili to pan. 
3. Stir frequently ove 
heat until there is no fre) 
flowing liquid when you! 
scrape salsa from pan 
tom, 5 to 8 minutes. A 
cheese and fried tortill: 
strips; stir until hot, 1 to 
minutes. Pour onto a ph. 
ter. Season to taste with 


4 
Per serving: 395 cal., 55% (21 
cal.) from fat; 12 g protein; 24 
(10 g sat.); 36 g carbo (4.2 gf 
727 mg sodium; 51 mg chol. ss 
| in 


; 
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it the crossroads of cultural heritage and creative vision, the artist makes a home. Witness 1800 Tequilas. 
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more information on the 1800 Tequila Portfolio and Mexican art, call 1-800-TEQUILA. www.tequilas.com 
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Refreshing ripple 


w At Water Grill Restaurant 
in Los Angeles, where fish 
reigns on the menu, the 
desserts, created by pastry 
chef Wonyee Tom, also 
cause ripples of pleasure. 
Tom often assembles them 
in layers of flavors and tex- 
tures. At the top of one 
masterpiece I sampled re- 
cently, this sophisticated, 
exceptionally smooth and 
velvety sour cream sorbet 
caught my attention. It’s 
very easy to make at home. 
To enhance the tang of the 
sour cream, Tom infuses 
the sweet syrup base with 
lemon grass; if it’s not 
available, pare the peel 
from three lemons instead 
and add to the syrup as 

it boils. 


Sour Cream Sorbet 


PREP AND COOK TIME: About 
45 minutes using quick- 
chill option 

NOTES: If making up to 1 
week ahead, store airtight 
in the freezer. 

MAKEs: About 3/2 cups; 6 
or 7 servings 


10 to 12 stalks fresh 
lemon grass (about 
1 Ib. total) 


1'2 cups sugar 
Y2 cup lemon juice 


2 cups (1 pt.) sour 
cream 


1. Trim and discard root 
ends, coarse tops, and 
coarse outer layers from 
lemon grass. Rinse tender 
stalks and cut into chunks. 
Finely chop in a food 
processor or with a knife. 


2. In a 4- to 5-quart pan, 
combine lemon grass, 
sugar, and 1 cup water. 
Bring to a boil over high 
heat, stirring occasionally. 
Cover and boil for 8 min- 
utes, stirring occasionally. 


3. Pour syrup through a 
fine strainer into a 1-cup 
glass measure; discard 
lemon grass. If there’s less 
than 1 cup syrup, add wa- 
ter. If there’s more, rinse 
pan, return syrup to it, and 
boil until reduced to 1 cup. 
Nest glass measure in ice 
water and stir syrup often 
until cold, 5 to 10 minutes; 
or cover and chill until 
cold, about 1 hour. 


4. Pour syrup into a bowl. 
Add lemon juice and sour 


Recipes without reservation 
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cream; whisk to blend well. 
Pour mixture into a 1-quart 
or larger ice cream maker. 
Freeze according to the 
manufacturer’s directions 
until dasher is hard to turn 
and mixture is softly frozen, 
15 to 20 minutes. Serve, or 

















cover airtight and store i 
the freezer. Scoop portic 
into bowls. i 


Per “2 cup: 311 cal., 41% (12\ 
cal.) from fat; 2.2 g protein; | 
14 g fat (8.6 g sat.); 47 g carb) 
(0 g fiber); 39 mg sodium; | 
29 mg chol. 


SRSA RAPA ST REESE 


m The Herbfarm Restaurant, set in the Cascade foothills _ 
about 17 miles east of Seattle, is so popular that reserva 
tions are made available only twice a year. Within hours 
each time, the restaurant is fully booked for every day. The 
attraction? Dishes that look deceptively simple but are in — 
fact meticulously prepared, making creative use of the q 
herbs that flourish on the farm and give the restaurant its 
name. Now, executive chef Jerry Traunfeld presents reci 
for 200 of these dishes in The Herbfarm Cookbook (Seri 
ner, New York, 2000; $40). In addition to being a skillful 
narian, Traunfeld is an avid gardener, and his. knowledg e i 
growing and handling herbs, from bay laurel and basil to 

gelica and lemon verbena, is part of this handsome 448- 
page volume. It’s available in bookstores and online at sit 
like www.amazon.com and www.bn.com. # 
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that zaps onion breath, garlic breath, whatever-you-ate breath. 
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Asparagus—wine 
enemy number 1? 


m Standing in the supermarket the other 
day, I was about to add a bundle of as- 
paragus from the towering green stacks 
to my cart for dinner, when I remem- 
bered that many people consider the veg- 
etable wine’s worst enemy. 

To tell you the truth, I’ve 
never paid much attention 
to that old notion. It’s a 
fact that asparagus, a mem- 
ber of the lily family, con- 
tains the sulfurous amino 
acid methionine. This com- 
pound, together with the 
plant’s intense grassy fla- 
vor, can make many wines 
taste dank, vegetal, or just 
plain weird. But I love as- 
paragus, and J love wine. In 
my dining room, the two 
do get served together. That : 
ized that whenever asparagus | 


i real- 

) the 
picture, I instinctively gravitate to Sauvi- 
gnon Blanc, and I wondered what 
experts in matching food and wine du 
decided to call a few of them. 
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RICK MARIANI 


SUNSET’S STEAL 
OF THE MONTH 


Fontana Candida 
Pinot Grigio delle 
Venezie 1998 
(Veneto, Italy), $8. 
Simple and ultralight, 
with touches of bitter 
almond and arugula 
‘lavors. Buckets of 
wine like this are 
drunk every day in Ital- 
1) trattorias. 
KAREN MACNEIL-FIFE 
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“Asparagus makes everything you 
drink with it taste green,” said Sid Gold- 
stein, author of The Wine Lover’s Cook- 
book. “The worst white wine with as- 
paragus is Chardonnay, which not only 
tastes vegetal, but also exaggeratedly 
oaky.” However, like me, Goldstein 
loves both asparagus and wine. His so- 
lution? “Steam or microwave the aspara- 
gus until almost done, then grill it and 
serve it with Sauvignon Blanc or Pinot 
Grigio. The grilling process—maybe it’s 
the flavor of the char—takes the bitter 
edge off the greenness of the asparagus. 
Then you can create a harmonious bal- 
ance by serving it with a wine that also 
has light green flavors.” 

Jerry Comfort, culinary director of 
Beringer Wine Estates in St. Helena, 
California, called asparagus a “wine- 
challenged” food. There are two solu- 
tions, he said. First, “use seasonings and 
sauces to bridge the flavors of the 
asparagus and the wine.” Second, “stay 
away from wines that have a lot of oak 
and a lot of tannin.” As for those flavor 
bridges, Comfort suggests hollandaise 
or even mayonnaise. Wines to avoid in- 
clude oaky Chardonnays and highly 
tannic Cabernet Sauvignons. The wines 
Comfort likes with aspara- 
gus include 
Blanc, Pinot Grigio, Ries- 
ling, Beaujolais, Dolcetto, 
and white Zinfandel. 

Finally, I called Philippe 
Jeanty, chef-owner of Bistro 
Jeanty in Yountville, Cali- 
fornia. “The best thing to 
do is grill the asparagus 
and serve it with a creamy 
dressing,” he said. And hav- 
ing done that, what wine 
would he drink? “Pinot 
Noir. The char character 
from the grilling works wonderfully 
with Pinot, which is both light-bodied 
and earthy.” Jeanty had perhaps the 
wisest advice of all: “The French bistro 
philosophy is ‘Enjoy life!’ In a three- 
which is more like 


Sauvignon 


Star restaurant, 


































PINOT GRIGIO— 
A SPRING AND : 
SUMMER WINNER © 

Besides being asparagus-friendly 
Grigio is everything most of Us We 
spring and summer quaff—light, 
and very refreshing. Pinot Grigio, 
Pinot Gris, as it’s Known in some. 
primarily France and Oregon, ran¢ 
from ultralight in flavor and body 1 
bold and substantial. The crispes 
sassiest, most thirst-quenching v 
sions come from the Alto Adige 
Veneto regions of northern Italy. 7] 
fullest-bodied and most concent 
come from Alsace, France. Orego 
Pinot Gris, when it’s good, is betw 
the two. California Pinot Grigios, ¢ 
other hand, can be all over the be 
(many, frankly, are disappointing 

are some winners. 


= Alois Lageder Pinot Grigio 19s 
(Alto Adige, Italy), $12. Possibly 
best Pinot Grigio in Italy. Bracingly 
fresh, with gorgeous mineral, ginger) 
and almond flavors. 
= Byron Pinot Gris 1998 (Santa Ma 
Valley, CA), $17. Creamy and ro ne 
with sensational vanilla and apple sp 
cake flavors. 4 


ae 


=Chehalem Pinot Gris 1998 


(Willamette Valley, OR), $14. Floral 
and lemony; simple and satisfying. | 


= Trimbach Reserve “Personelle” _ 
Pinot Gris 1996 (Alsace, France), 
Possibly the richest and most bea . i 
Pinot Gris in the world. Minerally and 
steely, with hints of peaches and cree 


= Zenato Pinot Grigio delle Vene: 
1998 (Veneto, Italy), $10. Floral, ligt | 
and creamy, with hints of peaches al 
almonds. ; 


going to church, well, you may ne‘) 
be more concerned with perfec 
But here at Bistro Jeanty, we be 
you should eat and drink wha’) 

makes you feel good. Not every! team 


needs to be analyzed.” @ mY 


ar 





Because the - 
eYeval Coma entstedal (ema taal oea tal eL =) 
selection method has - 
Jolanta Ce] Ur 





a ° 
ur team of wine experts only offers wines that survive NS wine.com 


rigorous screening process. So you can’t go wrong. 


The best of wine” 
































Peppercorns, herbs, and green onions liven up crackers and flatbread. 


Flat-out flavorful 


Savory breads and crackers for snacking 


BY ANDREW BAKER 


y first meal at the legendary 
Hollywood restaurant Spago 
was a heady experience, to be 
sure. The atmosphere buzzed, the menu 
offered unique flavor combinations, and 
a movie star held court at the next table. 
But what really wowed me was the bread. 
Standing upright, supported like 
books between small rolls and thick slices 
of country breads, were large shards of 
fresh-baked crisp crackers, flecked with 
herbs and spices. Served with panache, 
they were scene-stealers and the inspira- 
tion for these easy-to-make breads. Thin 
and brittle, or slightly thick and chewy, 
flatbreads use no yeast, require no wait- 
ing, and are worthy of celebrity status. 


Parmesan-Pepper Crackers 
PREP AND COOK TIME: About 30 minutes 
NOTES: For an appetizer, serve with a 
bold, peppery Zinfandel. If making up 
to 2 days ahead, store cool crackers air- 
tight at room temperature. 

MAKES: 8 pieces 
2 teaspoons mixed peppercorns 
(black, green, pink, and white) 


> tablespoons butter or margarine 


| cup (4 lb.) shredded parmesan 
cheese 


1 cup all-purpose flour 


1 large egg 


1. Coarsely crush peppercorns in a mor- 
tar, or place in a heavy plastic food bag 
and coarsely crush with a rolling pin. 


2. In a food processor or a bowl, whirl 
or rub butter, peppercorns, cheese, 
and flour until very fine crumbs form. 
Add egg and whirl or stir with a fork 
until dough holds together; pat dough 
into a ball. 


3. Divide dough in half. Pat each por- 
tion into a '2-inch-thick oval and place 
between 2 sheets of cooking paper or 
parchment, 12 to 14 inches wide and 
about 17 inches long. Roll each dough 
piece “io inch thick. Peel off top paper 
and set each piece of dough, with 
paper beneath it, on a 14- by 17-inch 
baking sheet. 


4. Bake in a 350° oven until an even 
light brown, about 15 minutes; if using 
1 oven, switch pan positions after 7 or 8 
minutes. Set pans on racks to cool. 
Carefully peel off paper, breaking each 
cracker into similar-size pieces. Serve 
warm or cool. 

Per piece: 177 cal., 56% (99 cal.) from fat; 

6.7 g protein; 11 g fat (6.6 g sat.); 13 g carbo 
(0.6 g fiber); 268 mg sodium; 54 mg chol. 


Lemon-thyme parmesan crackers. 
Follow directions for parmesan-pep- 
per crackers (preceding), but omit 


JAMES CARRIER 































peppercorns. Instead, add 4 teasp: 
grated lemon peel and 2 teaspi 
fresh thyme leaves or dried thyme 


Per piece: 176 cal., 56% (99 cal.) from fat 
6.6 g protein; 11 g fat (6.6 g sat.); 13 g ca 
(0.4 g fiber); 268 mg sodium; 54 mg chol 


Onion-Herb Rye Flatbrea 


PREP AND COOK TIME: About 30 mir 


NOTES: Serve with ripe brie cheese 
sliced apples. If making up to 1 
ahead, store cool crackers airtig] 
room temperature. 


MAKES: 8 pieces 
About 2 tablespoons melted 
butter or margarine 
About 1 cup all-purpose flow 

1 cup rye flour | 
’2 teaspoon salt 
1 tablespoon baking powder 


V; cup thinly sliced green onion: 
(including tops) 


’4 cup slivered fresh basil leaves 


1 teaspoon minced fresh rosem 
leaves or dried rosemary 


4 cup half-and-half (light crear 


1. Butter and flour a 14- by 17-inch 
ing sheet. With your finger or tip 
spoon, draw a 12-inch-wide circle is 
flour in the center of the pan. | 


2. In a bowl, stir together 1 cup 
purpose flour, rye flour, salt, ba 
powder, green onions, basil, and i 
mary. Add 2 tablespoons butter anc 
half-and-half; stir until dough is m} 
ened. Scrape dough into the cent) 
the circle on baking sheet. Dust dé 
with about 1 teaspoon flour, then 7 
with fingers until it forms an ey 
thick 12-inch-wide round. Prick d« 
all over with fork tines. 


3. Bake in a 400° oven until go 
brown, 20 to 25 minutes. Set pan 
rack; let bread cool about 5 mini 
then cut into 8 wedges. Serve hot or: 


Per piece: 172 cal., 37% (63 cal.) from fat) 
3.7 g protein; 6.8 g fat (4 g sat.); 24 g carl 
(2.5 g fiber); 377 mg sodium; 19 mg chol 


Seeded rye flatbread. Follow 4) 
tions for onion-herb rye flatbread | 
ceding), but omit green onions, | 
and rosemary. Instead, add 1 tablesy 
each cumin seed and fennel seed. 


Per piece: 175 cal., 36% (63 cal.) from eT - 
3.8 g protein; 7 g fat (4 g sat.); 25 g carbey 
(2.7 g fiber); 378 mg sodium; 19 mg cho! 


























It’s feeding time in the parking lot. 
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Our car built to take it? Malibu is. Six-layer basecoat/clearcoat paint process. Two-sided M ALI BU 
anized steel exterior panels. Bounce-back bumpers. Breakaway mirrors. And over yt ay | 


indred other durable standard features. Chevy Malibu. Toughness you can depend on. WE'LL BE THERE 


010-950-2438 or www.chevrolet.com/malibu Malibu is a registered trademark and Chevy is a trademark of the GM Corp. ©1999 GM Corp. Buckle up, America! # 
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Sunset’s 
2000 Idea House 





A Lodge for 
Year-Round 
Living 

Inspired by one of the West’s most 
treasured monuments—Timberline 
Lodge on the slopes of Oregon’s 
Mount Hood-this house brings the 
romance of an alpine resort into a 
suburban setting. Giulietti/Asso- 
ciates, AIA Architects of Portland, 
Oregon has created a design that cm Lae 
packs functional, flexible, outdoor- oF Pe eCclain pate bay 


oriented 21st-century living space 
into an appealingly rustic national 

EONGERV- 
TATORY 


bent 
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Re pore 
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park aesthetic. 
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Key features [ ite 


MASTER BR 
19.6" 4 111.0" 








* Soaring two-story great room 
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with balcony above freestanding feiss aes: iH =e ' Z oren To creat Sees gre 
fireplace te a 7 Le 

* Eat-in kitchen opening to out- Main FLOOR | UPPER FLOOR et 
door dining and barbecue area Total Living Area: 4,541 sq. ft. Ms 

* Garden office that can double as 4 Bedrooms 3 Baths fs 
a sitting room, nursery, or guest it 
room td 

* Garage for three vehicles i 
jarag eae PLAN GIU-2000-D (Smaller version home) 


* Powder room off hall 
{ Gj {epee tae eal 
* Office library—including a reading EE coe 


alcove—overlooking great room 






GARAGE ———= BEDROOM 1 
4 io i i q 34'l4* x 20-7 IDS" KAO 

* Formal dining room opening 

to garden 


BEDROOM? _| 



































| | M 20 OFFICE! 
j i | Al PRO | =~ ; LIBRARY 
* Ground floor master suite opens i JIRA | an tee Sy one 
to patio @ : : 
: : 9 
* Second master or guest suite on path EA Le eee 
x ( 
upper floor GREAT ROOM z Hey . 
= OPENTOGREAT 











ROOM BELOW 


° Two additional bedrooms 


MAIN FLOOR 


; Total Living Area 3,719 sq. ft. 
SUNSE 3 Bedrooms 21 Baths 


THE MAGAZINE OF WE MAGAZINE OF WESTERN LI LIV 


www.sunset.com Call toll-free today 1-888-277-558 


NEW HOME PLANS FROM SUNSET 


Sunset’s 
90 Idea House 


cky 
puntain 
ingle Style 


pr-based architect Arlo Braun 
bciates took his cues from the 
th century Shingle Style 

s of New England-with their 
passing gable roofs, shingled 
brs, towers and turrets, and 





ive porches-for this gracious, 


or-oriented home. 


features 
er entry porch & central hall 


i=. 
icious, multi-level sundeck 


ious great room with fire- 
e 


urmet kitchen with butler’s 
and separate pantry 


takfast nook with built-in desk 


door kitchen and covered 
ing porch 


al dining room with fire- 
ce 


d room/laundry/recycling cen- 
adacent to kitchen 


dy with separate library alcove 


ound floor master suite with 


place, sitting alcove, his-and 
- walk-in closets and vanities 


per level loft with bath 


ilable with two bedrooms, 
9 baths and'recreation room 
kitchenette on lower level. 


Unset 


E MAGAZINE OF WESTERN LIVING 


www.sunset.com 
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UPPER LEVEL 














LOWER LEVEL 








Total Living Area: 4,818 sq. ft. 
4 Bedrooms 4'% Baths 














PLAN ABA-2000-B (Smaller version home) 














UPPER LEVEL OPTIONAL BEDROOM 4 
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OPTIONAL | CAR GARAGE 


Call toll-free today 1-888-277-5588 


Total Living Area 3,875 sq. ft. 
3 Bedrooms’ 3'% Baths = 


OPTIONAL LOFT 
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Present fruit in elegant layers, then mix with a lively mango-ginger sauce to serve. 


Fruit salad season 


Tropical fruits, spring berries—here are cool dishes for warm days 


BY ELAINE JOHNSON * PHOTOGRAPHS BY JAMES CARRIER 


he sun—and the barbecue 








are 
out together this time of year. A 
fruit salad would complete the 
picture very nicely. Too bad summer’s 
parade of fruit won’t show up for an- 
other month yet. But wait. It’s prime 
time for strawberries, as well as tropical 
fruits like pineapples, papayas, and man- 
goes. Markets also have a sweet selection 
of kiwi fruit and Asian pears right now. 
And bananas. There are always bananas. 
Some spectacular salad combinations 
lurk in this lineup. 
Layer the fruit in a tall, clear bowl to 


make a spectacular centerpiece for a 
crowd, or make a grown-up version ofa 
molded salad with sweet Muscat wine. 


Fruit salad easily becomes t main 
event for lunch or a light suppe: to0o— 
try it with grilled shrimp or beef. 
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Mango Velvet Layered Salad 

PREP TIME: About 50 minutes 
Notes: If making up to 4 hours ahead, 
chill airtight; serve chilled or at room 
temperature. 
MAKES: 10 servings 

2 firm-ripe mangoes (11/2 lb. total) 

1 tablespoon minced fresh ginger 

About 4 cup lime juice 
About 1 tablespoon sugar 

2 cups strawberries, rinsed 

3 firm-ripe bananas (11 lb. total) 

4 firm-ripe kiwi fruit (7s lb. total) 

1 Asian pear ('2 lb.) 
1. Pit and peel mangoes. Cut into 
’2-inch cubes; measure 4 cup and re- 
serve. In a blender or food processor, 
whirl remaining mangoes with the gin- 
ger, 3 tablespoons lime juice, and 1 
tablespoon sugar until smooth. Taste, 

































and add more lime juice and su 
desired. Pour mango dressing i 
deep 2- to 2'2-quart clear glass bo 
2. Hull strawberries; cut lengt 
into '4-inch slices. Peel bananas; ¢ 
agonally into “-inch slices. In a | 
gently mix bananas with '2 tables 
lime juice. Peel kiwi fruit; cut cros 
into 4-inch slices. Peel, quarter 
core pear; cut into '4-inch-thick : 
In another bowl, gently mix pear 
’2 tablespoon lime juice. | 
3.In the deep glass bowl, ar 
strawberry slices in an even lay 
mango dressing. Arrange banana | 
on strawberries, and cover bai 
with kiwi fruit. Mound reserved n 
and pear on kiwi fruit. 

4. To serve, gently mix fruit with n’ 
dressing and spoon onto plates. © 
Per serving: 105 cal., 5.1% (5.4 cal.) from) 
1.2 g protein; 0.6 g fat (0.1 g sat.); 27 gc) 
(3.5 g fiber); 4 mg sodium; 0 mg chol. — 


Hot Pineapple-Beef Sala! 


PREP AND COOK TIME: About 25 mij 
NoTEs: If peeled pineapple is un 
able, buy a 5-pound pineapple. 
MAKES: 4 servings 


6 tablespoons soy sauce 
2 tablespoons sugar 
2 tablespoons Asian (toasted) 
sesame oil 
1 
1 pound boneless beef sirloin 
steak, fat trimmed F| 


1 tablespoon minced garlic 


4 large green-leaf lettuce leav 
rinsed and crisped 
2 pounds peeled, cored pinea 
“5 cup thinly sliced green onior 
(including tops) 


1. In a bowl, mix soy sauce, § 
sesame oil, and garlic. Cut steak a 
the grain into ’%-inch-thick slices 
to bowl and mix to coat with mari 
Let stand for 15 minutes or up) 
hours. 
2. Meanwhile, place a lettuce le) 
each plate. Cut pineapple into 
thick rings. Arrange half the 
equally on lettuce; cut remaining | 
into 1-inch chunks. 
3. Place a 10- to 12-inch nonstick |) 
pan over high heat. When it’s hot.) 
a slotted spoon, lift meat from | 
nade and add to pan. Stir often ju) 
til meat is browned-on-the-outsid) 
still slightly pink on the inside « 
test), 2 to 3 minutes, or as done a 















Another Failed attempt at 
becoming Lemon Herb Chicken, 


Savory Servings. Yet another obstacle for the Foster Imposters: 


ay Oh, the simplicity—fresh chicken filets available in a variety of delicious marinades. And all 


wy 





Lemon Herb. We even have homestyle seasoned whole chickens and turkey breast 
roasts. Basically, life's getting easier for you, and 
harder for the Imposters. For more information, 


just visit our website at www.fosterfarms.com. 





Foster Farms. Foster Imposters” is a registered trademark of Foster Farms 




























































































FOOD 


like. With slotted spoon, lift meat to an- 
other bowl. Add pineapple chunks and 
'4 cup marinade to pan; discard remain- 
ing marinade. Stir pineapple until hot, 
about 1 minute. Pour meat and juices 
back into pan, and stir in green onions. 


4. Spoon meat mixture and juices 
equally over pineapple rings and let- 
tuce leaves. 

Per serving: 365 cal., 32% (117 cal.) from fat; 
27 g protein; 13 g fat (2.8 g sat.); 38 g carbo 

(3 g fiber); 1,614 mg sodium; 69 mg chol. 


Grilled Papaya and 
Shrimp Spinach Salad 

PREP AND COOK TIME: About 45 minutes 
MAKES: 4 servings 

Y’2 cup unsweetened shredded 

dried coconut 
72, pound bacon, chopped 
2 firm-ripe papayas (17 lb. total) 
2 firm-ripe bananas (1 lb. total) 


4 pound (26 to 28 per lb.) shelled, 
deveined shrimp, rinsed 


i Cup orange juice 
3 tablespoons lemon juice 

About 1'2 tablespoons salad oil 
12 teaspoons curry powder 


2 quarts (‘2 lb.) lightly packed baby 
spinach leaves, rinsed and drained 
Salt and pepper 
1. In a 10- to 12-inch frying pan over 
medium heat, frequently stir coconut un- 
til golden, 3 to 4 minutes. Pour from pan. 
2. Add bacon to pan; stir often over 


It’s clear—sweet Muscat wine 
makes a striking fruit mold. 
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Coconut underscores the tropical flavor 


in a mixed grill of papayas, bananas, and shrimp. : 


ne 


medium-high heat until browned, 5 to 
7 minutes. Transfer bacon to towels; 
discard fat in pan. 


3. Peel papayas, seed, and cut into 1- to 
1’2-inch chunks. Peel bananas and 
cut diagonally into 1- to 1%2-inch-thick 
slices. Thread papayas and bananas sep- 
arately onto 1 or 2 metal skewers (about 
14 in.) each. Thread shrimp in a C-shape 
(through tails and bodies) onto 2 or 
3 skewers. Brush shrimp with about 
2 tablespoon oil. 


4. Lightly oil a barbecue grill over a 
solid bed of medium-hot coals or a gas 
grill over medium-high heat (you can 
hold your hand at grill level only 3 to 4 
seconds). Lay skewers on grill; close lid 
on gas grill. Cook until fruit is hot and 
shrimp are opaque but still moist-look- 
ing in center of thickest part (cut to 
test), turning halfway through cooking, 
4 to 6 minutes total. 


5. Meanwhile, in a large bowl, mix 
orange juice, lemon juice, 1 tablespoon 
oil, and curry powder. Add spinach and 
bacon to bowl and mix gently. Lift 
spinach mixture from bowl and mound 
equally on plates. 

6. Slide hot fruit and shrimp from skew- 
ers into remaining dressing in bowl and 
mix to coat. Spoon equal portions of fruit 
and shrimp with dressing onto spinach. 
Sprinkle coconut equally over salads. 
Season to taste with salt and pepper. 

Per serving: 450 cal., 40% (180 cal.) from fat; 
20 g protein; 20 g fat (8.4 g sat.); 45 g carbo 
(6.6 g fiber); 497 mg sodium, 143 mg chol. 


Strawberry—Muscat 
Wine Terrine 
PREP AND COOK TIME: About 25 min- 
utes, plus at least 3 hours to chill 
NoTES: Use a plain sweet Muscat wine 
such as Bonny Doon Vineyard’s Vin de 
Glaciere, or an orange Muscat such 


as Quady Winery’s Essensia. To keep 
bananas from turning brown, slice 


them just before using. If assemf 
through step 4 up to 1 day ahead, 
airtight. Garnish with fresh mint sp 
MAKES: 6 servings 


2 envelopes unflavored gelatin 
“4 cup sugar 
cups Muscat dessert wine 
(see notes) 

1 tablespoon lemon juice 
14 cups sliced (4 in.) strawbe 
1% cups sliced (“% in.) firm-ripe 

bananas (see notes) 


1. In a 1- to 2-quart pan, mix gel 
sugar, and '2 cup wine. Stir over me 

heat until gelatin and sugar are disso 
3 to 4 minutes. Remove from heat. 


2. Add remaining wine and 1 t 
spoon lemon juice. Pour % cup if 
2%4-inch-deep, 3'2- by 72-inch loaf 
3. Arrange half the sliced strawbe 
in a single layer in pan. Chill 


gelatin mixture is firm to touch, a} 
45 minutes. Pour another *% cup ge} 


mixture over strawberries. Arrange 
the banana slices in a single laye 
pan. Chill until new gelatin layer is 
to touch, about 45 minutes. 


4. Repeat to layer *4 cup gelatin an 
maining strawberries, then remai 
gelatin and remaining bananas, chi 
after each layer of fruit until gelatin 
ture is firm to touch, about 45 min 
for each layer. 


5. Dip pan to rim in very hot tap v 
until gelatin just begins to softe 
edges, 4 to 5 seconds. Lift from w 
quickly dry pan, and invert a flat j 
onto pan. Holding pan and plat 
gether, invert; lift off pan. If terrine | 
not slip out, slide a thin metal spi 
between pan and dessert to release 
terrine crosswise into 6 equal sl 
serve with a wide spatula. 

Per serving: 260 cal., 1.4% (3.6 cal.) from | 
2.8 g protein; 0.4 g fat (0.1 g sat.); 37 g cal 
(1.8 g fiber); 15 mg sodium; 0 mg chol. 
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uy know what my kids want 
in their Mission’ Tortilla.” | 






















i “Yeah! And she made it 
in like two seconds!” | 
S Look how easy it is: Crispy Chicken Roll-Ups | : 




















6 (6 0z.) breaded Chicken Breast Tenders/Strips 1/ cups shredded Cheddar Cheese iH 
6 Mission Flour Tortillas, Soft Taco Size Y, cup Pace® Chunky Salsa, Ketchup or wil | 
1, ; ; Yai j 

1A cups shredded, crispy Lettuce favorite Dipping Sauce | 


1. Cook the chicken tenders using manufacturer's instructions. | 

2. Warm tortillas according topackage directions. 

3. Place 1 tortilla on serving plate. Sprinkle with 7 cup lettuce. Add 1 portion cooked j 
chicken and cup cheese. Top with 1 tablespoon Pace Chunky Salsa or sauce. | 

4. Fold up one end of tortilla, then roll up lengthwise, leaving one end open. . 
Repeat with remaining tortillas. f 
Prep. time: 5 min. Cook time: 13 min. Servings: 3-6 
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For more tasty “family—and-friend-pleasing” recipes 
visit www.missionfoods.com 





» What do you want in your Mission Tortilla? 
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Kitchen Cabinet 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 


Chicken Hollandaise Wraps 
Audrey Dennery, Corona del Mar, California 
“T created this recipe for my boyfriend, 
who loves hollandaise,” says Audrey 
Dennery. It incorporates the classic 
sauce into a quick weeknight meal. 
Make the hollandaise first, then the 
other components. 


PREP AND COOK TIME: About 35 minutes 
MAKES: 4 servings 
1 pound boned, skinned 
chicken breasts 
‘4 pound asparagus 
1 teaspoon olive or salad oil 
2 cups cooked rice 


4 flour tortillas (10 in.) 


bh 


cups shredded romaine lettuce 


Hollandaise sauce 
(recipe follows) 


1. Rinse chicken and pat dry. Cut into 
74-inch pieces. Rinse asparagus; break 
off and discard tough stem ends. Cut 
asparagus into 1'2-inch pieces. 

2.In a 10- to 12-inch nonstick frying 
pan over high heat, frequently stir 
chicken in oil until slightly browned, 
about 5 minutes. Add asparagus and stir 
until chicken is no longer pink in center 
of thickest part (cut to test) and aspara- 
gus is tender-crisp to bite, about 4 min- 
utes longer. Add rice and stir just until 
hot. Pour into a bowl. 

3. Meanwhile, stack tortillas and en- 
close loosely in microwave-safe plastic 
wrap. Heat in a microwave oven at full 
power (100%) just until hot, 30 seconds 
to 1 minute. Remove plastic; enclose 
tortillas in a towel. Put lettuce in a bowl. 
4. To assemble each wrap, lay 1 tortilla 
flat. Spoon “4 of the chicken mixture 
down the center, and top with “4 of the 
lettuce; spoon '4 of the hollandaise on 
top. Roli to enclose 


Per serving: 612 cal., 38% (234 cal.) from fat: 
37 g protein; 26 g fat (13 g sat.); 56 g carbo 
(3.2 g fiber); 521 mg sodium; 192 mg chol. 


Hollandaise sauce. ?ui 2 large egg 
yolks in a blender or food processor. 
Cut 2 cup (% lb.) butter or margarine 
into chunks; melt in a 1- to 2-quart pa 

over medium-high heat until foam is 
beginning to brown (butter should by 
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about 230°), 2 to 3 minutes. Turn on 
blender or food processor and pour “% 
cup boiling water into yolks, then add 2 
tablespoons lemon juice. Immediately 
pour hot butter into yolks in a steady 
stream, taking about 10 seconds (sauce 
will be thin). Sauce should be 160°. If 
it’s not, pour into the top of a double 
boiler or a metal bowl (about 2 qt.), nest 
over slightly simmering water in another 
pan, and whisk until sauce reaches 160°. 
Pour into a pitcher and let stand at room 
temperature. Makes about *4 cup. 


Per tablespoon: 59 cal., 98% (58 cal.) from fat; 
0.4 g protein; 6.4 g fat (3.8 g sat.); 0.2 g carbo 
(0 g fiber); 60 mg sodium; 42 mg chol. 


Jan’s Roasted 


Red Pepper Soup 
Jan Claire, Oakhurst, California 
A cooking-show demonstration about 
roasting peppers inspired Jan 


Claire to create this soup, which he 
serves with crusty French bread. 


PREP AND COOK TIME: About 40 minutes 
MAKES: About 7' cups; 4 or 5 servings 


2 red bell peppers (about 1 lb. 
total), rinsed 


1 onion (about 2 lb.), peeled a 
finely chopped 


“ cup ('% lb.) butter or margarine 
1 cup grated carrots 
“4 cup all-purpose flour 

2 cups fat-skimmed beef broth 

2 cups half-and-half (light creat 


1 can (15 oz.) tomato sauce \ 
About '4 teaspoon hot chili 
flakes 


Salt and pepper 


1. Rinse the peppers and cut thei 
half lengthwise. Remove and dis 
stems, seeds, and veins. Lay pep 
cut sides down, in a 10- by 15-inch 
Broil 4 to 6 inches from heat until s 
are blackened all over, about 12 
utes. When the peppers are 
enough to handle, pull off and dis 
skins; chop peppers. 

2. In a 3- to 4-quart pan over med 
high heat, stir onion in butter - 
limp, about 3 minutes. Stir in pe 
and carrots. 


3. Add flour and stir about 1 mit 
Add broth, half-and-half, and toy 





Chunks of peppers, carrots, and onion enliven creamy roasted red pepper soup. 


' 
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ayS wear your safety belt and secure children in the rear seat. 
























































The new 2000 Mercury Sable has foot pedals* that 


move forward or backward at the push of a button. 






































So they’re never too close or too far away. Plus a 
Personal Safety System that includes dual-stage front 


airbags’ and energy-absorbing safety belts. How else 
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does the new Sable accommodate you? Click or call. 
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Kitchen Cabinet 


sauce; stir until mixture boils and is 
slightly thickened, about 10 minutes. 


4. Stir in chili flakes and salt and pepper 
to taste. 


Per serving: 311 cal., 61% (189 cal.) from fat; 
8.1 g protein; 21 g fat (13 g sat.); 26 g carbo 
(4 g fiber); 690 mg sodium; 61 mg chol. 


Lemon Grass Orzo 


Rofina Wilenchik, San Anselmo, California 


O create a jazzy orzo salad, Rofina 

Wilenchik started with an Asian 
flavor—lemon grass—then kept adding 
herbs for fragrance and vegetables for 
texture. 


PREP AND COOK TIME: About 35 minutes 
MAKES: 7 to 8 cups; 6 to 8 servings 


2 stalks fresh lemon grass 
(4 Ib. total) 


cups fat-skimmed chicken broth 
2 cups dried orzo pasta 
1 cup chopped English cucumber 


’2 cup finely chopped canned 
roasted red peppers 


/2 cup thinly sliced green onions 
(including tops) 


/2 cup minced fresh cilantro 
/4 Cup minced fresh mint leaves 
4 cup minced fresh basil leaves 


2 tablespoons minced fresh 
marjoram leaves 


3 tablespoons olive oil 
2 tablespoons lemon juice 


Salt and pepper 


1. Rinse lemon grass and pull off tough 
outer layers. Cut off stem ends and 
coarse leaves. Cut pale, tender stalks 
into 1-inch pieces. 

2.In a 3- to 4-quart pan, combine 
lemon grass, broth, and 2'2 cups water. 
Bring to a boil over high heat; reduce 
heat, cover, and simmer for 10 minutes. 
Add orzo and return to a boil over high 
heat; cook just until pasta is tender to 
bite, 6 to 8 minutes. 

3. Drain pasta (save liquid for other 
uses) and pour into a wide bowl; re- 
move and discard lemon grass. Add cu- 
cumber, roasted peppers, green onions, 
cilantro, mint, basil, marjoram, olive oil, 
and lemon juice. Mix well. Add salt and 
pepper to taste. 


Per serving: 229 cal., 23% (52 cal.) from fat 
8.5 g protein; 5.8 g fat (0.8 g sat.); 35 g carbo 


(1.8 g fiber); 46 mg sodium; 0 mg chol. 
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Easy Rhubarb Cheesecake 


Opal Star, Las Vegas 


hen it was on sale, I went wild 
with rhubarb,” says Opal Star. She 
modified a simple cheesecake recipe to 
come up with this novel dessert. 
PREP AND COOK TIME: About 30 min- 
utes, plus at least 2 hours to chill 


MAKES: 6 servings 
¥< cup (3 oz.) graham cracker 
crumbs 


2 tablespoons butter or margarine, 
melted 


2 cups chopped rhubarb 
(about 9 oz.) 


2 Cup sugar 


1 envelope (“4 oz.) unflavored 
gelatin 


1 package (8 oz.) cream cheese, at 
room temperature, cut into chunks 


nN 


cup thinly sliced strawberries 
(about 3 oz.) 


1. Pour graham cracker crumbs into an 
8-inch cake pan with removable rim. 
Drizzle butter over crumbs and mix 
with your fingers until evenly moist- 
ened. Press mixture evenly over bot- 
tom of pan. 


2. Bake crust in a 350° oven until 
golden brown, 10 to 15 minutes. Let 
cool about 10 minutes. 

3.In a 1'%2- to 2-quart pan, bring 
rhubarb, sugar, and '2 cup water to a 
boil over high heat; reduce heat and 
simmer until rhubarb is tender when 
pierced, about 6 minutes. 


4. Meanwhile, pour “4 cup cold water 
into a blender. Sprinkle gelatin over 
water and let stand 2 minutes. 


5. Pour hot rhubarb mixture into 
blender. Whirl until rhubarb is 
smoothly puréed and gelatin is com- 
pletely dissolved; add cream cheese and 
whirl until smooth. 


6. Pour mixture into crust, and chill un- 
til firm, about 2 hours. Remove pan rim. 
Arrange strawberry slices decoratively 
on cheesecake. Cut into wedges. 





SHARE A RECIPE 


Have you created or adapted a special recipe—a family favorite, travel discovel 
time-saver? Send it to us, with the story behind the recipe, and you'll receive a “C 


Per serving: 307 cal., 56% (171 cal.) fron 
5.3 g protein; 19 g fat (11 g sat.); 31 g ea 
(0.7 g fiber); 241 mg sodium; 52 mg che 


Dark and Spicy Gingerbre 
Claire Brees, Tucson 


laire Brees often serves this 
gingerbread with softly wh 
cream into which she’s folded ] 
curd and a dash of ground cardam 


PREP AND COOK TIME: About 1! st 
MAKES: 8 servings ? 
About 1% cups all-purpose f 
2 teaspoons ground ginger 
1 teaspoon baking soda 
4 teaspoon fresh-ground peppe 
¥2 teaspoon ground cardamon 1 


About 4 cup (% lb.) butter o 
margarine, cut into chunks 


i 
“2 cup firmly packed dark brow, 
sugar i 


1 large egg 
2 cup dark molasses 
’2 cup buttermilk 


2 tablespoons minced crystalk 
ginger | 












1. Mix 112 cups flour, ground gi 
baking soda, pepper, and cardamo: 
2. In a large bowl, with a mixer on) 
speed, beat 4 cup butter and 
brown sugar until fluffy. Beat in) 
molasses, and buttermilk. Stir in| 
mixture; beat until well blended. §} 
crystallized ginger. Pour batter if 
buttered and floured 8-inch round| 


3. Bake in a 350° oven until 
bread springs back when pressed ii 
center, and pulls from pan sides, 
45 minutes. Let cool about 5 minut! 


4. Runa knife between gingerbread 
pan sides. Invert onto a rack, an ‘ 
gingerbread upright. Let cool at leal 
minutes; serve warm or at room | 
perature. Cut into wedges. 


y 
Per serving: 269 cal., 23% (63 cal.) from { 
3.8 g protein; 7 g fat (4 g sat.); 48 g carb 
(0.8 g fiber); 263 mg sodium, 43 mg cho 


Cook” certificate and $50 for each recipe published. Write to Kitchen Cabinet, Si ~ 


Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including you™®) 
name, street address, and phone number) to recipes@sunset.com. 
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G The Quick Cc 


MEALS IN 30 MINUTES OR 
BY ELAINE 3 Oe@tiaae 


Recommended by dermatologists, se P ; 
Solumbra® by Sun Precautions is the — <a Get ahead with 
first line of clothing to meet published Si, q ground beef 
medical guidelines for sun protection. <= 7 ~ i». 

Soft, lightweight and comfortable, 
our patented fabric offers 30+ 


SPF sun protection and blocks 
over 97% of harmful UVA and 


@ Ground beef may keep humb 

pany, but it’s the kind of comps 

generations have invited home 

for weeknight dinner—sloppy 

Ove eays nore Aen ee eae oe oe a is, 
sunscreen or summer shirt. For a a 5 hig ve 

ore adding the other compon 

FREE catalog of Solumbra hats, these satisfying dishes. If your m 

shirts, pants and accessories, ; minutes are paUne eee etc 

call Sun Precautions: here’s a solution: Make a big b hal | 

1-800-882-7860 browned beef with onions and std! " 

the refrigerator or freezer. The 
ready at a moment's notice to pc 

sauces, soups, and pilafs. i 


00S tO 
na ll 


ited, 
mhile, 

l ja 
cups 
ine pr 
slices 
ied g 
teas 
Hn gr 
flum-h 


3 pounds ground lean beef 9 
Does everything that | 1% pounds onions, peeled and . 
chopped | 


Mle 
‘wood.does except 1 tablespoon minced garlic ith 
cael S  ) linter, war 1. In a 6- to 8-quart pan over hig nic 


about 
frequently stir beef, onions, anc 
ro T until onions are limp, juices hav@ .. 
a orated, and meat is browned, ak 
minutes. 


2. Use meat, or cool and stoi 
notes). To freeze, line 2 pans, € 
by 15 inches, with plastic wrap. 0 
cooled beef mixture evenly in}: 
cover with plastic wrap and free: 
firm, about 2’ hours. Uncover, 
meat mixture out of pans, bre: 
small chunks, and quickly seal ii 
lon-size heavy plastic food bag. 
sired, pour out amount needed} 
bag, and return to freezer. 


Per 2 cup: 200 cal., 59% (117 cal.) fro} 


Make-Ahead Ground B} 


PREP AND COOK TIME: About 30 nip 


NOTES: Use meat hot, at room te 
ture, chilled, or frozen. Chill i 
up to 3 days; freeze up to 3 mor 


MAKES: About 8 cups 


Solumbra: 


Medically Recommended 
Sun Protective Clothing 
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mae ec os Fences and railint 08 el ne sine we Bee spon p q ‘ ve 17 g protein; 13 g fat (5.1 g sat.); 3.5 ey 
, and a lifetime 00 ins many of the qualities of wood, bu 
ee Ns Ce lee t like klk (0.6 g fiber); 63 mg sodium; 56 mg chy 


Sloppy Joes Ole 


PREP AND COOK TIME: About 15 0] 
MAKES: 4 servings ; 


Ald « 


; 
STRUCTUWAL J _— 
Ce ( 
‘en ® \ 

Y 








“vereatre ange [pe aka TINA eNO 


wah Build it and forget it™ ee 


WWW.Nexwood.corn 


1. Cut 4 sandwich rolls (abou! 


* In Northern California, for more information, please cal! our toll free number: 1-800-425-4042 or e-mail us at information @bmdusa, com 


* In,Southern California; for more information, please call our toll free number: 1-800-750-9663 236 SUNSET 





ir hamburger buns (about 112 oz. 
n half horizontally. Brush cut 
ghtly with olive oil (about 2 
loons total). Arrange rolls, cut 
Dd, in a 10- by 15-inch pan. 


> in a 450° oven until rolls are 
‘oasted, 5 to 6 minutes. 


while, in a 3- to 4-quart pan, 
he 1 jar (26 oz.) marinara 
2 cups make-ahead ground 
ecipe precedes), 1 can (41 oz.) 
1 sliced black ripe olives, 
sliced green onions (including 
1¥2‘teaspoons hot sauce, and 
900n ground cumin. Stir often 
edium-high heat until bubbling, 
» minutes. Add salt to taste. 


> bottom half of 1 roll on each 
Ladle sauce equally onto rolls. 
le with additional sliced green 
_ (about 2 tablespoons total). 
andwiches with roll tops. 











ng: 666 cal., 47% (315 cal.) from fat; 
tein; 35 g fat (9.2 g sat.); 66 g carbo 
ber); 1,958 mg sodium; 56 mg chol. 


eef and Cabbage Soup 


D COOK TIME: About 20 minutes 
62 cups; 4 servings 


Bio 6-quart pan, mix 2 cups make- 
ground beef (recipe on page 
cups finely shredded green 
‘Bee; 2 cups fat-skimmed beef 
#1 can (about 1 Ib.) Italian-style 
tewed tomatoes; 1 can (about 1 
aall white beans, rinsed and 
1; 2 tablespoons white wine vine- 
d 1 teaspoon caraway seed. 
d bring to a boil over high heat; 
heat and simmer, stirring often, 
abbage is tender to bite, 5 to 8 
s. Add salt and pepper to taste. 


ing: 311 cal., 38% (117 cal.) from fat; 
stein; 13 g fat (5.2 g sat.); 23 g carbo 
per); 785 mg sodium; 56 mg chol. 





Sloppy 
Joe rides 


again, 

with lively 
Southwest 
seasonings. 


Beef and Pine Nut Pilaf 


PREP AND COOK TIME: 25 to 30 minutes 
MAKES: 4 servings 


1. In a 10- to 12-inch frying pan over 
medium-high heat, stir 1% cups 
basmati rice, 2 cup pine nuts, and 1 
tablespoon olive oil until rice and pine 
nuts are pale golden, 4 to 5 minutes. 


2. Add 2'2 cups fat-skimmed beef broth, 
2 cups make-ahead ground beef 
(recipe on page 236), 2 cup chopped 
dried apricots, and 1 teaspoon ground 
cinnamon. Bring to a boil over high 
heat; reduce heat, cover, and simmer, 
stirring occasionally, until rice is tender 
to bite, about 15 minutes. Stir in 4 cup 
chopped parsley and salt to taste. 

Per serving: 569 cal., 41% (234 cal.) from fat; 
31 g protein; 26 g fat (7 g sat.); 61 g carbo 
(4.4 g fiber); 135 mg sodium; 56 mg chol. 


Penne with Meat Sauce 


PREP AND COOK TIME: About 25 minutes 
MAKES: 6 servings 


1. In a 5- to 6-quart pan over high heat, 
bring 3 quarts water to a boil. Add 1 
pound dried penne pasta; cook, stir- 
ring occasionally, until tender to bite, 10 
to 12 minutes. Drain and pour into a 
wide, shallow bowl. 

2. Meanwhile, in a 3- to 4-quart pan over 
medium-high heat, frequently stir 1 jar 
(26 oz.) marinara sauce, 2 cups make- 
ahead ground beef (recipe on page 
236), 2 cup dry red wine, and 2 tea- 
spoons fennel seed until boiling, about 
8 minutes. 

3. Pour sauce over pasta. Top with '2 cup 
shredded parmesan cheese and 2 ta- 
blespoons thinly sliced fresh basil leaves 
or chopped parsley. Add salt to taste. 

Per serving: 545 cal., 26% (144 cal.) from fat; 

26 g protein; 16 g fat (5.4 g sat.); 72 g carbo 


(4.5 g fiber); 946 mg sodium; 43 mg chol. # 
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SCHOOL & CAMP DIRECTORY 





ACADEMIC CAMPS 


Gs the academic edge along with life- 
ong learning skills at a fun 10-day 
summer residential program held on pres- 
tigious college campuses worldwide. 


Call for free brochure and CD 
800.285.3276 


www.supercamp.com 


WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


SNOW MOUNTAIN CAMP 


ESTABLISHE 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES ¢ CANOEING 
e WATERSKIING ¢ TENNIS 
¢ HORSEBACK RIDING 

¢ DRAMA* CAMPFIRES 
¢ ARTS AND CRAFTS 
¢ ROCK CLIMBING 
¢ SPORTS/GAMES 

¢ TALENT SHOWS 

¢ BACKPACKING 

, © OVERNIGHTS 
¢ SWIMMING 
¢ ARCHERY 
° lige 








Se 
Nea Z 





Mature, caring staff provide skilled eaaeeh int With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability 


Brochure/Video call: 
800-439-7669 
www.showmountaincamp.com 
Please include phone number with inquiries 








Our 2, 4,6 & 10 week summer 
sessions for boys and girls, 
ages 8-18, include academics, 
camping trips, study Ki Is ESL, 

stan program 


and eques 


4) 8 


800-433-4687 
805-646-1423 
WWW.OVS.org 
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WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


CATALINA, JUNIOR 


EXPLORE THE WONDERS OF CATALINA ISLAND 


Qualified Instructors - First aid, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 
@ Island Ecology @ Underwater Photography 
@ Underwater Video @ Sailing @ Soamensh 4 
@ Board Sailing @ Hiking ; 
For Boys and Girls ages 8-17 

Call or Write: 
Catalina Sea Camp 
P.O. Box 1360 
Claremont, CA 91711 
1-800-645-1423 


DESERT SUN 
SCIENCE CENTER 


@ Astronomy @ Rocketry 

@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 
We Call 1-800-645-1423 


Astrocamp + P.O. Box 1360, Claremont, CA 91711 





Where the fun never sets! 


Resident Camp for boys & girls 6~14 
Seventy-five miles north 
of San Francisco 
A Tradition of Excellence 
Since 1962 


Staff ratio 1~4, fully accredited = 
Riding ¢ Water Skiing ES ee 
¢ Mountain Biking ¢ Archery sports 


THUNDERBIRD RANCH 


www.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners/Directors 


9455~S Highway 128 Call for Free Video ~ Toll Free 


nusakeem 1 (S88) 853-8695 
















AMERICAN CAMPING 
ASSOCIATION 


Campers participate in 
more than 75 exciting 
activities and choose 
one specialty program 
each session. 


*Acres of | 
majestic wilderness 


¢ Skating Mania 

* Secret Agent (paintran 
* Horseback Riding 
° SCUBA 

* Watersports 


*Cabins with . 
bathrooms & showers * Entrepreneurship 


¢ Film Institute 
* Acting 
Adventures 


ee ‘LAKE ARROWHEAD, CA www.paliadventures.com 


*Nutritious meals 


es | 









MERI 


AMERICAN CAMPING |: 


SSO 















Our modern facilities are nestled in the Pa 
Coast mountains only minutes from Santé 
Barbara. Enjoy swimming, sports, arts ant 
crafts, drama and | 
exciting off-camp 
trips. Ages 7-18 | 
Co-ed. 2, 4 and 8 
week sessions. 
CAMPS ALSO IN 
THE POCONOS 
& FLORIDA 
Www.newimagecamp.¢ 


A cat TOLL-FREE 1-800-365-05 






Tony Sparber’s 


Ww 
page 


weight-loss camps 























FAT CAMP? xinesme 


...a Camp owned & directed by pa 
who understand your overweight chi 
former Kingsmont campers, we neec 
make the same, long term, lifestyle c 

..and we did! 

Let’s discuss the difference betwe| 
Campus vs. A real kids’ Camp. 
Technique vs. Empathy 
“Starvation” vs. Nutrition 

Girl’s only vs. Co-ed, ages 7-1& 
Summer vacation vs. Year roun¢ 


CAMP KINGSMON’ 


ACTIVE Summer Camp Fun! 
inter ACTIVE School Yr. Suppor? 
Our 29th Year in the Berkshire Mi) 


800.854.1377 


former camper/Owner/} 
www.campkingsmont.com Video. 
ACA accredited Kosher/Vegetariar’ 


FREE air travel from California w/escort) 


Keith Zucker 


\ 
ji 
i 
i 


TRADITIONAL CAMPS } 


College Preparatory/Boarding High SI 
for International and Domestic Stud! 
"A Tradition of Excellence Sincé 
Independent, Co-ed, Christi), 
Traditional & ESL Prograr 
Accredited 









1000 students - boarding & day _AP classes 
Competitive Athletics | Equestrian Center 


SUMMER ESL INSTITUTE] || 
MONTE VISTA 
CHRISTIAN SCHC 


Two School Way Watsonville, CA 95076 
(831) 722-8178 FAX (831) 722-6003 


E-Mail admissions@mvcs.org 
WEBSITE www.mvcs.org 













! AMERICAN CAMPING 
) ~~ ASSOCIATION 


THe ONty 
WEIGHT Loss 
VACATION AT 
THe Beach! 
















ae * Bewaron Moo.* Sports + $35 MLN Frmess COMPLEX 
IRE «pele RS wat bil yh ee 


SESIDENTIAL TREATMENT 
CENTERS 






Female Adolescent Treatment Center 
Ry wt Heap 
- NEWHAVEN: 
alin aliens 
all, private program that offers a more personalized 
apeutic experience for girls who are facing challenges in 
home, school, or other relationships. New Haven is 
ed at the foot of the Wasatch Mins. in Utah amid a 
BP iiful and serene agricultural setting and offer the following: 
ily, individual, group & recreational therapy 
AHO accredited 

b-site horse care, riding & gardening 
ly accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 






















SPECIALTY CAMPS 


fore summer fun than any 
a should be allowed to have. 





Lake Tahoe, CA 


ng, Paintball Shooting, Whitewater Rafting, Parasailing, 
teboard Park, Mountain Biking, Go-Kart Racing, Flying 
peze, Glider Flights, Ultimate Rush Giant Swing, 
skiing, Golf, Horseback Riding, Ice Skating, Ropes 
, Indoor Rock Climbing, Tennis, and Bungee Jumping.* 
call for free brochure: 


1-800-PRO-CAMP 
or visit S00procamp.com 


D from Reno Airport *each w/parental permission only 
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SPECIALTY CAMPS 


Chilanko Lodge 
Treatment Center 


A British COLUMBIA WILDERNESS EXPERIENCE 
Behavior Modification 


WS SS 
Guaranteed 















Teaching Teamwork, 
Trust, Honesty, and 
Responsibility 


Where We Go One, We Go All” 
eet 


www.ChilankoLodge.com 
‘thilanko@uniserve.com 


lyre" 
ee 
Do PUS ee 
dubs! 


Ages 7-16 
Request a Brochure Today! 


1-888-904-CAMP 


www.cybercamps.com 


ee. 


CamPrps 


Robotics 
Programming 
Multimedia 


Web Design 
3-D Animation 
Cyberbasics 





TRADITIONAL SCHOOLS 


RIVERSIDE MILITARY 
ACADEMY 


BUILDING EXCELLENCE IN Boys SINCE 1907 


Me ere ae 


NESTLED IN THE NORTH GEORGIA FOOTHILLS, 


1-800-GO-CADET 


www.cadet.com 


NAWA Academy 


3 Academic Programs: 
@ Traveling School @ On-Site School e Snowboarding School 
@ Small Classes e 7-12 Grades, Coed @ College Prep 
@ Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 
Fully Accredited www.nawa-academy.com 





advertise call 1-800-222-9404 


TRADITIONAL SCHOOLS 


| IT ALL STARTS HERE. 


Over 3,000 CEOs, 


engineers, doctors, 













teachers, lawyers, 
Ph.D.s, and evena 
= few generals and 

| admirals began 
their career path at 
Valley Forge. 











What makes these 
leaders so success- 
ful? They tell us 
Valley Forge gave 
them self confidence, team building skills, 
and a commitment to serve others...and 
that made all the difference. 


Call 1-800-234-VFMA 





A prep school for boys, grades 7 to 12, 
PG, and two years of college. 


VALLEY FORGE 
MILITARY ACADEMY & 
COLLEGE 

Wayne, Pennsylvania 
www.vfimac.edu 











© VFMA 


EXPERIENCE THE DIFFERENCE 


¢ Young men (grades 7-12) 
* College prep-small classes 


« Computer/Internet 
training 


* Learn to fly-complete 
flight training programs 


..* Full sports & activities 


* Fun, exciting Central 
Florida coastal location 


OAC ahesteral 


www .flair.com 








i OAK CREEK RANCH SCH! 


ae ardor: 
Residential schoo] on Oak Creek. 100 mi N of Phox 


College prep, 
General Course studies. Specializing in the Academic underachieyer 
and ADD child. Co-ed ages 11-19. Small classes. Sports, horseback rid- 
ing, paint ball, snow skiing, golf and more. NCA ACCREDITED. 28th 
year. Open enrollment. 4 wk. summer sessions begin 6/11, 6/25, 7/9. 
Catalogue: David S. Wick, M.A. Ed. Dir, Box 4329, West Sedona, AZ 
86340 Tel: 520-634-5571 or 


admissions @ocrs.com website: www,.ocrs.com 
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TRADITIONAL SCHOOLS 


SQUAW VALLEY ACADEMY 


A Tahoe Tradition since 1978 ¢ Fully Accredited 

100% College Placement * AP College Courses 

Low 1-to-10 Teacher Ratio * Outdoor Adventure 
Study Skills * Grades 6-12 * Summer School 


PO Box 2667 * Olympic Valley, CA 96146 
WWW.SVA.ORG 530-583-1558 











Happy Valley School 
The Art of Learning 












college prep-coed-grades 9-12 
artemusicedramaephotography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 

Ojai, California 93024 
www.hvalley.org * e:mail admin@hvalley.org 








THE DELPHIAN SCHOOL 


Education that makes a difference 


* Individualized Program * Ages 8-18 
g g 


* Residential Coed + Coastal Oregon 


* visit us at www.delphian.org 
‘call: 800-626-6610 


Delphi uses the study methoc 


ds of L. Ron Hubbard 


for young people since 1967. 
_ f learning and behavioral needs a 
| ff settings. CEDU’s boarding schools a: 
provide struggling adolescents with 


and rebuild the dreams of your fami! 


oa aey: 800- 858- 193: 


ieee py OP RN ‘ 


£5 pet gers. (| Ee 
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CEDU =aily of 5 Services has been the leader in emotional growth education 

EDU fosters growth in adolescents whose 

» not being met in traditional educational 

id therapeutic adventure programs 
hat is needed to change their behavior 


me Reality 





SPECIALTY SCHOOLS 
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A Christian Home & School for Teenage Boys 


FATHHOME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


A athletic pega 
A year-arouni 

A Small classes 

A farm ay 

A vocational training 
A individual attention 
A non-denominational 





SPECIALTY SCHOOLS 
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SPECIALTY SCHOOLS 
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"| 
Teen Help directs paren} 
to effective programs thé 
are backed by a warrant 
and hundreds of testimonial’ 
Programs starting at $199) 
per month. Call Today! 
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Options for Boys or Girls 


Tuition is based on Advanced Pay Discount cri , and doesn't include processt @ 
indivi 


0 Sa without notice 








. Gx 4 => | 
TURN-ABOUT RANCH 





A proven, unique program 15 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


http://www.turnaboutranch.com 


¢ Family environment + Parent references nationwid 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 

















4 * Time-tested thera 
& academic program 


| * Boys & girls, ages 13-1 
Youth & family worksh 
ADD, ADHD and depres 
| © Drug & alcohol abuse 
* Social & learning probl 


* We help change destru 
behaviors into positive 
attitudes and actions 


* Insurance & financing ym) |)f 


www. Tan Tee an 07 214-38 




















7) SPECIALTY SCHOOLS 


“All Tage Rettvery is the 
intel ee) vey Fo 
of WhoysWe Really Are? 


ASI has programs that facilitate 
he rediscovery of the best that is in us. 


call 24 hours-7 days a week 


# 1-800-965-9450 


Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 


of Adolescence 


Se (60 at 
SLOSS T Aaa 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


(eta 
Lit oist-bi ey 4ol 0) 
Bog cess @ke)le) = 


OEK: 


888-635-4987 


24 Hours 7 days a week 





SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 





CALL TO RECEIVE THESE FREE BOOKLETS 


Catalog of 
Recommended 
Schools and 

Programs 


=~] 








Tips For 
Parents of 


Difficult Teens 


Questionnaire Included! 


Are Your Teens 
Using Drugs? 



















School Where Students Discover 
Who They Are and Learn What 
SW MOr TB seee ile 





if, you are concerned about your child 
reaching their full potential, wé can help. 
Located in Greybull River Valley near 
Yellowstone Park, we focus on 
responsibility and accountability. We 
offer a structured home setting 
stressing academic achievement, 
work and recreation. 


¢ Small rural high school and middle school 


° Low student/teacher ratio 
° Safe environment % 


| * Immediate enrollment, year-round 
| 
* Co-educational (ages 12-18) 


| * Customized academic program (fully accredited) 


° Western values 
* Rural living 


Limited Dig Born Basin 
; ADOLESCENT PROGRAMS 
Capacity AVAVAVAVAVAVAVAVAVAVAY 


1-800-575-1620 


Box 858 © Basin, WY 82410 
http:/ /basinhome.wyoming.com/ 


(801) 374-2121 RENE FY AEA AON) 
105 North 500 West * Provo, Utah * 84601 


DEFIANT TEEN? 





Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control e Depressed 





Let us help you chartes A new course 
OF your Son oF daughter, 


- before it’s too late! 


The Pacific Coast Foundation will help you find 
m the right program at the right price. Call us today. 


Be Ducific Costa | 
Peet FOUNDATION 
[eet 1 877-686-4560 









advertise call 1-800-222-9404 
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SCHOOL & CAMP DIRECTORY 





SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


28 DAY sion impact program tor 


difficult, struggling and defiant teens. 


$4990 


888-200-5061 


Options available for Longer Stays. 


Prices may change without notice; Does not include processing fees or individual costs. 









PARENTS-DO YOU NEED HELP? 


Our licensed counselors guide.you - 
and professionally escort your troubled 
teenager to their new hope-filled destination. 
Cleaee4 29 Solez INIA) 17233) 


OO 


24 hrs - Travel Worldwide 
888-975-SAVE (7283) aga 


“When dealing with teen crisis, we call 
Clean & Sober Solutions” 
Cary Quashen, President, 

Action Teen/Parent Support-Calif. 


Troubled Teen? 
Aw 


Therapeutic Wilderness Program 





Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls, 
ages 13-17. Our short-term program treats teens with a variety of 
issues, including: social and learning problems, drug and alcohol 


@ abuse, and other destructive behaviors. Sojourn's UNIQUE approach 


promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 





wuw.sunhawk.org « 800-214-3878 


“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities 
under construction) 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 
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SPECIALTY SCHOOLS | 


¢ OUT OF CONTROL, 
éV4 SELF-DESTRUCTI 
/ LOW SELF-ESTEI 
Time tested principles become cutting edge th 


UNDERACHIEVE fig 
- Real Working Ranch - Beautiful Remote Locé | 


- Small Animal Care - Academic Program ih 
- Emotional Growth _ - Intensive Life Skills 


= & L . 
ACADEMY | 
TOLL FREE 1-877-372-3206 


FREE FINANCIAL, INSURANCE AND ESCORT |i 






Substance abuse 
Self-esteem ¢ Trust 

‘Responsibility ¢ Appreciation ¢ 12 step od 

j Family involvement ¢ JACHO accredited 


HELPING FAMILIES SINCE ol 


435.587.2801 


WWW. WILDERNESSQUEST.CON 


NOT EVERY PROGRAM _ 
WILL HELP YOUR TEE 


Your choice can make the difference 
between his/her future success or fa: 


* Mistakes are costly in dollars and fi 

* Mistakes deepen suffering. 
Before making this important ae 
consider all the options. 

The right choice for your child dep 
many factors. 

Virginia Reiss has helped over Se 
families make these difficult decisioi 


Virginia Reiss, M.S. (415) 461-4788 _ 
Licensed Educational Psychologist #1 


RedCliff Ascent 


Outdoor Therapy Program 
PATO i a 


Parent Seminar 
Girls and Boys 
Depression 
Substance Abuse 
Ria. Behavior Disorders 
4 Licensed Psychologists 
Academically Accredited 
30 to 60+ days curriculum 







VAS nature heals, 
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GARDEN & OUTDOOR LIVING DIRECTORY 


‘I Create Your Own Outdoor 
Bm Unies el tcime etic 











) Opens & Closes In 
Less Than 30 Seconds! 











Now Available! | a 


= 


scerand Gib ieedse. 
EW! Motorized Version 





troducing The Revolutionary 
nSetter Retractable Awning! 


you’re tired of having your outdoor enjoyment rained on...baked out...or just 
ruined by unpredictable weather. 


last there is a solution! One that lets you take control of the weather on 
deck or patio! It’s the incredible SunSetter Retractable Awning! A simple... 
-to-use...& affordable way to outsmart the weather and start enjoying your 
or patio more...rain or shine! 

e SunSetter is like adding a whole extra outdoor room to your home... giving 
instant protection from glaring sun...or sudden showers! Plus it’s incredibly ie 
® to use...opening & closing effortlessly in less than 30 seconds! Re eceen 


Tue COetee 
Call for a FREE Catalog & Video! 


You choose full sun, partial shade or 
1-800-876-8060 Ext. #6833 total protection in just seconds! 



















Just pull on the handy strap & your 
SunSetter unrolls effortlessly! 












in 








= \ FREE Catalog & Video | 














I 

Ext. | 

Call Toll-Free: 1-800-876-8060 «=: | 

_} Yes! Please send your FREE Catalog & Video...including 

Special Savings now in effect... TODAY! 

Name 

Address A 

City State Zip { 

‘tractable i 
Netty a ® i 
184 Charles Street, Dept. 6833 Malden, MA02148 





advertise call 1-800-222-9404 


MAY 2000 243 
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GARDEN & OUTDOOR LIVING DIRECTORY 


BS Tia a ioe 


Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1025 


Crm UC a AW AWE ey ears fore nn) 
200 E Dutton Mill Rd, Dept 1025 
Aston, PA 19014 


ENDLESS POOLS 


Motorized Gates 


Complete Kits for Automated Wrought 
Iron gates. Install in 4 or 5 hours! 


No one offers the quality and ease of 
installation of our SYSTEMKIT 
SYSTEMKIT™ includes gate, 
posts, operator everything 


The GTOs are here! You need...low as *1,275 


800-234-3952 


www.amazinggates.com 
Ask for our new catalog-it’s free! 











pest Problem,- 


We’ve Got Solutions!” 


Unique and effective 
selection of alternative pest 
control products that you 
won't find just anywhere! 


888-221-9170 
Shop On-Line at... 


















Q\ 
Sensible Pest Control Products that really work. 
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SunorShade.com 
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Solar 

powered 

optional fo) 
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Easily 
Adjusts to 

face or 
avoid sun 
& wind 


Superior Comfort and Protection 
for Reading and Relaxing. 
Alum, SS, Teak. Sunbrella 


— Made in USA 

The most versatile and artful line of outdoor 
grills and accessories ever created. 

¢ 4-in-1 Grill Tables: Fire Pit, Ice Bucket, 

Table and Barbecue! All interchangeable 

¢ Fire Pits 

¢ Side Tables, Benches & Stools 

¢ Factory Direct Prices 

800.793.7035 


www.masagril.com 





Dive. te 
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THE 73>: GLOVE 
‘ 
4 ae . 
ay \ 
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s 


od 
FOR A FREE GARDEN GLOVE CATALOG CALL OR WRITE: 
Little’s Good Gloves 
PO Box 1966, Sedona, AZ 86339 
Toll Free 888-967-5548 ¢ Fax 520-203-9764 
www.mudglove.com 





































$¢ 


for year-round gardening adventy 








+ Sizes: 6'x6' to 16'x30' 
« Prices as low as $775 
+ Do-it-yourself assembly 
« Full line of accessories a 






Call NOW for 
FREE 80-pg catalog! 


HYDRANGEAS PII 


RARE AND UNUSI 
gt Fan ky. HYDRANGEAS 
ON 


Beautiful Color Catalo 
Reference Manual 


$4.50 - Refundable With Pur 
1-503-651-2887 


NURSERY 


P. O. Box 389, Dept. SU 
Aurora, OR 97002 
www.hydrangeasplus.com 


NW y : 


TEAKBENCHES.CC HR 


4' Fairlight Teak Bench for $° 
Our regular price is $345 


Internet/Mail orders only 


Limit two per customer = 
eel 


Three Year Warranty SSS: 


999 Andersen Drive San Rafael, CA 94 
WWW.TEAKBENCHES.C\ 


Street addresses appear in many mé 
order advertisements for the custome} 
protection. 

However, when a P. O. Box number | 
given, our advertisers request that you 
it when ordering 










RDEN & OUTDOOR 
LIVING 







Pecccccccocccoce 
REDWOOD : 


GREENHOUSES ° 


erica’s BEST Values! 


OUSES AND SUNROOMS WITH TEMPERED GLASS. 
COME READY TO BOLT TOGETHER FOR EASY 
BLY. ALSO FIBERGLASS KITS. 






@REE CATALOG (800) 544- 5276 ° 


email: robsbg@aol.com 

ebsite: www.sbgreenhouse.com 
A BARBARA GREENHOUSES 
Richmond Ave.-S Oxnard, CA 93030 
©0000808000808080008080 


COMFORT ONLINE 


WWW.BIRKENSTOCK.COM 


BIRKENSTOCK 


©1999 Birkenstock Footprint Sandals, Inc. All Rights Reserved 









FFORDABLE 
RDEN FURNITURE 


Call or Send for our 
FREE COLOR CATALOG 


800-811-4226 







isfaction fully guaranteed 
fted from durable white cedar 

ardy construction for lifetime use 

igh-backed comfort, generous sizing 













DEPT SSO500 ¢ P.O. Box 401] 
GARDINER. NY 12525 
































Pre-Season Spring Sale! 
Factory Savings Up To 35%* And More. Limited Time Offer! 
Enclose your patio or deck or expand your home with a full scale 
sunroom addition. In either case a Four Seasons room is fully 
insulated with exclusive Mc Wonderglass™ at prices our 
competitors charge for single glazing. 
Superior Quality...Unexpected Low Price!” 


mi F aed SEASONS | 
oS 1-800-368-7732 or write 


SUNROOMS 
Four Seasons Sunrooms, Dept. SUNO05 


peas Sea Ena Seine Bers 5005 Veterans Hwy. Holbrook, NY 11741 


Free 32 Page Color Catalog oor Livi ng...Indoors www.four-seasons-sunrooms.com 
ALASKA Fresno eae Denver NEVADA Redmond Tacoma 
Anchorage (559)277-3051 (408)265-8000 (303)715-0777 Boulder City (541)923-2249 (253)537-2799 
(907)345-3732 Fullerton San Leandro Grand Junction (702)293-5738 Veradale 
Juneau (714)871-4165 (510)895-1860 (970)242-7824 Reno UTAH (509)927-1190 
(907)789-3106 Ione San Luis Obispo Loveland (775)348-4877 Salt Lake City 
(209)274-6308 (805)541-3600 (307)266-1111 (801)266-9666 WYOMING 
ARIZONA Monterey San Mateo Parker NEW MEXICO Buffalo 
Mesa (831)646-5200 (650)341-6201 (303)805-1313 \lbuquerque WASHINGTON (307)684-7007 
(480)833-1819 Petaluma San Rafael (505)881-5223 Kent 
Tucson 707)769-8553 (415)491-1461 IDAHO (425)454-4336 Dealer/Franchise 
(520)628-1355 Pleasanton Santa Rosa Boise (505)797-3535 Lacey Territories 
925)225-9830 (707)586-2710 (208)344-4945 (360)412-1810 Available Please 
CALIFORNIA Poway Vacaville Pocatello OREGON Mill Creek Call. 
Burbank (858)486-4416 (707)451-7451 (208)232-4444 Corvallis (425)742-4400 1-800 521-0179 
(818)556-5482 Rancho Cordova Vallejo Twin Falls (541)758-0658 Seattle 
Carpinteria (916)635-9966 (707) 645-8080 208)734-0995 Florence (206)284-0338 
805)566-3393 Riverside Walnut Creek 541)902-8847 Sedro Woolley 
Eureka (909)782-2360 (925)939-6500 MONTANA Grants Pass (360)595-1043 
07)443-5652 San Diego Bozeman (541)476-1632 Selah 
Fremont (619)277-7666 COLORADO (406)586-5242 Portland (509)697-6848 
(510)440-9800 San Jose Colorado Springs Helena 
(408)241-5614 (719)634-7079 (406)449-0132 


For Free Catalog And Showroom Locations 


Call: 1-800-FOUR-SEASONS 


\lbuquerque 





2000 Four Seasons 
Solar Products Corp. 


(503)671-0551 Sequim 
(360)683-8068 
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Ist Quality Name 
Brand Blinds & 











FIRMNESS 
CONTROLS 







lo 3 Oe anyone sal 
We eae it! 








sation: ai <i 


Blind and Wallpaper — 


drawers! 





PUT A DRESSER UNDER ANY BED. TRY THE 
WORLD’S BEST ADJUSTABLE MATTRESS 
30-DAY IN-HOME TRIAL - SHIPS BY UPS 









FAX 1 ee 2293, 909 N. Sheldon Rd, Plymouth, Mi 481 
Open 7 days a week! Call 24 hours a day. 


All major credit cards, Tene Saree & checks accepted 


J 

hy 
a 
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SHOPPING DIRECTORY 





mother has Gil ne 


Assisted Living 
isionary Gare 


¢ A complete range of 
assisted living services our unique 


e Studios, one bedrooms program 


and shared suites Call for more 


© 2000 Price Learman Associates 





In Senior lousing 


¢ “Life’s Neighborhood,” 


Aegis of Pleasant Hill 
925.939.2700 
IROSRO Mo UTTE 
510.739.1515 
Aegis of Aptos 
831.684.2700 
Aegis of Napa 
707.251.1409 
Aegis of Moraga 
925.377.7900 
Aegis of Las Vegas 
702.240.3070 
Peat Tan) ee longe (ert 
760.806.3600 


Aegis of Dana Point 
Opening late Spring 2000 
949.488.2650 
Aegis of Laguna Niguel 
Opening late Spring 2000 
ENS ST alte 


Aegis of Kirkland 
Opening late Spring 2000 
425.823.7272 


Aegis of Carmichael 
Oya a Pa 
916.972.1313 


www.aegisal.com 


RCFE 075600289 Pleasant Hill 
RCFE 015600335 Fremont 
RCFE 286800740 Napa ea 
RCFE 445200677 Aptos 

RCFE 075600394 Moraga * 
RCFE 374600894 Shadowridge 
All other buildings: RCFE pending 


Alzheimer’s 


TT aL 








Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty 












1-800/328-7237 
Ext. 281 


Surly ne x0 00 


ee — Delivery 


ee See) he baa | 





for Windows, Doors, and Partitions. Add a tin and | 
elegant Asian design to your environment | 
| 


Seed 
‘Translucent Cracditions 
1785 Egbert Ave., SF CA 94124 
Call for FREE brochure 
1 (800) 977-4654 
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The HotShell: 







Hot Tub Leaks? 


acrylic spa shell is the best 
remedy for aging wood hot tubs. Can also 
be used aS a CuSTOM Spa. 


2HotShell 


spas 


hot tubs 


equipment 
& 


covers 


2107 Main St. Santa Monica, CA 90405 
(310)392-3063 (800) 766-3466 





riveway Alarm 


A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature - 
Dakota Alert, Inc. 

Box 130, Elk Point, SD'57025 
605-356-2772 


ireless D 





W 













blindsg 


-68 7 7 


Afraidof ™ 


Nt) 


the dark? | i 


(open our brand name bilin! 


With a 110% low price guarantee**| 
brand name blinds, great savings on 
exclusive blindsgalore™ designe 
free shipping*** and friendly 

service, how can you go wro 
Hop on the net and visit our we 


} 
Let the web save you pitopal , 


www.blindsgalore.com 
cece MWieB 


BLINDSG4 
Saal f 
Co ee 


a CCR MU ar ete COMMON MIO nye RCL ec Le 
bd SIMCOE en CRO Maen Celcom Cn 
CRUEL CUM UTLs MNLU MeL Ker) EMC em 
difference. ***Most blinds; call for details. ©2000 QVDS Inc. 


CHINA, CRYSTAL 6 SILVERWARE \Z 


SAVE UP TO 60% ONT 
LENOX, ROYAL DOULTON, @°” 
NORITAKE, GORHAM, ONEIDA* 
REED & BARTON, YAMAZAKE} 
Aynsley @ Bernardaud @ Block ¢ Villeroy & 


Hutschenreuther @ Pickard @ Portmerion 9 
Wallace Wedgwood @ and much more; 


1-800-862-7578 5 


Store Hrs: Sun. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 _ _ 
315 Franklin Avenue Wyckoff, NJ 07481 a 

aE aeRO Rs is Rule a ele mst cle Bu ams ef aes fet 

included. Call for information about listing in our bridal registry at 1-800 














BDRINK TEA) 


THE FINEST TEAS AND Gl 


B WWW. Gaye - CO} 


1-888-TEALUXE 





Pavertise call 1-800-222-940 


ndow is the 


»erfect fit. 





embled for easy installation, LightWise™ 
vs feature real glass block for the beauty, dura- 
privacy and distinctive look that is unique to 
ock. Please call 1-888-242-4230 or visit us 
the web @ 

oe 


ZLightWise 


WINDOWS BY 
Glass Block Designs, 381 11th St., 
San Francisco, CA 94103 
415-626-5770 
tr Source From Pittsburgh Corning Glass Block Products. 







MISSING A PIECE 

OF YOUR PATTERN? 
A 

and used flatware and 


sory of your sterling pattern. = - 


ty sterling silver, with a careful 
Shown: Francis I by Reed & Barton. 














fe pieces or add to your sterling silver 
0 75% off retail. We specialize 









al for maximum value.) 









404-261-4009 


achtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


ID BOYE KNIVES GALLERY 


DAVENPORT, CALIFORNIA 





and Crafted Kitchen Caley, Outdoor and Folding Knives 

ed Designs, plus Scrimshaw, Woodwork, Jewelry 
and more. 

www.boyeknivesgallery.com 


1-800-557-1525 









|out of 10 mice prefer the Consumer 
-nformation Catalog online. Catch it 

f at www.pueblo.gsa.gov. 

U.S. General 


Services 
Administration 


———._ 


| 


4A 





SHOPPING DIRECTORY 


i aT uy: 


| Design Excellence 
Inside & Out! 


LEFT: 
A 15 ft. Victorian cedar 
Vixen Hill Gazebo. 


BELOW: 

Interior view of a 12 ft. 
cedar GardenHouse™ 
shown with window and 
raised-panel options. Many 
other options available. 


Visit our factory showroom, and receive a 5% discount 
on all orders of Gazebos, GardenHouses and Pavilions. 


Vixen Hill 


MANUFACTURING COMPANY 


SPECIAL PRICE FROM 


“INSTANT 
PHONE ; 
QUOTES” /, 


me 


(Leaves Extra) 


FREE IN-HOME 
MEASURING 
(IN MOST AREAS) 


MC / VISA/ NOVUS / AMEX # 


FACTORY DIRECT of BOQ), oo 7 7227 


Visit our web site at http://www.tablepads.com 








FACTORY DIRECT TO YOU! 


Enjoy the highest quality redwood outdoor 
furniture at reasonable prices 
Chairs - Love Seats - Tables - Swings & More 
FREE Color Catalog 
CALL TOLL FREE: 1-800-222-0343 


Adirondack Design 


350 Cypress Street, Fort Bragg, CA 95437 * www.adirondackdesign.com 




















800-423-2766 © Fax 610-286-2099 


| Vixen ui | Main Street, Dept. ST-7, Elverson, PA 19520 


http://WWW.ViXENHiLL.Com 





FREE CD 
OF LOG HOME PLANS 


JUST REGISTER AT 
WWW.PRECISIONCRAFT.COM/CD 


PREVIEWOUR = 
NEWEST DESIGNS Precision 


EGET 13, 
GEER <i 


MAY 2000 


ee ee 
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e WHITEST WHITES 

¢ SALT CRYSTAL GARDEN 
¢ SWIMMING POOLS 

e WuiTe Hair & Pets 
e FINE CRYSTAL 








ind Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


— 





LIQUID BLUING 


Kit Prices: $25-$35 Sq. Ft. 
e Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft 
¢ R-40 roof & R-2( 
¢ Established 30 yrs 


¢ Shipped world wide 
© FREE quote on your cust 
¢ New 121 page Full Colo 


List ($12.00) 





COOL WIDE BRIMMED VISOR 


LiINwoon HOMES 


CUSTOM CEDAR HOMES 


| 7220 Pacific Hwy E Mil ) NA 98354 
||| Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 
FAX 253-926-3 
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We shop the competition 
ensure no one’s prices ari 
jan ours! 
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“List price may not necessarily be the price at 
which the product is sold in your market 


www.NationalDecorating.com 
24-HOUR FAX LINE: 1-800-214-3929 mat 


(NATIONAL ) — | 
200 GALLERIA #400 * SOUTHFIELD, § 


TIRED 
OF WEATHER-BEATEN WOOD that 
like wild animals have trampled over it? S: 
the beastly job of recoating year after 
Welcome to the New Age of RHINOGUA 
WOOD DEFENSE- A revolutionary 
transparent finish, in colors, for decks and 
exterior wood surfaces that com 
unsurpassed longevity with an environme 
friendly patented formula. RHINOGUA 
when you need a coat that lasts. 


ay :, \ ee \t 


For complete details visit us on the 1 
at: www.rhinoguard.com j§§, 

Or Phone: 800-574-4662 |B I\S0 
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ra WIDD\E WORT t 


iniStoc San Jose 

a -<— 3640 Stevens Creek Blvd. 
Call for brochure 408-241-11 
WWW.KIDDIEWORLD.COM f 
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PATENT PENDING 


| FOR A FREE BROCHURE 
S at: www.crabpotable.com 
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scissors * Manicure 
ersonal Grooming 


excaliburcutlery.com 


Boor FREE lists. 


>LACEMENTS, LTD. 


ox 26029, Greensboro, NC 27420 Dept.TU 
| 300-REPLACE (1-800-737-5223) 


www.replacements.com 
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SHOPPING DIRECTORY | 


The best quality & value since 1931. 


Metal Spiral Stairs EAR CY ER Victorian rial agi! | iW 


nay 
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Video featuring), * 
0 aes 11 5 
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CRC mee aca am ET Chg (iim For 4'0" Diameter 


Pa ‘Si 11-Riser Kit F.0.B. fi 11-Riser Kit F.0.B. re | 
Ce | Broomall, PA uy Broomall, PA ie | 

















Aen ces 3'6" to 7'0 © Diameters 4'0" to 6'0" e Diameters 4'0" to 6'0" 
SACHA CMW mene OP MOT) Me Atty e Weight Saving Cast Aluminum 


All Kits available in any floor-to-floor height and BOCA / UBC code models. Made in the U.S.A. 
Call for the FREE color Catalog & Price List: {Please send me the FREE color Catalog & Price List: 1 


1-800-523-7427 Ext. S-O@ Name 


or visit our Web Site at www. TheIronShop.com ' Address 
Showroom / Warehouse Locations: | ‘ 
Broomall, PA (610) 544-7100 | Houston, TX _— (713) 789-0648} City State___Zip 


Ontario, CA (909) 605-1000 | Chicago, IL (847) 952-9010 ‘Mail to: The Iron Shop, Dept. S-@@, Box 547, 
Sarasota, FL (941) 923-1479 | Stamford, CT (203) 325-8466 1400 Reed Rd., Broomall, PA 19008 


http:/Awww.ThelronShop.com ¢ e-mail: info@ThelronShop.com 


ef The Leading Manufacturer 
THE IRON SHOP of Spiral Stair Kits™ 


























Kany? Retractable 


PATIO COVERS & AWNINGS 
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ei | | i 
, Nevada, Arizona & Hawaii tas : 
CALL the most experienced SPECIALIST | it 
Custom made SUN PROTECTION without any posts. jj ue j ail 
1000 Rot & Fade Resistant German Acrylic Fabrics i tae 


FREE-IN HOME ESTIMATES OR CATALOG 


Headquarters 1 (800) 452-0452 


order online: | 
www.laner.com 





INTER TRADE <y ® thousands of items fast, secure, easy to use 


® low prices @ desiqned for your needs 
3175 Fujita Street, Torrance, CA 90505 F Bry 


Contr. Lic. #484895 






























































CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
DINA FEDORICH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 
Fax: 860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, 
Inc. and Sunset Magazine are not responsible 


for typographical errors or response. 
ADVENTURE TRAVEL 
COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 
www.calnative.com 
ARTS & CRAFTS 


HERBALS SOAPS And Bath Oils. 
Natural, Handmade On The Farm. Website: 


Www.soapstore.com 


BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 

FAMILY HiSTORIES on Video, 
CD-ROM, DVD. Earn $50-150K creating 
heartwarming videos. $59,500 investment 
includes equipment. www.bigpicss.com 
1-888-329-1980. 

CARPETS/RUGS 

1-800-789-9784 CARPET and Rugs. All 


major brands, 5% over cost! American 


Carpet Brokers. 





At Michael’s Carpet in Dalton, Georgia we 
have a full line of Wear-Dated carpet styles 
and colors, plus a large variety of Hardwoods, 
Vinyls and Rugs. We ship anywhere. Call 
for free samples. 800-375-9509. 

BUY SMART First quality, warranted 





carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest outlet. 
Family owned and operated for 29 years. 
Guaranteed low prices. Free samples. Ship 
anywhere. Call Carpets of Dalton toll free 
1-888-514-7446. www.carpetsofdalton.com 


BUY WHOLESALE CARPET, Vinyl, 
Vinyltile, Hardwood Flooring. Save 60% 
Beaver Carpets, Dalton, GA 1-800-633-5238 
beavercarpets @ hotmail.com 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 
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CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 888-590-8851. 


CHINA/CRYSTAL/SILVER, 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders @ aol.com 
#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE. Most Manufacturers. 
Buy/Sell. www.chinareplacements.com 
1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
edish 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 
~_CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 


50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 
DOWN PRODUCTS 
ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696. 


www.allaboutdown.com 


FINANCIAL 
TOO MANY BILLS? Free Debt Consolidation. 
One monthly payment - reduced up to 50%! 
Genus Credit Management - Nonprofit 
1-800-299-6778 (Ext.1223). 

FURNITURE 
1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 





CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
{mmediate Quotes Call 1-800-714-4448. 
After 6PM EST and Saturday 1-800-369-9868. 
CUSTOM FURNITURE Country Charm, 
Style, Elegance Hand Built/ Painted 





www.celticfurnishings.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


HouseFolio.com Brand names direct! 
KennedyRocker.com The Original Only 
$199ea. ThePorchStore.com All Outdoor 
Lines Discounted! 800-672-6962. 


PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 


www.micropublishing.com/bankston 
GARDENING 


BIRD PROBLEMS New proven products 
affordably reduce bird problems. Send 
SASE to Motion Scarecrows Inc., P.O.Box 
1966, Ventura, CA 93002. Money Back 
Guarantee. www.nobirds.net 805-388-1770. 


BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 
DEER DAMAGE? Virtually invisible, 
high-strength barrier. Benner’s Gardens, 
P.O.B.549, Conshohocken, PA 19428. 
1-800-753-4660, www.bennersgardens.com 
Herb plants, scented geraniums, 
succulents, organic, secure on-line 
shopping. www.Herbfresh.com, e-mail: 
Herbfresh@funtv.com Fax:(760) 451-1183. 
HERBS, TOPIARIES, FLOWERING 
PLANTS. Full grown, low prices. Gardening 
newsletter, FREE. www.GardenHaven.com 
LIVING SUCCULENT WREATHS, 
Supplies, African Succulents, Bonsai, 
San Diego Natives, 1-760-753-6939. 
cactusking.com 
NEED TOPIARY? See www.etopiary.com or 
WWw.pac-wire.com Low Prices. Large 
Selection. 
Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 
www.gardenhouse.com 

The Drip Store 
Complete online drip irrigation 
supplies and systems. Visit 
WWW.DRIPIRRIGATION.COM 

GIFTS 


CASCADE GIFTS. Great selection, 


lighthouses, teapots, eagles, etc. Affordable. 


us at 





www.cascadegifts.com 

HAWAIIAN FLOWERS make excellent 
Mother’s Day gifts - brochure 1-800- 
32FARMS, www.hawaii-island.com/flowers 
WWW.WINDCHIMEALLEY.COM Your 
one stop windchime shopping center. 
360-877-9521 








































GOURMET FOODS |!" 


FRESH FISH, shellfish, gourmet <p!’ 
delivered to your door! Call Jo 
310-830-3460, www.dicarloseafooc 


HELP WANTED 
$45,000 YEARLY INCOME Eas 


billing. Full Training. Computer 
888-968-7793 ext. 427. 


EASY WORE! Excellent Pay! 4 
Products At Home. Call To 
1-800-467-5566 Ext. 11797. 


HONEST INCOME! Help 
receive government refunds fron) 
1-800-696-4779 x2185. 


HOME FURNISHINGS. 
MISSION STYLE PLATE RAC) 
our website www.casco.net/~witter 
WINDOW ROLLER SHADES 
Darkening, Light Filtering, Lar 
1/800-482-9956, F/x 501-954-9540.) 

HOTTUBS 
AHHH...AFFORDABLE, Portal 
Tubs starting at $899.00!! Fo 
information: 1-800-408-9000. 

LOG HOMES 
CENTURY CEDAR Log Hom 
for Free Information 800-382 


NTS 
yg 
shure, 


ntsan 


DERE 
La smal 
Tn 
DE RES 
Bach. | 


ima. bs 


www.centurycedar.com 
PROPERTY SECURITY 
www.VITALVISION.org 


Designs, video micro-cameras. Easy 
1-512-932-3882. 

REAL ESTATE 
COLORADO MTN.’S 10Ac’s on!) 
Forest. Fly Fishing; Powder Skiing a 
Minutes Away. $89,000. 970-731-941)" 


ROCKY MOUNTAIN affordable a 
Idaho, Washington, Montana) 


| 
| 








terms. Free information 800-942) 
www.rockymountainranches.com 
TIMESHARE FOR Sale. Tw 
Weeks. R.C.I. Resort. Asking $3,! 
Both. 602-417-0175. 
RETIREMENT LIVING 
Mature Living Choices - Senior Sel! 
A FREE color magazine featuring ! 
choices specifically for people 55+. A 
in 32 regions and growing. Call 1-800-22 
SPECTACULAR VIEW homé 
packages. Oregon’s finest full si 





retirement manufactured housing com 
1-800-578-7271. www.easystreel 
highlandassoc/ 

TRAVEL/SPECIAL EVEN1 


ADVENTURE BOUND R 
EXPEDITIONS. 2-7 day wild 
trips, Colorado/Utah. 800-42: 


www.raft-colorado.com 


mY ( \ 





















VACATION RENTAL 
VACATION RENTALS on the 


“ ! tp://cyberrentals.com Homes, villas, 
firect from owners, color photos & 
lates. Or call 1-800-628-0558 for 
ritten guide. 

TION RENTAL BROCHURES 
on the world wide web 
ACATIONRENTALS.COM 


ARIZONA 

LAKE HAVASU 2bdrm7/2bath 
amily reunions, etc. Walk to movies, 
ts, English Village. 800-315-6642, 
efn.org WWwW.primopastimes.com 
_CALFORNIA 


.ONT SAN DIEGO, miles 
ally equipped condominiums, 
rochure, 800-248-5262. 
ontsandiego.com 


ASIDE RENTALS - Cayucos/ 
ay. Last small California beachtown. 
3680, www.beachsiderentals.com 
ASIDE RESERVATIONS. Small 
Big Beach. Free Brochure. Pismo 

Valifornia. 888-GO PISMO. 


| 
OQCINO Coast Beachfront Vacation 


| spas, fireplaces. 1-800-359-4649. 
icific.net/~robison 
YN BEACH SAN DIEGO Ocean 


ont furnished vacation condos. 






















| barbecues, beaches & views. 
ate welcome. Day/Week/Month 
beaches.com (800) 779-7263. 

Y BAY oceanside 4BR house. 
3+, nostalgic village. (408) 244-3456. 
IA CITY. Furnished Gold Country 
Real Estate Information Availabie. 
800-255-8071. 


DESERT - Featured in Sunset. 
ular Garden Home. Sleeps 2 - 12. 
3703 code 1834. 


EGO Panoramic Beachfront Luxury 
eat Vacation Spot. (619) 428-3974. 
CRUZ County affordable luxury 
md condos. Available by weekend and 
300-260-2041. www.cheshire-rio.com 
KE TAHOE Sleeps to 90. 1 Acre 
Hottubs, 12’ Home Theatre, Reunions, 
gs, Ski Groups. 1-800-700-2022. 
hOeEgroups.com 

HERN CALIFORNIA Beaches, 
pttan/Hermosa/Redondo Weekly 
310-373-3599 or 
jarineviewmanagement.com 

PEN - PEBBLE BEACH. Rental 


available. Fouratt-Simmons R.E. 


ned rentals. 


24-3829. www.fouratt-simmons.com 


www.shipshore.com CLEARLAKE 
707-994-2248 Family resort. Waterfront 
cottages, pool, marina. $50 & up. 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 

COLORADO 


BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 
owners Www.rentbreckenridge.com/lodging 
Rick 888-754-9282 or 970-635-0886. 

REUNION IN THE ROCKIES Economy - 
Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 


Wwww.vacationsinc.com 


HAWAII 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $225, 1BR $150. Owner 
800-959-1911 www.chuckballard.com 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 


thejordanhouse.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
«Oceanfront Properties. 1-800-344-7675, 


www.vi-great-vacations.com/rentals/ 


HAWAIIS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 


KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 


KAUAI, OCEANFRONT ESTATE; 3bdr 
4ba luxury home. 4acres, pool, spa. 
(808) 828-0350 www.garden-isle.com/ 


secretcove 


KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 


KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront 


Coastline Cottages 808-742-9688 


www.coastlinecottages.com 


CALL 1-800-542-5585 


KAUAT POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WwWw.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 
KAUAI - PRINCEVILLE Oceanfront 
condo, Spectacular views. $99/night 
1-800-484-6800 ext#8712. 9am/9pm EST. 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $770/1665 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $65-190 Plush!!! 
MAUI, HANA, Oceanfront Secluded 
Beach, New 1 Bedroom, From $175.00 
(877) 871-2055. dansandi@maui.net 
www.hanaoceanfrontcottages.com 

MAUI - KAPALUA Private Oceanview 
Estate, 5BR/SBA, Indonesian decor. 
800-646-6574. 

MAUI LUXURY villa Kaanapali, 5BR, 
SBA. Pool, Jacuzzi, view. Brochure 
(888) 667-8890, www.mauihale.com 


MAUI OCEANFRONT condo, one/two 


bedrooms from $100. Owner 800-733-3603. 


gilvy.com 


MOLOKAI VILLA - Tranquility, beauty 


and serenity - Five bedrooms, three baths on 6 
acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, stereo 
& SatelliteTV. $1950/wk. (858) 792-6185; 
(fax) (858) 792-9285; wbregman @aol.com 
OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 
IDAHO 


BEAUTIFUL COEUR d’ALENE Lovely 
Waterfront home, dock, fully furnished, 


sleeps eight, near town. 1-800-776-6510. 
MONTANA 


EXCEPTIONAL BEACHHOMES 
Flathead Lake Near Glacier (406) 857-2079 
Maui Oceanviews (808) 874-1993. 
LOVELY LOG Home. Sleeps twelve. 
Madison River, tennis, fish, hike, ride, golf, 
1-707-944-2593. 





MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestem Exclusives. 
1-800-358-8133 http://wwte.com/baxter/ 
1-25.htm 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
Www.vacationspot.com/showproperty.htm? 


propkey=10613 
WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.ttrv.com 
WYOMING 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 


RA-Rentals 
CANADA 


SALT SPRING sunsets - Charming Beach 
Homes, moorage, www.saltspringcottages.com 


call/fax (250) 537-1903. 
MEXICO 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna@loscabosproperties.com 
www.Loscabosproperties.com 

LOS CABOS 
2BR/2BA, beachfront, $145/da. Owner 
707-584-3567. 


resort condo, pool, 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 


WINE/GIFTS/DECOR 


“GRAPE GIFTZ!” Classy Home/Garden/ 


Vineyard Decor, French Tapestries, Sumptuous 
Wine Baskets, ETC! www.winenutz.com 


1-800-362-4268. 





THE ASPEN COLLECTION Great 


gifts for your outdoor lifestyle. 


www.theaspencollection.com 
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Window on the West 


PinstOnmnOrG ROAR Ae TB Yee O © eatienly 


Cirque des glaciers 


@ Hike to the very roof of North America, along the Conti- 
nental Divide high in Wyoming’s Wind River Range, and 
you'll come to Cirque of the Towers—snaggletoothed granite 
pillars rising behind the waters of Lonesome Lake. Like most 
of the Wind River mountains, the formation demonstrates 
the sculptural power of Ice Age glaciers. (The Wind River 
Range still boasts 7 of the 10 largest glaciers remaining in the 
contiguous United States.) For rock climbers, the Cirque of 
the Towers comprises an incomparable vertical playground. 


The climbing possibilities are what first attracted phot 
pher Jeff Foott, now of Jackson, Wyoming. “I movet 
Wyoming to be a climbing guide,” says Foott. “I’ve aly 
been drawn to this area for its beauty, as well as for the y 
derful texture of the granite. And the air. I don’t think the 
any place I’ve been where the air is as fresh and clean é 
the Wind Rivers.” For information on the Cirque of the ™ 
ers and the Wind River Range, contact the Bridger-Ik 
National Forest at (307) 367-4326. @ 


! 
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trse, if you should choose to listen to it in the 260-hp CL Type S, you could actually leave the rest of the world 
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For more information, call 1-800-TO-ACURA or go to www.acura.com. 
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Supplies designed to work together. 


a tool for every task 

Our tools are made from durable 

materials, such as solid wood and 
rust-resistant carbon steel. 


ecialty seeds a) food and fertilizers 


id plants Our food and fertilizers contain 
offer hundreds of choices, organic-based 
heirlooms and ingredients and no 
Drites to harsh chemicals, 
iting ne and contribute to the 
a quality of the soil. 
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outdoor pots and planters 


Our all-weather planters look 
just like real terra-cotta and can be 
left outside year-round. 


BWEBSITE AT WWW.MARTHASTEWART.COM BIGK?- 















































JUST BECAUSE You C 
IAI iw TAB APU 


Tre cok essa COAL cia of Creative Homeowner® opel oR Olin ele iceminie 


1 i ‘ 
logo ate Service PECK OO. baleen 


OurHouse, OurHouse.com and the OurHouse 





LD DO IT YOURSELF, 
EAN YOU SHOULD. 


Service entrance 
conductors 


Live 


'DOSasin Ii 


Boo 


Ground f s 
eter ber We know. It’s tempting. You see those hanging wires 


[WI 


and think, “I can fix that.” Allow us to give you a little 


Ground electrode conductor Z s S : ‘: 
advice: certain home repairs are like haircuts. You 


| 

| 

‘ : bs iF 4 Co * MI “ | 

Main ; } : + ee IH 
neutral lug Se oy Pe ona : ! | 


U 


could do it yourself, but it probably wouldn't llom ey eaeny4 


At OurHouse.com, we can recommend thousands of 


OURHOUSE.COM 

















| 
| 
| 
| 
| 





‘Joo much oleusure? (Héagen-Da) 


i 
| 
i 














photo 





Sunset 





June 2000 ¢ Northern California Edition 


In this issue 





patures 


N THE COVER 
UMMER PLEASURES 


is party’s really cooking......... 110 


tdoor entertaining is a snap when guests prepare 
e meal. Pull it off with our timetable and recipes. 
buer photo by Jay Graham. Stpling by Carla Howard. 


meet 10 a CCCKS oS ..... 118 


etails are the key: Add planters, privacy screens, a spa 
barbecue, and elegantly expand your living space. 











hade-loving impatiens............. 124 


pu can choose from more flower colors and patterns 
han ever to spice up a shady corner of your garden. 


ESET See OC) Zz 


e village, the valley, Pebble Beach: These worlds are 
Ovely that you may never want to leave. 





Zinnias: Champions in the sun ...... 70 


fuss flowers thrive in the season’s heat and sun, 
ing out a parade of intensely colored blooms. 


e romance of the road............ 132 


e off on a scenic drive—here are four of the most 
pmorable, in California, Montana, and Arizona. 












Besien laboratory....................... 146 


ome-furnishings expert renovates her home 
d shares her simple decorating guidelines. 


hicken salad spectacular ........... 182 


e familiar picnic dish goes on tour and gathers new 
or inspirations from France, Mexico, and Asia. 


























| 




















| 
\ 
| 
| 


FIND YOURSELF HOPING YOR: 


) 


~ 


\frica is not a land in which you travel, it is a land through which you roam. And ina country so satul}, 


| ; ae 
natural spk t, the best way to experience it, 1s to journey through ata leisurely pace. 


From steam trains to hot air balloons, ocean yachts to horseback trails where even a sallop may be too fast, as eall, 
ends another begins. Destinations lose their significance and instead become points of departure. Whether mi 

-f . . . . . . ! 
through a desert, drifting up an estuary, or traversing a mountain range, you will be infused with a pioneering sp) \ 


| 





























me EACH YOUR DESTINATION. 





























ith new wonders and great visions. Even a connecting flight in this cou ntry is something to look forward to. After 
w youre ina beautiful country when the locals arrive early in the hope of securing a window seat. For South Africa 


which you explore and with each discovery you a 
Po Soe SOU LT ARRICA 


te bound to find a little more of yourself. 


Mandela (020-3352) or visit www.southafrica.net A wor ld in one countr Y ——man 

















departments 


Travel 


@ NORTHERN CALIFORNIA TRAVEL GUIDE: 
Santa Cruz’s marine lab, Mill Valley’s 
Dipsea Trail, Pony Express from 
Sacramento, Lewis and Clark book, 
anniversary in Berkeley, Chinese 


treasures in S.F., save the date... . 33 
m 3-Day WEEKEND: Ashland, Oregon. . . 38 
w Wet, rugged, and wild in Kauai ... 44 
w Raft a gentle California river...... 46 
m Bay Area’s peerless piers......... 50 
w New life at S.F.’s Crissy Field ..... 52 


w Three uncrowded national parks. . . 54 


# Colorado’s breathtaking Black 
Canyon of the Gunnison ........ 58 


Garden 


m NORTHERN CALIFORNIA GARDEN GUIDE: 
Mendocino lessons, electric shears, 
party lights, events, flower beds for 
sun andshade.. =. ae cee 85 


@ NORTHERN CALIFORNIA CHECKLIST. . . 90 


= Pot of greens for a picnic table... . 92 
m Party bouquets to make ......... 96 
« Dazzling color in flower beds .... 101 
# Garden mirror magic .......... 102 
= Grow a splendid summer lawn. . . 106 


Home 


@ Home Guipbe: Pebble motif, 
convertible horseshoe pit, storage 


cube, build a patio side table .... 151 
# A kitchen with storage galore . . . . 160 
@ Step up to your own spa........ 166 
® How to work with architects 

ANG "GESiGnersic ;. *. <.. sgl ee tet. 170 
w Graceful garden work centers. . . . 174 
@ Vivid colors enliven a remodel . . . 178 


Food 


® Foop Guibe: Italian sandwich, minty 
shiso, easy microwave jam, egg-safe 


chiffon pie, washing produce... . 191 
@ WINE GUIDE: Asian pairings...... 196 
w New takes on iced teas .......... 200 
# Quick Cook: Indian stir-frying . .. . 202 


# Low-Fat Cook: Vegetable soups. . . 204 


® Summer’s best shortcakes ....... 208 


Recipe index 


APPETIZERS 

Iced Vegetables 

Italian Bean Spread 
Roasted Garlic Hummus 


BREAD 
Seeded Breadsticks 


SOUPS 
Smoked Chili-Corn Soup 


Smoked Red Pepper—Corn Soup .... 


Smoked Zucchini—Corn Soup 


SALADS 


Avocados with Asian Mint Dressing . . . 


Bang-Bang Chicken Salad 
Chicken Tostada Salad 
Chinese Chicken Salad 
Couscous and Corn Salad 
Curry-Chutney Chicken Salad 
Seafood Cobb Salad 

Shiso Salad 

Tarragon Chicken Salad 


MAIN COURSES 


Beef Burgers for a Garden Barbecue .. . 


Chili Teriyaki 


Garden Harvest Stuffed Zucchini .... 
Lemon-Mustard Chicken Stir-Fry .... 


Mango-Cumin Shrimp Stir-Fry 
Nouvelle Lamb Paprikas 
Orange-Ginger Skirt Steak 
Salmon Panini 

Spicy Pepper-Beef Stir-Fry 
Steeped Chicken 

Teriyaki Grilled Meats 
Teriyaki with Cumin 

Teriyaki with Orange 


SIDE DISHES 
Grilled Figs and Lemons 
Guacamole 


DESSERTS 
Berries in the Snow 
Berry Cobbler Shortcake 


Chocolate Berry Shortcakes 
Classic Berry Shortcakes 
Orange Shortcake Wedges 
Peach Cream Roll 2) 
Strawberry-Raspberry Chiffon Pie . . . .19 


BEVERAGES 
Berry-Chamomile Tea ............. 2( 
Lavender-Caramel Tea 
Lemon-Mint Infusion 
Orange Frost Chai 
Tarragon-Rose Tea 
Trade Winds Tea 
Wines for Asian Dishes 


MISCELLANEOUS 
Apricot-Grand Marnier Jam ........ 1s 
Blue Cheese Aioli 2 
Candied Grapefruit Peel ........... 1g 
Chinese Dressing & 
Chipotle Catsup 

Curry-Chutney Dressing 

Lemon Grass Dressing 

Margarita Mustard 

Pickled Onion 

Russian Dressing’ 27>... |. ae se i: 
Sour Cream Orange Sauce 1 
Tarragon Dressing ...............- 18 





Monthly columns : is 
From the Editor ... 12. Sunset’s Open House ... 14. Best of the West ... 16. 
Western Wanderings ... 18. Sources ... 75. Window on the West ... 232. 





® KITCHEN CABINET: Readers’ recipes. . 212 


@ Wuy? Marinades at work........ 216 


10 SUNSET 





. Is of Safety: Air bags. Buckle up. Children in back. Forester S shown with optional equipment 
< SS " S § 
: 


* 











SRT 
FORESTER 











| stroducing the totally restyled 2001 Subaru Forester.’ It has a sleek new eS TMC RU ete el Cae TORU nee Leno 


| 
. 


# our unique Subaru All-Wheel Driving System. It’s eS ico hy going to turn heads. Stop in eye R Cc exe ahem TCS MT 
oer | ; mS 


at www.subaru.com or call 1-800-WANT-AWD today. 


















































TERRENCE McCARTHY 


From the Editor 


By Rosalie Muller Wright 


Sunset plus 


@ Some of you may not know that Sunset produces special- 
interest publications in addition to the monthly magazine 
you hold in your hand right now. 

In the newsstand rack where you usually find Sunset, this 
month look for our annual food special. This year, “100 All- 
time Favorite Salads” showcases creative recipes that will in- 
spire you to enjoy bountiful summer produce. We have 
ideas for everything from great garden parties to quick and 
cool weeknight offerings, from light fruit salads to hearty 
main dishes. 

Gardeners will be happy to know that every spring and fall 
we publish a 120-page Garden Guide in which we offer ideas 
and advice on what to do in your garden at that time of year. 
We're working hard on this fall’s edition, which will be on 
newsstands in early September. 

Last fall’s Garden Guide was just honored at the Western 
Publications Association’s annual Maggie Awards ceremony 
in Los Angeles as the best Western publication in the annuals 
and semiannuals category. The Maggies have been called the 
Oscars for magazines. Nearly 2,000 entries were received for 
this year’s Maggies, representing 250 magazines published in 
the West 





an astonishing number when you think about it. 

And, as if that honor weren’t enough, Sunset also took first 
place for the best table of contents. Teamwork, of course, is 
key at Sunset, but we must recognize senior garden editor 
Kathleen N. Brenzel, for her outstanding work on the Garden 
Guide, and art director James H. McCann, whose wonderful 
visual sensibilities are apparent in every issue. 


fake if 


Subscribers have comprehensive access to articles on 
our website. If you subscribe at www.sunset.com, you’ll 
receive a password for immediate on-line use. 
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Open House 


Letters from our readers 


Zapped by zahtar 
Your item “A Zap of Zahtar” (Best of the West _ 
2000, March, page 107) was incredibly 
timely for us. We had just returned 
from a trip to Syria, where our guide ¢ 
led us through the ancient souk of 3 
Aleppo, with all its colorful sights ° 
and interesting aromas. We stopped 
to watch as a man in one of the little 
shops measured out the mixture of 
sumac, sesame seeds, salt, and thyme for © 
customers to take home. Since we had 
tasted that mixture earlier in the day on flat- 
bread, we eagerly bought some to bring home. I could 
not remember the name of it, but now I know, thanks to 
you. Zahtar [pictured here] is indeed very good mixed 
with olive oil and served on pita bread. 


Nancy Davidson 
SANTA BARBARA 


Garden plan arrives just in time 

I was planning a vegetable garden in my backyard, had 
hired someone to dig up 16 square feet of grass and put 
in drip irrigation, and was having nightmares about what 
I was going to do with it. The day the gardener finished, 
the April issue arrived. | modeled my planting on the 
French-intensive garden (page 144). I used Sunset’s sug- 
gestions about what to plant, starting some things from 
small pots and some from seed. If it all does well, we may 
have to set up a veggie stand on the street. 


Nancy Wicker : 
MANHATTAN BEACH, CA : 


Another great green for cooks 

I only found about 100 ideas I could use in my home from 
your April issue! I particularly loved “Great Ways with 
Greens” (page 246). Only thing I would have added is my 
favorite: Nev, Zealand spinach. It is much milder than 


bit of butter or to toss with pasta. And because you don’t 


pull it up (just cut leafy tips as needed), you can enjoy it : 


clear into fall. 


Shirley J. Siegel 


TUKWILA, WA 


Editor’s note: New Zealand spinach is a heat-tolerant 
plant that yields fleshy, succulent leaves during the 
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Sunset. It was, and the food editor of the Daily Ne 


' recipe, and I cannot express enough my gratitude 


: Editor’s note: Subscribers can find Grace Reade’s ree 
: for Squash and Chestnut Bisque on page 114 of the Jaimie 


with Red Onions en Escabeche (March, page 114), fri 
Yuca’s in Los Angeles. The aroma from the baking chick 
: with all the seasonings smelled absolutely mou 
: watering. The combination of the sautéed red onions 4 
other types of spinach—lovely to cook and serve with a 


: Send letters to Open House, Sunset Magazine, 80 will 
- Rd., Menlo Park, CA 94025; fax (650) 327-7537. Send e-m 
: to openhouse@sunset.com. Include full name, hometou 
summer. You can grow it as an annual in all Sunset 




















climate zones or as a perens 
in mild-winter zones 15-17 
21-24. Order seeds to sow ¢ 
next spring from Red 
City Seed Company, Box 
Redwood City, CA 9406. 
www.ecoseeds.com. 


y Bt 
- Arecipe for a new jo 
i I want to thank you for the 
amazing job opportunity. 
explain. 
Last year I sent in a recipe for butte 
squash soup, and I was informed that it had been te 
and would be published in the January 2000 editis 


newspaper here in Longview, Washington, intervies 
me about this. The interview, plus a few of my recij 
appeared in the paper a few weeks later. An offer to W 
a twice-monthly column was made to me. I accepted, : 
now I am a published food/humor columnist. The | 
umn is called “Grace at the Table.” | 

All of this is a direct result of your publishing a fat 
everyone concerned. 


Grace R 
LONGVIEW 


ary issue or on our website, www.sunset.com. 


Heavenly tacos at home 
Re: “The Great Taco Hunt.” I fixed Achiote Roast Chic 


the chicken with our favorite handmade flour tortillas 
ethereal. 


Linda Se 
SAN L 


7 


and daytime telephone number. 





would like to introduce 
you to my second 


a 


ignificant other. ” 







a 
és 


MORGAN STANLEY 


f Vly Financial Advisor — helping me secure my future. aes 


It's reassuring to know that I’m not the only one who cares about my future. That 
| can turn to someone I trust for sound financial advice. My Morgan Stanley Dean 
Witter Financial Advisor. First, he helped me define my goals. Then he chose the 
| Iperfect combination of mutual funds, including a variety of Morgan Stanley Dean 
‘Witter iFunds, to match these goals specifically. Best part is, he did all that and 
never once asked me to pick up the dry cleaning. 





— 
ares 


MORGAN STANLEY DEAN WITTER 
Success. One investor at a time. 


To find out how we can tailor a 
Morgan Stanley Dean Witter iFunds portfolio 
for you, call toll-free 1-877-937-MSDW. 


msdw.com/individual/funds 


T free brochures and prospectuses, which contains more complete information on risks, charges and expenses. Read the prospectuses careft i vetore 
or send money. 

ley Dean Witter is a service mark of Morgan Stanley Dean Witter & Co. Services are offered through Dean Witter Reynolds Inc. end f%o'u-n Staniey 
Online Inc. Members SIPC. i is a service mark of Morgan Stanley Dean Witter & Co. © 2000 Morgan Stanley Dean Witter Disiributors inc. Member SIPC. 
































Best of the West 


By Steven R. Lorton e Illustration by Charlene Rendeiro 


A regional romance 


Westerners dote on their roses, and roses love the West 


= The West is rose country. 

As far back as 35 or 40 million years ago, 
fossils testify, roses were growing in Col- 
orado, Oregon, and Montana. When the 
first Europeans arrived in the West, they 
found wild roses all about, as far north as 
Alaska. Cultivated varieties such as the 
damask rose, introduced by a Frenchman in 
1786, took to the region with enthusiasm. 

Nowadays the West starts off the nation’s 
year with Pasadena’s Tournament of Roses. 
As the year progresses, roses emerge 
throughout the region: by April in the 
Southwest, by May in the San Francisco Bay 
Area. Come June, Portland’s Rose Festival is 
in full swing (June 1-25 this year; 503/227- : 
2681), and the climbers and ramblers of 
Washington and British Columbia sprawl 
floriferously over garden walls. The moun- 
tain states are abloom by July. 

Roses are also big business in the West. 
Ninety-five percent of the nation’s roses are 
field-grown in Western states, over half in 
Wasco, California, which celebrates its agri- 
cultural prowess with a Festival of Roses 
(September 9-10 this year; 661/758-2616). 


Pa SN ITP YORI MURALS TERED TORS TET IRD DEANE 


ARIZONA. Mesa: Rose 


palette 
resulted from Western hy-’ 4 
: bridizing: ‘Charlotte Arm- 
: strong’, ‘Chrysler Imper- 
ial’, and ‘Queen Eliza- 
- beth’, all developed by 
: Dr. Walter E. Lammerts; 


and ‘Sutter’s Gold’, created 
: by Robert C. Swim. A mod- 
: ern master is Ralph Moore, a 
miniature-rose specialist who 


: rise, and the new Halo Sunset). 


looms. When you visit a Western gar- 
' den, it’s not uncommon to be escorted to 
a venerable shrub rose and told, “My great- 
: great-grandmother brought this out as a cut- 
ting on a covered wagon.” 


: only visit one of the region’s many gardens. 


: 391 S. Orange Grove Blvd.; 











A changing and improving | 
of blooms has 


‘Brandy’, ‘Double Delight’, 


introduced ‘Cal Poly’ and the 
Halo series (Halo Fire, Halo Sun- 


The young wonders join cher- 
ished old plants, many of them heir- — 


To savor the richness of roses, you need 


Here are some of the West’s best. 


: Canada Rd.; (650) 364-8300. : Washington Park. 7-9 dai ) | 





























Garden at Mesa Community 
College. Open 24 hours 
daily; free. 1833 W. Southern 
Ave.; (480) 895-7793. 
CALIFORNIA. Berkeley: 
Berkeley Municipal Rose 
Garden. Dawn-dusk daily; 


Place; (510) 644-6530. 
La Cafada Flintridge: Des- 


EATERIES SIL CNN ONT SAO EAMES IEA CED DE ESE 5 


$5, $3 seniors and students, 
$1 ages 5-12. 1418 Des- 
canso Dr.; (818) 952-4401. 
Pasadena: Wrigley Rose 
Gardens. 9—dusk daily; free. 


ANAM RIP 
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free. Euclic Ave, and Bayview 


canso Gardens. 9-4:30 daily; 


(626) 449-4100. 


Memorial Rose Garden in 
Balboa Park. Dawn-dusk 


| daily: free. 1114 Park Blvd.: 


(619) 239-0512. 
San Jose: Heritage Rose 
Garden. Dawn-dusk daily; 


free. 715 Spring St.; (408) 


298-7657. 

San Marino: Huntington 
Botanical Gardens. 10:30- 
4:30 Tue-Sun; $8.50. 1151 


© Oxford Rd.; (626) 405-2100. 
Woodside: Filoli. 10-2 Tue- 
: Sat; $10, $1 ages 1-12. 86 


EERE A NEON MONE ROPANEY ATEN TTA FETTER ABLE OTE 2T ANA MONEDA OER 2 SPM DT ESSIEN OMIM IL ESL TO TIE I TE OLIN LS ETE TS 


! COLORADO. Longmont: 
San Diego: Inez Grant Parker : 
Garden. Dawn-11:30 daily; 
: free. 700 block of Bross St.; 
: (B03) 651-8446. 

IDAHO. Boise: Julia Davis 
Municipal Rose Garden. 

: Dawn-dusk daily; free. Julia 
: Davis Dr.; (208) 384-4327, 

! MONTANA. Missoula: 
Missoula Memorial Rose 

: Garden. 6-11 daily; free. 
Brooks and Mount streets; 
: (406) 721-7275. 
OREGON. Portland: Interna- : 
: tional Rose Test Garden in 


Longmont Memorial Rose 


: free. 400 S.W. Kingston Ave| 
: (608) 823-3636. 

WASHINGTON. Seattle: 
: Woodland Park Rose Garde 
: Dawn-dusk daily; free. 700 N 
' Oth St.; (206) 684-4863. 
Tacoma: Point Defiance P a 
: Rose Garden. Dawn-dusk | 
' daily; free. 5400 N. Pearl St; 
: (258) 305-1000. 

' BRITISH COLUMBIA. 
: Brentwood Bay (near 

: Victoria), Vancouver Island: — 
: Butchart Gardens. 9-8 daily; 


! (250) 652-4422, @ 








$16.50. 800 Benvenuto Ave. 
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Western Wanderings | 


By Peter Fish 


Salt fever 


= BONNEVILLE SALT FLATS, UTAH — On Sunday morning 
of Speed Week, the Racers for Christ hold a nondenomi- 
national prayer service. Twenty feet away, a race crew revs 
a V-16 diesel truck. The engine roar is hellish. Benedic- 
tions do not come easily on Utah’s Bonneville Salt Flats. 
Here, for 80 years, racing fans have come to satisfy that 
most American of cravings—the need to drive real, real fast. 
“Some of these drivers have pretty deep pockets, and 
some of them run on a shoestring,” Wes Potter tells me. 
Potter belongs to the Utah Salt Flats Racing Association, 
one of two groups—the other being the Southern Califor- 
nia Timing Association—that stage summer and fall races 
at Bonneville. “But at the starting line, everybody’s equal.” 
To see the competitors creeping toward that starting 


line is to see the traffic jam of your dreams. Here are tor- 
pedo-sleek streamliners, chrome-dipped motorcycles, 
and chopped and buffed sedans and coupes. One by one, 
each takes its place and then speeds off, racing against 
the clock down a 2-mile track inscribed on the salt. 

“Every car has a story” is something you hear often at 
Bonneville. At last year’s Speed Week, the most interest- 
ing story probably belonged to White Lightning, which 
was atiempting to reach 300 mph and thereby set the 
world’s record for fastest electric vehicle. “Think of it as 
the most powerful flashlight on earth,” Lightning’s engi- 
neer explains. 

As for Lightning’s driver, 25 years ago a car wreck left Pat 
Rummerfield a quadriplegic; years of physical therapy and 
regeneration even his doctors can’t explain gave him back 
use of his limbs. “I probably operate on 10 percent of my 
spinal cord,” he says. Now Rummerfield works in medical 
research, runs marathons, and races cars. 

“The salt’s a little ragged this year,” Rummerfield says af- 
ter a trial run. He displays the scuff marks where his hel- 
met—and, presumably, his head and spinal cord—battered 
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against White Lightning’s roof as the car passed 200 f 
Yet, in the end, even the most compelling car 
seems to fade against the enormity of the salt flats 
selves. Blinding white and hallucinatory, they are 
place else on earth: You come to believe you are no k 
on earth. Salt crystals encrust your shoes and coat 
pants cuffs, and you begin to think your own cell: 
turning to salt. And then, suddenly, Bonneville stops 
dead with some spectacle of stupefying beauty: a g 
pond mirroring the mountains, a dawn that lights 
white world a limpid pink. 
“You get salt fever,” explains Wes Potter. “Once you ¢ 
out and see Bonneville, you have to see it again. Salt fe 
At the end of the long, hot Sunday, we watch x 


| 
y 


Lightning’s crew push the world’s most powerful 
to the starting line. Rummerfield shouts that on his last 
he was bothered by wind whistling through the co pit 
wants to tape it shut. 7 
“Here,” says a crew member. “Here’s our special | 
mile-an-hour tape.” 
The starter waves his hand. White Lightning slid es | 
ward, gathers speed. As it happens, it does not hit 30 
this attempt, just a mere 254 mph. Still, it shoots stra 
and fast toward the horizon, an arrow slicing a wo cli 
white. Finally it disappears, into past, or future, or sq 
other dimension entirely. Out here, in the world of m 
fever, it’s hard to tell. . 
THE SOUTHERN CALIFORNIA TIMING ASSOCIATION’S SPEED NE 
runs August 12-18; its World Finals are October 19-21. Or 
information, call (805) 526-1805 or visit www.scta-bni.org. TI 
Utah Salt Flats Racing Association’s World of Speed takes _ 
place September 20-23; for information, call (801) 583-37 6E 
or visit www.saltflats.com. @ 
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Relax, it’s got the government’ highest rating in frontal collision tests: And 3-point seat belts for all seven 


eats. What, you worry? The 5-Star Rated Odyssey. It’s one big happy minivan: lit 


Jor more information, call one big happy toll-free number: 1-800-33-HONDA or visit us at www.honda.com. EX model shown. * NHTSA NCAP driver & passenger frontal collision tests. ©1999 American Honda Motor ( 
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travel - recreation 


Cozy in Carmel 


The village, the valley, Pebble Beach: worlds so 


luxurious, so lovely, you may never want to leave 


By Lora J. Finnegan ¢« Photographs by Terrence McCarthy 


mits one of those heartbreakingly beautiful days on the 
Carmel coast. The wind smells of salt and kelp and life. Carmel 
Bay shines like a blue platter, while sea otters play offshore. 

Trouble is, we can’t bear to leave our room at Casa 
Palmero. 

In truth there are abundant incentives to stay put here in 
one of the Carmel area’s most elegant new resorts: cozy 
chairs by a fireplace, a sunken bathtub, a welcoming bed. 
After an aromatherapy massage at the Palmero’s new spa, it 
hits us: If you want to cocoon for a while to recharge your 


batteries, Carmel is the place to do it. There are new (or 


Tuscany comes 
to California at 
Pebble Beach’s 
Casa Palmero. 
The former 
mansion has 
been redone as 
an intimate 


resort. 





renovated) luxury lodges and sybaritic spas to restore the body. And the nat- 


ural beauty of the beaches, drives, and hiking trails revive the spirit. 


Indeed, the next day we’re ready to emerge from our chrysalis for some 


shopping in town. When the morning fog lifts, we explore a few of the area’s 


spectacles of nature: crystalline beaches, the 17 Mile Drive. 


Since our last visit, Carmel-by-the-Sea and her siblings, aristocratic Pebble 


Beach and more rustic Carmel Valley, have seen a number of changes—new 





wineries, cutting-edge eateries, hip 
shops. But what we love most about 


Morn, . . : . 
ay miles this region is the way it refuses to 
“ Oe O 2 forsake the past. It has lived in its 
Ker fe 90 own kind of cocoon, hanging on to 
A ‘ i Montero the very things that give it character. 
Montereye * , 
Febble’ 
een = Vea “We change subtly” 
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into the Pacific, a fat finger of land 
with Monterey on its north edge 
(facing the wide sweep of Monterey 
Bay) and Carmel-by-the-Sea on the 
south (looking over the shallow 
indentation of Carmel Bay). The 
area’s rugged beauty has lured trav- 
elers since the 1770s, when Spanish 
landed and _ Father 


Junipero Serra founded the mission 


San Carlos Borroméo de Carmelo. 
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The town of Monterey boomed 
early, first as a Spanish metropolis 
and later as a fishing and cannery 
center. Little Carmel-by-the-Sea was 
always a bit pokier. When San Fran- 
cisco poet George Sterling settled 
here in 1905, only a handful of build- 
ings huddled above Carmel Beach. 
But Sterling helped attract writers 
and artists to the growing hamlet, 
lending it a bohemian mystique. 
Among the residents (some tempo- 
rary): artist Maynard Dixon, photog- 
rapher Edward Weston, poet Robin- 
son Jeffers, and author Mary Austin. 

By the 1920s and ’30s, wealthy San 
Franciscans had discovered Carmel 
and were building vacation cottages 
of fairy-tale whimsy. Imbued with the 
spirit of those early bohemians, 
Carmelites created an enclave that 
has retained its eccentricities. 

For one thing, there are no house 
or business address numbers here, so 
visitors must locate stores and lodg- 
ings by their nearest cross streets. 
There are no traffic signals. Carmel 
bans fast-food outlets and lighted busi- 
ness signs. Businesses tend to close 
around 5 because, as one local told us, 
“people live here and they deserve 
quiet at night.” Finally, Carmel is and 
will remain small—just 1 square 
mile—with a population of 4,400. 

'ravels with Charley, Monterey 


County native John Steinbeck de- 
picted the town’s early days and its 
transformation: “And Carmel, begun 
by starveling writers and unwanted 
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Take a waveside stroll 


on the silver sands of 


Carmel River State Beach. 





painters, is now a community of the 
well-to-do and the retired. If Carmel’s 
founders should return, they could 
not afford to live there, but it wouldn't 
go that far. They would be instantly 
picked up as suspicious characters 
and deported over the city line.” 
Despite Steinbeck’s assertion, 
Carmel hasn’t forgotten its roots. “We 
change subtly and slowly,” says former 
Ken White. “That’s what 
Carmel is all about, and we work hard 
to preserve it.” He adds: “The town 


mayor 


was started by artists, writers, poets, 
and painters—creative minds. And 
our protective ordinances—and there 
are many—still carry the flavor of 
those creative minds.” 

But recent changes have locals con- 
cerned. The town’s architectural her- 
itage is in danger, some claim. New- 
comers with big bucks are moving 
in and tearing down old homes to 
replace them with larger homes with 
less character. Debates rage in the 
local paper, the Carmel Pine Cone, 
over a possible moratorium on demo- 
litions of Carmel’s older homes. Vows 
White, “We won’t become an Any- 
town, USA.” 


ebble Beach 
irmel Valley 
North of Carmel, edging the sea, is 
Pebble Beach. You could say Pebble 


Beach was born with a silver putt 
its mouth: It boasts seven world- 
golf courses, uncounted celebrity 
idents, and some of the world’s f 
est real estate. @ 
The elegant Hotel Del M 
started it all, opening in 1880. 
next year, the hotel carved out a of 
hugging road where guests took 
riage rides. That original hotel is 
gone, but 17 Mile Drive endures. 
locals like to sneak peeks into the: 
timillion-dollar estates and enjo ! 
beauty of landmarks like Point Joe 
For a more casual retreat, F 
just inland from Carmel to the su 
oak-studded Carmel Valley. Onc 
was primarily home to small u 
farms. Today wine grapes and) 
scale lodges are taking root fast. { 
the valley retains its rural feel. — 
This atmosphere of country f¢ 
ation inspired us to make Carm el 
ley the finale of our long weeke 
First we hiked our boots off at i 
Peak County Park, overlooki g| 
valley. Then we explored the . 
burgeoning wineries. To recup er 
we checked in at the new Bernat 
Lodge. With its spa, pool, first 
restaurant, and croquet lawn, Ber 
dus is another example of the sei 
ous splendor the Carmel region ¢) 
so well. We found ourselves temf) 
to veg out again—and couldn’t € 
summon up guilt about it. With 
rigors of our 24/7 lifestyles, all o 
deserve more Carmel in our lives. 
(Continued on page 
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there's a way. 


What do you want from a cruise? 
A day that's planned down to the 
minute or a day filled up with 
possibilities — including the option 
to simply relax in the sun? You 
decide. You see, the Grand Class® 
ships of Princess® offer you the 
freedom to do “what you want 
when you want™”.. coupled with 
a level of service where courtesy 
reigns. When you cruise with 
Princess, you'll have access to 

all the amenities of a big ship — 
from round-the-clock dining to 
non-stop entertainment — yet, 
thanks to our unique ships’ designs, 
youll never feel lost in a crowd 
Grand Class Cruising. Only from 
Princess. For a free planning kit, 


call 1-800-PRINCESS. 
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Featuring Grand Class Crui: 


1-800-PRINCESS 


www.princess.com 


























































































































Carmel travel planner 


armel is 120 miles south of San 
Cc Francisco and 70 miles south of 
San Jose. The nearest airport is 
in Monterey. June is mild (daytime 
average 70°) but can bring coastal 
wind and fog. 

The big event to plan for (or 
around) this month is the U.S. Open 
golf championship, June 12-18 
(sold out; 831/622-8772). Get a list 
of lodging, dining, golf, and tennis 
facilities from the Monterey 
Visitors & Convention 
Bureau (831/649-1770 or 
www.monterey.com) or the 
Carmel Valley Chamber of 
Commerce (831/659-4000). 
Geta ‘copy. of the dree 
“Guide to Carmel” from the 
Carmel Business Association 
(800/550-4333 or 
carmelcalifornia.org). For all 


www. 


resorts, ask about lodging/ 
golf packages. Area code is 
831 unless noted. 


Attractions 

17 MILE DRIVE. Yes, you'll 
see that famously twisted 
cypress tree and pricey golf courses. 
But there are also great dunes to ex- 
plore at Spanish Bay, and Point Joe 
with its hypnotic breakers. No motor- 
cycles; bicycles are allowed, but on 
weekends must enter from the Pacific 
Grove gate. Entry costs $7.50. Note: 
The drive closes to tourist traffic dur- 
ing the U.S. Open. 

CARMEL RIVER STATE BEACH. It’s 
one of the finest beaches in the state 
(literally—the white sand is almost 
powder-fine). Visit in the morning 
and you'll share it with only a few 
gulls and energetic walkers with 
their pooches. |i 
Creek State 


links with San Jose 
Beach for 
breathtaking public shoreline. Scenic 
Dr. and Carmelo St.; 624-4909. 

GARLAND RANCH REGIONAL PARK. 
Come midway up the Carmel Valley 
to find 3,417-acre Garland Ranch, a 
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miles of : 
















wild haven bordered by the Carmel 


River. In spring your best bet for 
wildflowers is the 1-mile Lupine 
Loop trail. Pick up maps and wild- 
flower guides at the small nature cen- 
ter. On Carmel Valley Rd., about 8 
miles east of State 1; 659-4488. 
JACKS PEAK COUNTY PARK. The per- 
fect way to start a Carmel trip is with a 
peninsula view from this 525-acre 
preserve. It has one of the few pristine 
Monterey pine forests left and some 
nice trails. Try the 2-mile loop on the 
Earl Moser and Madrone trails that 
start from the East Picnic Area or take 
the .3-mile Jacks Peak Trail from the 
West Picnic Area to the summit. Jacks 
Peak Rd.; (888) 588-2267. 


Wine tasting 
Vineyard acreage in the Carmel Valley 
has jumped by about 25 percent in 









































the last decade, and_ 
wine-tasting rooms are 
ping up like champ 
corks—four right on C 
Valley Road ($3 tasting 
at most). Driving east y 
find Chateau Julien J 
Estate (8940 Carmel Vz 
624-2600), Heller Es 
Durney Vineyards 
Carmel Valley; 659-622 
800/625-8466), Robert 
bott Vineyards (53 
Carmel Valley; 659- 

and Bernardu 


Cozy up to ery (5 W. Carmel 

a fire at ley; 800/223-2533 
Bernardus | 
Lodge; Shopping } 


window-shop Wings America \ 
lores St. and Sev! 
Ave.; 626-9464) 
fun shop for avial 
buffs—check out} 
tique bomber jackets and an} 
rocket-thrust chamber signed! 
Chuck Yeager. Jan de Luz (Dol@ 
and Seventh; 622-7621) feat 

handwoven linens inspired by ti) 
tional Basque designs. Niel 
Bros. Market (San Carlos St. | 
Seventh; 624-6441) has been int 
ness for 68 years for good rea 
they have a friendly staff, a wid 
ray of wines, and gourmet goo 
for your picnic hamper. 


along Ocean 


Avenue. 





i 
q 
| 


\ 


Spa-ing 
The small but tasteful Spa at Ber/®,, 
dus Lodge (See “Lodging”; |) 
3131) offers facials, hairstyling, f/ 
cures, and exotic treats like Hawé! 
lomilomi massage (imagine a 1 
sage with a hula rhythm). At pres} 
it’s open only to guests. The new | 
at Pebble Beach (adjacent to ( 
Palmero on 17 Mile Dr.; 649-79 
or 888/565-7615) is a day trig! 
heaven. Reenergize with an arc| 
therapy massage, a Vichy showe!) 
mud therapy, or just lounge in 
glass-walled conservatory. 
(Continued on page} 
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OUR INVESTMENT PHILOSOPHY? 


Sind He bie. 


| That's the approach behind our Mutual Series Funds. 


_ Dig deep, and the truth will be exposed. 
i Our portfolio management team aggressively goes after 
undervalued securities others have overlooked. They often 
uncover situations where they can be a catalyst for change. 
And once they identify those companies, the real work begins. 

In order to reduce risk, our team takes an active 
interest in the companies in which they invest. They learn 


everything about them. What they own. What their assets 


are worth. Where their inefficiencies are hidden. And 


what can be done to improve earnings. And theyll work 
to actively help increase the long-term value of their share- 
holders investments. 

The fact is, our activist approach to value investing has 
proven itself through market upswings as well as downturns. 
Its why we believe the Mutual Series Funds could be an 
important part of your overall investment strategy. 

We'd be happy to expose you to more information, 


including our performance ratings. Mail in the postage- 


paid card or call us at 1-800-FRANKLIN Exc. P490. 


MUTUAL SERIES FUNDS 


BECAUSE RISK MATTERS 


MUTUAL SHARES FUND MUTUAL DISCOVERY FUND 


Franklin Templeton Distributors, Inc., 777 Mariners Island Boulevard, San Mateo, CA 94404 
Www.mutualseries.com Call for a free prospectus containing more complete fund information, 
including sales charges and expenses. Please read it carefully before you invest or send money. 
Investing in companies involved in mergers, reorganizations and liquidations involves special risks. 
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Dining 

= Carmel/Pebble Beach. Casa- 
nova (Fifth Ave. near Mission St., 
Carmel; 625-0501) offers French and 
Italian cuisine in one of the area’s 
most colorful old homes. The Gem 
(San Carlos between Ocean Ave. and 
Seventh, Carmel; 625-4367) is appeal- 
ingly casual; don’t miss the wilted 
spinach salad, the choucroute Alsace, 
and the frog’s legs. Tuck Box English 
Tea Room (Dolores near Seventh, 
Carmel, 624-6365) is a favorite for 
breakfast or a spot of tea—the scones 
are the lightest you may ever taste. 
The Stillwater Bar and Grill (17 Mile 
Dr., Pebble Beach; 625-8524) serves 
up five-star seafood (the grilled 
abalone appetizer is a killer), along 
with matching views of the coast and 
Pebble Beach’s famous 18th hole. 

a Carmel Valley. The Covey at 
Quail Lodge (see “Lodging”; 620- 
88060) has made its reputation on 
wine-country cuisine, a renowned 
wine list, and a soothing view of a 
lake, gardens, and rolling hills. At 
Marinus at Bernardus Lodge (see 
“Lodging”; 888/648-9463) we had a 
creamy shiitake mushroom soup 
along with a delicate wild striped 


bass with lemon emulsion: the chef 


came from the acclaimed Highlands 
Inn. White Oak Grill (19 E. Carmel 
Valley; 659-1525) is a great lunch 
stop in Carmel Valley village; don’t 
miss the pork loin sandwich and 
pommes frites with gorgonzola. 
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A view to remember: from 17 Mile 


Drive near Cypress Point. 





: Lodging 


= Carmel/Pebble Beach. The 24- 
room Cobblestone Inn (from $115; 
Junipero St. between Seventh and 
Eighth avenues, Carmel; 625-5222 or 
800/833-8836) began life as a motel 
but has been transformed into an 
elegant bed-and-breakfast inn, offer- 
ing a sumptuous full breakfast; each 
room has a private bath, TV, refrigera- 
tor, and fireplace. The 75-room La 
Playa Hotel (from $139; Eighth and 
Camino Real, Carmel; 624-6476 or 
800/582-8900) is a Mediterranean- 
style charmer with a standout gar- 
den—3,500 plants including vivid 
bougainvilleas and 11 rose species. 
The 34-room Cypress Inn (from 
$125; Lincoln St. and Seventh; 624- 
3871 or 800/443-7443) is classic 
Carmel, built in 1929; pets welcome. 
The swanky new Casa Palmero (from 
$550, with breakfast in the room; 17 
Mile Dr., Pebble Beach; 800/654-9300 
or www.pebblebeach.com) is a stylish 
24-room resort that is sister to the 
Lodge at Pebble Beach. In this Medi- 
terranean-style villa, you could bump 
into celebs like Tiger Woods in the 
billiards room, library, or pool area. 
All rooms have fireplaces, wet bars, 
refrigerators, and oversize tubs; some 
Open onto private garden spas. 

The stately Lodge at Pebble 
Beach (from $425; 17 Mile Dr., Peb- 





ble Beach; 800/654-9300) has 
guest rooms in the main lodge 4 
155 rooms and suites in buildi 
clustered near the 18th hole of 
Pebble Beach Golf Links. Emphasj 
this four-star resort is on elega 
and access (to tee times, a spa, ; 
the beach and tennis club). 
= Carmel Valley. A trendy n 
comer, the luxurious and roma 
Bernardus Lodge (from $375; | 
Carmel Valley; 659-3131 or 888 
9463) marries Mediterranean de 
and colors with old Monterey 
(slatted-wood balconies, adobe-t 
walls). You can’t help but relax her 
croquet lawn and a pool are 
among 57 rooms designed for c 
fort: oversize tubs, fireplace balcor 
and evening port with strawberrie 
An old favorite, the 144-5) 
Carmel Valley Ranch (from $2 
1 Old Ranch Rd.; 625-9500), wi 
secluded bungalows and first-¢ 
golf course, has undergone ren 
tion and is under new owners} 
The 100-room four-star Quail Le 
Resort and Golf Club (from $7 
8205 Valley Greens Dr.; 624-288 
888/828-8787) combines a cou} 
club atmosphere with rustic charn} 
the 30-room Los Laureles Cout’ 
Inn (from $110; 313 W. Carmel Vaj 
659-2233 or 800/533-4404), the 1% 
heritage of the valley is alive and ? 
(this former ranch once raised t'® 
oughbreds) but rooms are Ri 
Lauren ranch house-style. 


plane tickets to the town where she was born: $1,200 | 

train to the house where she grew up: $63 | 
pints at the pub where she met your dad: $8 

finally understanding where your mother was coming from: 


ty) 


priceless i 
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there are some things money can’t buy. 


for everything else there’s MasterCard. 
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Dining 

a Carmel/Pebble Beach. Casa- 
nova (Fifth Ave. near Mission St., 
Carmel; 625-0501) offers French and 
Italian cuisine in one of the area’s 
most colorful old homes. The Gem 
(San Carlos between Ocean Ave. and 
Seventh, Carmel; 625-4367) is appeal- 
ingly casual; don’t miss the wilted 
spinach salad, the choucroute Alsace, 
and the frog’s legs. Tuck Box English 
Tea Room (Dolores near Seventh, 
Carmel; 624-6365) is a favorite for 





breakfast or a spot of tea—the scones 
are the lightest you may ever taste. 
The Stillwater Bar and Grill (17 Mile 
Dr., Pebble Beach; 625-8524) serves 
up five-star seafood (the grilled 
abalone appetizer is a killer), along 
with matching views of the coast and 
Pebble Beach’s famous 18th hole. 

= Carmel Valley. The Covey at 
Quail Lodge (see “Lodging”; 620- 
8860) has made its reputation on 
wine-country cuisine, a renowned 
wine list, and a soothing view of a 
lake, gardens, and rolling hills. At 
Marinus at Bernardus Lodge (see 
“Lodging”; 888/648-9463) we had a 
creamy mushroom 


shiitake soup 


along with a delicate wild striped 


bass with lemon emulsion; the chef : 


came from the acclaimed Highlands 
Inn. White Oak Grill (19 E. Carmel 
Valley; 659-1525) is a great lunch 
stop in Carmel Valley village; don’t 
miss the pork loin sandwich and 
pommes frites with gorgonzola. 


28 SUNSET 


A view to remember: from 17 Mile 


Drive near Cypress Point. 





Lodging 
= Carmel/Pebble Beach. The 24- 
room Cobblestone Inn (from $115; 


: Junipero St. between Seventh and 


Eighth avenues, Carmel; 625-5222 or 
800/833-8836) began life as a motel 
but has been transformed into an 
elegant bed-and-breakfast inn, offer- 
ing a sumptuous full breakfast; each 
room has a private bath, TV, refrigera- 
tor, and fireplace. The 75-room La 
Playa Hotel (from $139; Eighth and 
Camino Real, Carmel; 624-6476 or 
800/582-8900) is a Mediterranean- 
style charmer with a standout gar- 
den—3,500 plants including vivid 
bougainvilleas and 11 rose species. 
The 34-room Cypress Inn (from 
$125; Lincoln St. and Seventh; 624- 
3871 or 800/443-7443) 
Carmel, built in 1929; pets welcome. 
The swanky new Casa Palmero (from 
$550, with breakfast in the room; 17 
Mile Dr., Pebble Beach; 800/654-9300 
or www.pebblebeach.com) is a stylish 


is classic 


24-room resort that is sister to the 
Lodge at Pebble Beach. In this Medi- 
terranean-style villa, you could bump 
into celebs like Tiger Woods in the 
billiards room, library, or pool area. 
All rooms have fireplaces, wet bars, 
refrigerators, and oversize tubs; some 
open onto private garden spas. 

The stately Lodge at Pebble 
Beach (from $425; 17 Mile Dr., Peb- 





ble Beach; 800/654-9300) has” 
guest rooms in the main lodge 
155 rooms and suites in buildi 
clustered near the 18th hole of 
Pebble Beach Golf Links. Emphasj 
this four-star resort is on elegz 
and access (to tee times, a spa, ; 
the beach and tennis club). 
= Carmel Valley. A trendy nj 
comer, the luxurious and roma 
Bernardus Lodge (from $375; | 
Carmel Valley; 659-3131 or 888K 
9463) marries Mediterranean dé 
and colors with old Monterey 
(slatted-wood balconies, adobe-t 
walls). You can’t help but relax her 
croquet lawn and a pool are 
among 57 rooms designed for ¢| 
fort: oversize tubs, fireplace balcor 
and evening port with strawberrie: 
An old favorite, the 144-5 
Carmel Valley Ranch (from $2 
1 Old Ranch Rd.; 625-9500), witl 
secluded bungalows and first-¢ 
golf course, has undergone ren 
tion and is under new owners; 
The 100-room four-star Quail Le 
Resort and Golf Club (from $7 
8205 Valley Greens Dr.; 624-288! 
888/828-8787) combines a cou] 
club atmosphere with rustic charn 
the 30-room Los Laureles Cou) 
Inn (from $110; 313 W Carmel Val 
659-2233 or 800/533-4404), the t 
heritage of the valley is alive and 
(this former ranch once raised . 
oughbreds) but rooms are | 


Lauren ranch house-style. 


plane tickets to the town where she was born: $1,200 
train to the house where she grew up: $63 
pints at the pub where she met your dad: $8 


finally understanding where your mother was coming from: 





priceless§ 
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there are some things money can’t buy. 


for everything else there’s MasterCard. 


/ y fon | el a } ll . 
' ViasterCala 
® MasterCard International Incorporated www.masterca rd com 
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VIOXX is HERE. 24-HOUR RELIEF FOR THE MOST 
RO AA ade i RSe MROSH Ey CHET Bake 


lt isn't about winning a marathon. 
Or making you feel like a kid again. 
It's about controlling the pain that 
keeps you from doing everyday 
things. And VIOXX may help. VIOXX 
is a prescription medicine for 
osteoarthritis, the most common 
type of arthritis. 


_ ONE PILL—ALL DAY AND 


PNR el 


You take VIOXX only once a day. Just 
one little pill can relieve your pain all 
day and all night for a full 24 hours. 


Tt) OG areca Sk a sie 
PAIN AND STIFFNESS. 


In clinical studies, once-daily 
VIOXX effectively reduced pain and 
stiffness. So VIOXX can help make it 
easier for you to do the things you 
want to do. Like bending down to 
plant tulips in your garden. 


ed tbe 


TOO Se lelerrammalci-1tm com elem e-) can 
with food. So, you don't have to 
worry about scheduling VIOXX 
EIAs) ULa Te Mill et-] iS 


ONCE DAILY 


POP Be PAV el 
ABOUT VIOXX. | | 
; Pa i 
TMC er RL OSLO SES UT 17 | | 
problems, such as bleeding, can occur | | 
without warning. People with : | 
aaa : i] 
OE) O11 1am OL ae] UalT mr] Une 1 (e111) le | 


ns Ps nee | 


should not take VIOXX. * 


kidney problems, or are pregnant. 
Also, VIOXX should not be used by 
women in late pregnancy. 


| 
Tell your doctor if you have liver or — 


VIOXX has been extensively studied . ae ||| 
in large clinical TEEIRAA CTL na a : 

ec CR Mia CoM 1 - 

respiratory infection, Me Cee . 
nausea and high blood pressure. = | 
Report any unusual symptoms to y A 7: 
Mela (elevel a —. | 


TMC 2 
Pe a9) | 
ABOUT VIOXX. : 





OTE ba cE KR LTC 7 
TCT euiTe} (Tela ate) ga ESI WAU WVAULe) 0.600401) bs 
Please see important additional r 

Tae) suitciie] pela tileMal=y.ammel-[e [em 


WIiOxx 


(rofecoxib) 
FOR EVERYDAY VICTORIES. 

























































































Patient Information about 
VIOXX® (rofecoxib tablets and oral suspension) 
VIOXX® (pronounced "VI-ox") 
for Osteoarthritis and Pain 
Generic name: rofecoxib ("ro-fa-COX-ib”") 


You should read this information before you start taking VIOXX". Also, 
read the leaflet each time you refill your prescription, in case any 
information has changed. This leaflet provides only a summary of 
certain information about VIOXX. Your doctor or pharmacist can give 
you an additional leaflet that is written for health professionals that 
contains more complete information. This leaflet does not take the place 
of careful discussions with your doctor. You and your doctor should 
discuss VIOXX when you start taking your medicine and at regular 
checkups. 


What is VIOXX? 


VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to 
reduce pain and inflammation (swelling and soreness). VIOXX is 
available as a tablet or a liquid that you take by mouth. 


VIOXX is a medicine for: 

° relief of osteoarthritis (the arthritis caused by age-related “wear 
and tear’ on bones and joints) 

° management of acute pain in adults (like the short-term pain you 
can get after a dental or surgical operation) 

e treatment of menstrual pain (pain during women’s monthly 
periods). 


Who should not take VIOXX? 


Do not take VIOXX if you: 

e have had an allergic reaction such as asthma attacks, hives, or 
swelling of the throat and face to aspirin or other NSAIDs (for 
example, ibuprofen and naproxen). 

e have had an allergic reaction to rofecoxib, which is the active 
ingredient of VIOXX, or to any of its inactive ingredients. (See 
Inactive Ingredients at the end of this leaflet.) 


What should | tell my doctor before and during treatment with 
VIOXX? 


Tell your doctor if you are: 

e pregnant or plan to become pregnant. VIOXX should not be used in 
late pregnancy because it may harm the fetus. 

° breast-feeding or plan to breast-feed. It is not known whether 
VIOXX is passed through to human breast milk and what its effects 
could be on a nursing child. 


Tell your doctor if you have: 

kidney disease 

liver disease 

heart failure 

high blood pressure 

had an allergic reaction to aspirin or other NSAIDs 
had a serious stomach problem in the past. 


Tell your doctor about: 

° any other medical problems or allergies you have now or nave had. 

° all medicines that you are taking or plan to take, even those you can 
get without a prescription. 


Tell your doctor if you develop: 

e ulcer or bleeding symptoms (for instance, stomach burning or 
black stools, which are signs of possible stomach bleeding). 

* unexplained weight gain or swelling of the feet and/or legs. 

e skin rash-or allergic reactions. If you have a severe allergic 
reaction, get medical help right away. 


How should | take VIOXX? 


VIOXX should be taken once a day. Your doctor will decide what dose of 
VIOXX you should take and how long you should take it. You may take 
VIOXX with or without food. 


Can | take VIOXX with other medicines? 


Tell your doctor about all of the other medicines you are taking or plan to 
take while you are on VIOXX, even other medicines that you can get 








| trademark of MERCK & CO., IN 
1T © MERCK & CO., Inc., 1998 
served. 


_ without a prescription. Your doctor may want to check that. 



















I1E 
medicines are working properly together if you are taking | | 
medicines such as: 
e methotrexate (a medicine used to suppress the immune syste 
warfarin (a blood thinner) 
rifampin (an antibiotic) 
ACE inhibitors (medicines used for high blood pressure a2 
failure). 


What are the possible side effects of VIOXX? 


Serious but rare side effects that have been reported in patient | 
VIOXX and/or related medicines have included: | 


e Serious stomach problems, such as stomach and inte 
bleeding, can occur with or without warning symptoms. ~ 
problems, if severe, could lead to hospitalization or death. Altt 
this happens rarely, you should watch for signs that you may 
this serious side effect and tell your doctor right away. 


e Serious kidney problems occur rarely in patients taking NSAII 1 


¢ Severe liver problems occur rarely in patients taking NSAIDs} 
your doctor if you develop symptoms of liver problems. ~ 
include nausea, tiredness, itching, tenderness in the right ¢ 
abdomen, and flu-like symptoms. 


More common, but less serious side effects reported with VIO} X 
included the following: : 


Upper and/or lower respiratory infection and/or inflammation 
Headache 

Dizziness 

Diarrhea 

Nausea and/or vomiting 

Heartburn, stomach pain and upset 

Swelling of the legs and/or feet 

High blood pressure 

Back pain 

Tiredness 
Urinary tract infection. 
These side effects were reported in at least 2% of osteoarthritis pd 
receiving daily doses of VIOXX 12.5 mg to 25 mg in clinical studies! 


The side effects described above do not include all of the side ¢! 
reported with VIOXX. Do not rely on this leaflet alone for inforn, 
about side effects. Your doctor or pharmacist can discuss with } 
more complete list of side effects. Any time you have a medical pr 
you think may be related to VIOXX, talk to your doctor. | 


What else can | do to help manage my osteoarthritis pain? 


Talk to your doctor about: 

e Exercise 

° Controlling your weight 
° Hot and cold treatments 
° Using support devices. 


What else should | know about VIOXX? 


This leaflet provides a summary of certain information about VIC 
you have any questions or concerns about VIOXX, osteoarthritis 1 
talk to your health professional. Your pharmacist can give yi 
additional leaflet that is written for health professionals. | 


Do not share VIOXX with anyone else; it was prescribed only for 
should be taken only for the condition for which it was prescribed. — 


Keep VIOXX and all medicines out of the reach of children. 
Inactive Ingredients: 


Oral suspension: citric acid (monohydrate), sodium citrate (dihy«’ / 
sorbitol solution, strawberry flavor, xanthan gum, S$! 
methylparaben, sodium propylparaben. | 
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Tablets: croscarmellose sodium, hydroxypropyl cellulose, |eé| 
magnesium stearate, microcrystalline cellulose, and yellow ferric « 
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eneath the 
rface, behind 
e scenes 


rn to think like a scientist 
ong Marine Lab’s new 
mour Center in Santa Cruz 


hortly after UC Santa Cruz dedi- 
d the Joseph M. Long Marine Labo- 
fy—now a cornerstone of its renowned marine biol- 
program—along the Monterey Bay in 1978, people 
an dropping by to see what was going on. In 
vONse, students, researchers, and professors began 
ducting informal tours. A docent program soon 
ing up, staffed by community members and operated 
of ramshackle trailers. 

t long last and after a generous grant from H. Boyd 
mour Jr., the lab has a beautiful new facility to help 
cate the next generation of marine scientists. 

dere you can find out why people have devoted their 





Kids learn about the scientific method at exhibits like 


the rocky reef tank (left) and the seawater table, also 
known as the Touch Tank (above). Panels depict real 


scientists at work (below). 





lives to science and the study of oceans, and why 
that’s so important,” says Gary Griggs, director 
of the Institute of Marine Sciences at UC Santa 
Cruz. “Research facilities are normally remote, 
but the Seymour Center is entirely accessible.” 

True to its educational mission, the center is 
designed to get you thinking like a sci- 
entist. You can watch fat innkeeper 
worms suspended in clear acrylic tub- 
ing that simulates their natural bur- 
rowing holes, and measure how fast a 
sea star moves by counting the squares 
on a window grid. 

Docents still answer questions and 
conduct tours of the entire marine lab, 
including limited access to the adjoin- 
ing Marine Mammal Compound, a 
temporary home for bottlenose dol- 
phins, sea lions, a harbor seal, and an 
elephant seal under observation. Be- 

yond the mammal tanks, you can see Younger Lagoon, 

farmlands dotted with wild mustard, and the Monterey 

Bay National Marine Sanctuary. Just east is Natural Bridges 

State Beach, where tidepools await exploration. 

It’s enough to inspire at least a few budding Jacques 
Cousteaus. 

10-5 Tue-Sat, 12-5 Sun; $5, free first Tue of each month. 
From Santa Cruz, take State 1 (Mission St.) north, turn left 
on Swift St. and right on Delaware Ave. Follow Delaware 

: Ave. to lab entrance at the end of the road. For more in- 
: formation, call (831) 459-3800. — Amy McConnell 
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A hundred years 
of inspiration 


@ One day in 1904, two stalwart hikers 
challenged each other to race from the 
town of Mill Valley to the Dipsea Inn, 
then a popular hikers’ roost on an iso- 
lated sand spit near Stinson Beach. 
Almost a century later, the Dipsea Race 
attracts thousands of entrants every year. 


There’s a Dipsea book, a Dipsea movie, Sinan 


[( Beach 


devoted entire lifetimes to training for ¢ 


and a legion of Dipsea addicts who have 


the second-oldest footrace in America. 

Why all the hype? Consider this: How 
many trails take you from a virgin red- 
wood forest to gorgeous coastline, 
through flowering meadows and fern- 
filled ravines? The Dipsea has all of that 
and more. 

If you want to watch the Dipsea-devout 
duke it out on race day, show up in down- 
town Mill Valley on June 11 at 8:30 a.. If 
you'd rather not deal with the crowds, set out for your 
own scenic hike any other time, starting at Mill Valley’s 
Lytton Square, near the Book Depot—the official start of 
the course. (Around 1900, the depot was the end of the 
electric railroad line that connected Mill Valley to the 
Sausalito ferry dock and was therefore the start of most 
hikes up 2,600-foot Mt. Tamalpais.) 

Anyone not prepared for an all-day hike can pick up the 
trail at Pantoll Ranger Station. (Buy a trail map at the 
station, since signage is scarcc along the Dipsea.) Though 
it skips Muir Woods, this half of the course is arguably 


34 SUNSET 


The tree-shaded Steep Ravine (left) connects to the 
windswept Moors (top right). Soak in sun and fun 


on the patio of the Parkside Café (above). 























WHERE: Park at Pani 
Ranger Station, about 
miles west of Mill Valley 
on Panoramic Hwy. 

(parking $5). Follow Ole 
Mine Trail to the Dipsea 
Trail, which continues — 
west to Stinson Beach. 
DISTANCE: About 34 
miles to Stinson Beach} 
from Pantoll via the 
Dipsea Trail (or 7.6 
miles from Mill Valley). 
FY!: For information | 
about the race, call 
(415) 331-3550 or visit 
www.dipsea.org. 
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falley <7 
to Mill Valley Pantoll 


VY mi Ranger 
wait © Station 
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« Muir 

. Woops 


PO =“ # ett teee,, CONTACT: Pantoll 
sete Mee, Ranger Station; 388- — 
Sat Be 2070. Muir Woods 
‘al 


National Monument; 
388-2595. Claudia 
Chapline Gallery & 
Sculpture Garden; 868: 
2308. Parkside Café; — 
868-1272. 





the more scenic, passing through the rain forest- 
Steep Ravine before breaking out onto coastal flats. 

In Stinson Beach, stroll down the main drag past 
ural healing centers and surf shops. Stop at Claudia C 
line Gallery & Sculpture Garden, where an outdoor ¢ 
yard displays whimsical sculptures against the back 
of Mt. Tam. Catch the sunset from the beach. Then | 
tail it to Parkside Café, a recently reopened Stinson B 
institution. 

Feeling inspired? No wonder: You’re near the site 0 
old Dipsea Inn. Old challenges die hard. — A.M. 
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It your skin was meant 
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you would have been born 


a raspberry.» 
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- New Eucerin 
Daily Sun 


Defense 


ultimate ~ 
cele a Ce) a 
for 
ret Teh: 
A tee 


Our revolutionary, super-antioxidant 
AGR is 10 times more effective than 
vitamin E in protecting sensitive skin‘ like 
yours. So Eucerin Daily Sun Defense can 
even help prevent sun bumps and rashes. 


It has broad-spectrum UVA/UVB 
sunscreens. And its unique non-greasy 
formula absorbs so quickly, you'll be 
surprised at how light it feels. Plus Eucerin 
Daily Sun Defense is fragrance-free and 
gentle enough to use on kids. 


New Eucerin Daily Sun Defense. From 
the #1 dermatologist-recommended brand. 


Use it every day, all over. 


mm fucerin 


ba Daily 


Sun Defense 


SENSITIVE SKIN 
LOTION 


SPF 


Helps Prevent Sun-Related irritations 













































































Saddle up 

wJune 13. Before the 
arrival of telegraph lines, 
the fleet riders of the Pony 
Express carried mail. The 
short-lived delivery service 
ran between Sacramento 
and St. Joseph, Missouri, 
for just 18 months during 
1860-61, but its romance 
endures. Each year, riders 
of the National Pony Ex- 
press Association stage a 
10-day “re-ride” that traces 
the historic route. The first 
rider leaves Sacramento’s 
Old Town around 3, fol- 
lowing a swearing-in cere- 
mony; to see riders change 
horses and hand off the 
traditional mochila (mail- 
bag), station yourself at the 
Folsom History Museum 
on Sutter Street in Folsom 
by 6. (916) 332-8382. 


— Chiori Santiago 


Se kas aT Ede Te 


June 2-—4 

WINNEMUGCA, NV 
A $10,000 purse is at stake 
as stubborn equines compete 
in the 14th annual Mule Show 
and Races at Humboldt 
County Fairgrounds. In addi- 
tion to daily races, there's a 
show spotlighting long-eared 
mounts. (800) 962-2638. 
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PHIL SCHERMEISTER 


Book of wonders 
w Indefatigable explorers, 
William Clark and Meri- 
wether Lewis also rank 


among America’s great 
writers. Their journals of 
the 1804-’06 Corps of Dis- 
covery expedition up the 
Missouri River and across 
the Rocky Mountains to 
the Pacific are by turns lyri- 


cal, scientifically precise, 


THOMAS J. STORY 


June 24-25 
SAN MATEO, CA 


See amorous amphibians and 
lizards in love when the Interna- 
tional Reptile Breeders Associa- 
tion brings the Bay Area’s largest 
show and sale of exotic tree 
frogs, chameleons, and turtles to 
the San Mateo County Expo 
Center. (650) 5 74-3247, 


: and all the more 
thrilling for their 
laconic under- 
: statement. The / 
complete 12- I 
: volume set of 
journals is a 
bit unwieldy 
: for easy 

reading; 

instead, 

brush up 
: on your 

history with 
: The Essen- 
: tial Lewis 

: and Clark, a eae 
fine book to take on ™" 














: your travels. Ecco Press, 
: New York, 2000; $24; (800) 
i 331-3761. — Peter Fish 


| Silver anniversary 

: mJune 10, 14. Twenty-five 
years after its opening, La 
Pena Cultural Center is 
still the place to dance to 

: some of the best sounds 

: from salsa to flamenco; to 
: groove to poetry and the 

: spoken word; and to join 

: animated discussions ex- 
ploring social justice issues 
' while enjoying empanadas 
and sangria. Join the An- 

: niversary Street Fiesta on 

: June 10 for an afternoon 
of free music, dance, and 
poetry; that night, dance 


Through June 25 
OAKLAND, CA 


See skeletons of Harlan’s ground 
sloths, saber-toothed cats, and 
other prehistoric beasts when 
Treasures of the Tar Pits comes 
to the Oakland Museum of Cali- 
fornia. Test a “tar pits plunger” to 


see how easy it was to get stuck - 


in the muck. (670) 238-2200. 


| JSrom the People’s Ref 


: person. (510) 601-8952 























to Dr. Loco’s Rockin’ Wy. 
Jalapefio Band. Café dc 
Pena Poetry and Pr os 
Celebration takes | 
place on the evel 
of June 14. 3105 
Shattuck Ave., | 
Berkeley; (510)! 
849-2568 or Ww 
lapena.org. | 
— Carol Ca 
Chinese — 
treasures | 
g June 17-Se >: 
| tember 11.A | 
L bronze head ori 
maces behind a| 
gold mask, a fitting gua 
ian for a king’s tomb. 
Terra-cotta figures sury 
the scene, their robes r 
pling behind them. T 
are a few of the ancient 
jects in The Golden / 
of Chinese Archaeo 
Celebrated Discove 


¢ 
0 


lic of China. This gran 
selection of jewelry, sa t 
ture, vessels, and figuri’ 
from more than 30 of 
China’s museums is on § 
play at the Asian Art Mu 9 
seum in San Francisco’) 
Golden Gate Park. $13, } 


vate group tours $25 px 





rth 


pen 


Fen 
hegi 
Ongoing Ieve 

SAN FRANCISCO, CA | 

An octet of human mu; 
makers pounds rhythms us) 
everything imaginable, fri 
boots to brooms to boxes |lf 
of matches. Enjoy the sh’ 
as Stomp settles in for a E) 
Area run at Marines Memc 
Theatre. (877) 771-6900. | 
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' he entirely new, completely redesigned 2001 Aurora. 


lL 


; 





The entirely 
he entirely 
) jhe entirely 
phe entirely 
he entirely 
ihe entirely 
fhe entirely 
the entirely 
the entirely 


ihe entirely 


new, 
new, 
new, 
new, 
new, 
new, 
new, 
new, 
new, 


new, 


completely 
completely 
completely 
completely 
completely 
completely 
completely 
completely 
completely 
completely 


begins at $30,800: 


never ends. 


tart Obsessing. 


SRP. Tax, title, license and options extra. As shown $31,600. 


ee ——™ 


redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 
redesigned 


2001 
2001 
2001 
2001 
2001 
2001 
2001 
2001 
2001 
2001 


Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
Aurora. 
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3-Day Weekend : 


By Bonnie Henderson ¢ Photographs by Paul Carter , 





Ashland, as you like it 


Leafy shade in front of} 


old brick building aloni 
Main Street in Jacksor, 


is a good place for frie 


Applause for a long weekend in the great, green outdoors idwecounenee 


surrounding Oregon’s Shakespeare center 


a The play’s the thing in Ashland. And we weren’t about 
to miss this particular production, lucky as we were to 
snag prime seats at the height of the season. But it doesn’t 
take many two-plays-a-day weekends here to make you 
wonder if, perhaps, the play is Ashland’s only thing. 

It’s not that a long weekend is hard to fill here. It’s just 
that with all the performances in the Oregon Shakespeare 
Festival’s three theaters, dozens of stellar restaurants and 
cafes, the one-of-a-kind shops, and the lure of a 
lazy morning on the quiet porch of a vintage 
B&B, it’s easy to never leave town. Nothing 
wrong with that. But the nearby river and hills 


TA ea 


a / Foti y , oa 
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leisurely horseback tour of piney Cascade Range for 
to the east. A walk on Mt. Ashland or perhaps up the! 
side of Grizzly Peak, looming north of town. Mayl| I 
drive through the rustling pear orchards to the hist 1 
town of Jacksonville, where afternoon may stretch 
evening and an outdoor concert or a memorable din 

Or even a day floating on the Rogue River. 

Which is how we found ourselves in blessedly (> 
water one furnace-hot afternoon: 
wedged under air-filled gunwé 
paddles poised, and mute with ar 
pation as the roar of Powerhcit 






OREGON 
ad : u ; € 
offer experiences that can provide fresh answers Medford Rapids slowly built. We drifted pz 
to the inevitable question returning Ashland trav- © Ashland _ pair of mergansers, treading wate 





elers get from their friends: “What'd you see?” 


Options near town are surprisingly varied: A 
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a streamside eddy. An osprey Cc 


somewhere above us. And then} 
f 
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KAREN MINOT 













LASKAN 
ALIBUT 


t an entrée 


aoe 
NTIRE 
STATE 


or dessert. 


misrouree tire 


ans 


Memorable five-star meals. 
Unforgettable faraway lands. 
They await you 
onboard any one of our journeys. 
Just remember, reservations are required. 
Call your travel agent or 1-800-235-3274 ext. 77. 


Or visit www.celebritycruises.com 


SEA LIFE ON A DIFFERENT 


SKA TRANS-CANAL BERMUDA CARIBBEAN HAWAII SOUTH AMERICA 
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Surrounded by water- 
smoothed rocks, boys cool off 
in Ashland’s Lithia Park 
(above). Evening lights invite 
pre-performance strolling 


around Ashland Plaza. 





were in the maelstrom, 
dropping and slamming, 
plastic paddles gouging 
chunks of green-black water, 
white foam splashing over 
us, and—several long sec- 
onds later—finally popping out the tail of the rapid, right 
side up, grinning and dripping. 

The afternoon slipped by quickly, yet we were back at 


the town plaza by 5:45—time enough for a quick shower 


and dinner before the theater. Clearly, Ashland outfitters 
have learned to set their watches by the Bard’s curtain 
schedule. 

It’s best to call far in advance to reserve both lodging 


and tickets for the Oregon Shakespeare Festival (Tue- 
Sun February 18-—October 29; 541/482-4331 or www. 
orshakes.org). If you don’t get tickets, you can line up 
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early and chance scoring day-of-show | 
release tickets when the box office (15 §_; 
neer St.) opens at 9:30 a.M., or look for pe) 
selling tickets (at face value—not scalpers! 
the brick courtyard outside the theater § 
before the show. Your evening backup 
can be a musical or revue in a nightclub se™ 
at Oregon Cabaret Theatre (First and Hi 
dine streets; 541/488-2902). Just remer| 
there’s plenty of drama to be found beyond 
Bard, too. 

Area code is 541 unless noted. 


Set the stage. On a backstage tour of 
Oregon Shakespeare Festival (10-11:45. 
Sun; $12, $9 ages 6-17; 482-4331), com) 
members give a little inside dish as they take 
behind the scenes. 
Pizza break. Fortify yourself for the aftert 
with a microbrew and a stellar pizza or {| 
at Standing Stone Brewing Co. (101 Oal} 
482-2448). | 
On the river. Try a half-day of rafting the Re 
River above Gold Hill. Several outfitters 
trips, including transportation from Ashl) 
among them is No 
River Adventures ( 
$69 half-day; 488-281) 
800/858-2811). 
Or on the town. W 

water unenthusiasts ff 
don’t want to catch a |] 
nee in the Bowmer or If 
Swan theaters can brc 
Main Street or the ecl 
collection of shops in} 
Historical Railroad 
trict (window-shop arc 
A St. between Oak 1 
Eighth streets) just north of downtown. 
Dinner alfresco. The Tuscan cuisine at Cucina Biazzi | 
E. Main St.; 488-3739) is a particularly good matclll 
those warm southern Oregon evenings; snag a table o} | 


terrace if you can. b 
: 


Good morning. Wake up with bagels and home-smi 
salmon or maybe ricotta-stuffed, raspberry-topped Fr 


eda 


, : 

b : 

{ : 

ih 

! ; 
i 


rn aan 


a 


How Does It Work? 


Ulti-Pro™ is the key. It’s 
the’ only enhanced protein 
system for dogs. And we put 
it in Fit & Trim because it 
helps your dog retain lean 
muscle mass while he loses 
excess fat. The bottom line ~ 
Ulti-Pro works and only 


Purina has it. 


+ Keeping up with ikey’s bicycle, 
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racing fall-tilt down the path. 
Playing chase with the ? 
neighbors dog for outs , 


Making it into the big lounge 
chair on the first Jump. 
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IS YOUR DOG DREAMING OF 
BEING FIT & TRIM? 














Purina® Fit & Trim® can give your dog back the physique he only dreams 


of ~ leaner, more fit, able to run and play like he once did. That's because 
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To learn more, visit our web site at www.purina.com or wae & 


Fit & Trim contains Ulti-Pro”™ the enhanced protein system 











specifically designed to help your dog retain lean muscle 
mass as he loses excess fat. It's a weight loss breakthrough 
and only Purina has it. Get him off his tired old dog food 


and put him back in the game with Fit & Trim. 


Sees 


Xy 


— 


} 





CHANGE YOUR DOG FOOD. CHANGE YOUR DOG.” os 





simply pick up a bag. la Abie 
a te 

















































































































Greensward surrounds the old 
courthouse that’s home to the 
Jacksonville Museum (above). 
Catch the free entertainment 
nightly in front of Ashland’s 


Bowmer Theater before shows. 





toast at lively (and popular) 
Morning Glory (1149 
Siskiyou Blvd.; 488-8636). 

Backroads history. Put the top down and cruise through 


pear orchard lanes to Jacksonville, 15 miles northwest of : 


Ashland on Stage Road off State 99. The entire 150-year- 
old mining town is listed as a national historic landmark. 


History buffs will enjoy the Jacksonville Museum of | 


Southern Oregon History, the Children’s Museum 
(both 206 N. Fifth St.), and nearby Beekman House (452 
E. California St.; 773-6536 for all three museums). Other- 
wise, browse the original shops lining California Street 
and side streets. 

Lunch break. Jacksonville options include pasta in the 
garden at Bella Union (170 W. California; 899-1770). 


Ashland lodging 


Reservations are essential in summer. The Ashland Chamber 
of Commerce (482-3486 or www.ashlandchamber.com) can 
provide lodging hel 

Heart set on a B&B? Check reservation services such as 
Ashland’s B&B Network (800/944-0329 or www. 
abbnet.com), Ashiand B&B Clearinghouse (488-0338 or 
800/588-0338), or Southern Oregon Reservation Center 
(488-1011 or 800/547-8052). 
@ ASHLAND GRAND HOTEL. The old 





rk Antony downtown 
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Concert picnic. As evening falls, | 
dinner to go and head up the hill f 
picnic on the lawn before one of) 
lively concerts of the summer 
Britt Festival ($11—-$60; First and 
streets; 773-6077 or 800/882-74 
Plenty of restaurants in town p 
“Britt Boxes,” including the Medi 
ranean Restaurant (210 E. Calil® 
nia; 899-3995). 
No concert ducats? Console yom 
self over a dazzling dinner at McCup) 
House Inn (240 E. California; § 
1942) in Jacksonville. 


day | 


aq 
i) 


PN: 


Sunday paper. Read it while you v 
for a table at Ashland Bakery & C 
(38 E. Main; 482-2117), as popt 
with locals as it is with tourists. 

Picnic redux. Pack a picnic ¥ 
sandwiches, salads, organic prodv 
and a bottle of Weisinger’s Rogue 
ley Chardonnay from Ashland Ce 
munity Food Store (237 N. Fi 
482-2237). 
Hike it. The easy 3-mile hike up Grizzly Peak, vy 
dominates the horizon north of town, is well worth 
view. It’s a half-hour drive to the trailhead; call ah’ 
for directions from the Bureau of Land Manageme | 
Medford office (7:45-4:30 Mon-Fri; 618-2200). 
Hoof it. Short on time? Try a trail ride at Mountain Gi 
Stables (4399 State 66; 482-8873), near Emigrant La 
Back for dinner. With its “world cuisine” and locat 
close to the theater, Firefly (23 N. First; 488-3212) 
good choice. Wind up the evening with coffee and des) 
at Ashland’s venerable Chateaulin Restaurant and W 
Shop (50 E. Main; 482-2264). 


.* 


% 


is thoroughly renovated and reopens this September. From ~ 
$139. 212 E. Main; (800) 426-0670 or www. j 
westcoasthotels.com. 3 
@ BARD'S INN. Best Western motel with outdoor pool, closé 
to theaters. From $102. 132 N. Main; 482-0049, (800) 533- 
9627, or www.bardsinn.com. q 
@ WINDMILL INN OF ASHLAND. A resort just outside town. i 
From $89. 2525 Ashland St.; 482-8310, (800) 547-4747, or ‘ 
www.windmillinns.com. 
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At Kalalau Lookout, the panorama drops from steep, serrate cliffs into green Kalalau Valley, then sweeps down to the Na Pali Coasi 


Views from Kokee 


Kauai’s mountaintop park is wet, rugged, and wild 


By Alex Salkever 


oO my right the steep crum- 

bling cliffs of the Na Pali 

Coast plunge 3,000 feet into 
a blue sea. To my left a ravine of ohia 
trees is vibrant with vermilion blos- 
soms. | am standing on the serpen- 
tine Awaawapuhi Trail in Kauai’s 
upland Kokee State Park, dodging 
clouds and catching ocean views. 
tract on the 


A vast 4,345-acre 


northwestern corner of Kauai, 
Kokee (ko-kay-ay) sits just below 
the cloud line, between 3,000 and 
t,000 feet. As a result, cool tempera- 
tures prevail on the park’s extensive 
network of trails, which range from 
y to difficult. | choose the moder- 
difficult Awaawapuhi, Nualolo 
Cliff, and Nualolo trails to get the 
view and some quiet along a 9-mile 
loop that dips 1,500 feet toward the 
Na Pali Coast. 


the next day I slog along the 


moderate Alakai Swamp Trail, a 
7-mile-round-trip walk over an eerie 
bog that drains waterfall-splashed 
Mt. Waialeale—Kauai’s tallest peak 
and one of the wettest places on 
earth. A boardwalk on the first part 
of the trail makes hiking easier. The 
Alakai provides visitors the best 
chance to glimpse forest birds or to 
catch a whiff of the licorice-scented 
mokihana flower. 

For less huffing, the '4-mile 
nature trail loop behind the Kokee 
Natural History Museum _ covers 
Hawaiian plants and their tradi- 
tional uses. The museum itself is a 
repository of geologic, geographic, 
and biologic detail on the park. 
From June through September, 
there are workshops for making tra- 
ditional woven baskets, plus natu- 
ralist-guided hikes on Sundays. 


The quick—and lazy—way to visit 





TA AS DS 


Kokee 
travel planner 


Be prepared for cool rain. Area coc 
is 808. The Kokee Natural Histor 


Museum (335-9975) has hikinil 


maps and is open 10-4 daily. | 
LODGING: Fora true taste of Kauai 
upcountry, stay in one of Koké 
Lodge’s 12 spartan housekeepin 
cabins (from $35; 335-6061); brin 
your own food for dinner. For fre 
camping permits, call Hawaii Stat 
Parks (274-3444) in Lihue. 

DINING: The Portuguese bean sou 
at the lodge’s cafe and gift sho} 
(9-3:30 daily) is a godsend on a chil! 
afternoon. | 


Kokee is simply to drive to 

Kalalau Lookout Point a few m) 
past the museum. From Waimea, | 
16 narrow, winding miles up St) 
550 to the park. On the way | 
stop at Waimea Canyon Lookout 
a view of the massive rust-red 

called “the Grand Canyon of | 


Pacific.” 
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Why Land Rover Discoverys rarely get dinged. | 


other vehicle lets you get away from 

Llike the 2000 Discovery Series II. 

Vith its pinpoint maneuverability, 
anent four-wheel drive, and sophis- 


Discovery opens a lot of doors. Even 
blaceslikethis. 
wend with a confidence-inspiring 14- 
iBSe steel chassis, plus an advanced 
king brake system that locks all four 
els for added security on steep 


{ 


ted electronic traction control system, 


grades, the Discovery deftly handles the 
most challenging off-road or on-pavement 
situations. 

3uilt with the highest technological 
standards in mind, it’s designed to 





STARTING FROM °33,975" 


























surmount the seemingly insurmountable. \ 
Which means that it can journey to the 
ends of the earth. Or just the ends of the 
parking lot. | 
So why not call 1-SO0-FINE 4WD tor 
your nearest Land Rover Retailer? Or 
visit us at www. Best4x4.LandRover.com. 
After all, when it comes to telling you 
everything there is to know about th« 
Discovery Series II, you'll find we've barely 
scratched the surtace. 






































Down a 
lazy river 


Relaxed rafting fun on three 
gentle California rivers 


iver rafting brings to mind 

white-knuckle thrill rides 

through adrenaline-pumping 
rapids. But for those more interested 
in a laid-back outing than a hair- 
raising adventure, summer floats 
down peaceful stretches of three 
California rivers offer a very different 
experience. 

This is river touring the way 
Huckleberry Finn would have liked 
it: carefree floating with plenty of 
time to take in the scenery and to 
stop for picnicking, side-canyon ex- 
ploration, and even a little fishing. 
With gentle riffles and long calm-wa- 
ter drifts instead of big rapids, this 
type of trip offers a quiet retreat and 
an Opportunity to reconnect with 
the natural world. 

The three rivers mentioned here 
all have sections that are easy to 
reach and fun to float. Each can be 
rafted with licensed outfitters that of- 
fer one- or two-day trips. With rapids 
rated at classes 1 through 3 (class 5 is 
the most difficult), these trips are as 
suitable for young children on their 
first river adventure as they are for 
experienced rafters craving tranquil 
communion with nature. And with 
many starting at less than $100 per 
day per person, they’re affordable. 
All you need are shorts and a long- 

eeve shirt, sunblock, a_ wide- 
med hat, and a willingness to sit 

nd go with the flow. 


— Christopher Tritto 


fiddle Fork of 
ti ‘ican River 
IN ie American’s clear green 
wat feel like one of the first 
forty ving to strike it rich in 
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Paddle blades dip into the sun-dappled surface of placid waters on the lower 


Middle Fork of the American River. 





Gold Country. Accessible only by a few 
rough dirt roads and unblemished by 
development, the wooded river valley 
provides a welcome escape from 
nearby civilization and far less boat 
traffic than the popular South Fork of 
the American near Coloma. 

After putting in at Greenwood 
Bridge, guide Jim Anderson trans- 
ports rafters back in time, spinning 
tales of the California Gold Rush. 
Along the way, he also points out col- 


orfully named sandbars where n| 
ing camps once stood. Though th! 
are few remnants, century-old p' 





of tailings and occasional scars in © 


hillsides are evidence of mining dé 
As we drift downstream on a g| 


tle current enlivened by mild way§ 


Anderson points out fig tre 
planted by Chinese miners, that n| 


mingle with second-growth oaks <8 


conifers along the banks. We sea 





the sky for golden eagles. The sail¥ 


| 











Someday soon he'll be all grown up 
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bank and smooth river rocks at 
Cherokee Bar offer a serene setting 
for a picnic lunch; there’s time to try 
our luck panning for gold or fishing 
for rainbow trout. 

Just below Poverty Bar, a small, 
spring-fed waterfall rewards a shady 
side hike up American Canyon. We 
pick wild blackberries before floating 
the final stretch to Mam- 
moth Bar. 

WHERE: This 7-mile float 
starts near Foresthill on 
Foresthill Rd., 17 miles east 
of Auburn on I-80. WHEN: 
June-October. Cost: $99, 
$69 ages 5-17. CONTACT: 
All-Outdoors Whitewater 
Rafting; (800) 247-2387 or 
www.aorafting.com. OTHER 
OUTFITTER: Whitewater 
Voyages; (800) 488-7238 or 
www.whitewatervoyages. 
com. — C.T 


Klamath River 
Flowing between low green 
and gold hills near the Ore- 
gon border, the uncrowded 
Klamath has several sec- 
tions that can be enjoyed 
from either the roomy com- 
fort of a big raft or the soli- 
tude of an inflatable kayak. 
One popular 7-mile day trip 
puts in at Tree of Heaven 
campground near Yreka. 

“This stretch is ideal for 
a nature experience,” says 
Chantal McDermott, River 
Dancers owner and guide. 
“From the water the envi- 
ronment is seen in a wonderfully 
different way.” Boaters are almost 
sure to come across groups of turtles 
basking on rocks in the sun and great 
blue herons standing quietly along 
the banks, as well as osprey, deer, 
and river otters. There are even occa- 
sional sightings of bears luved by 
salmon runs. 

On a hot day, a leisurely lunch in 
the shade is followed by a cooling dip 
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in the water. There are frequent stops 
for swimming. The half-dozen class 2 
riffles encountered later in the day 
add a light dose of excitement with- 
out compromising comfort or safety. 

WHERE: To reach Tree of Heaven 
campground from Yreka; drive north 
8 miles on I-5, then west 5 miles on 


State 9. WHEN: June-September. | 





On a riverside beach, with sand for their seats and sun on their 


backs, paddlers reach for the prelunch chips. 





cost: $75, $55 ages 4-16; two-day 
trips are also available. CONTACT: 
River Dancers; (800) 926-5002 or 
www.riverdancers.com. OTHER OUT- 
FITTERS: Turtle River Rafting; (800) 
726-3223. Living Waters Recreation; 
(800) 994-7238. — CT. 


Lower Kern River 
The lower Kern River is ideal for those 
who like to start easy and finish strong. 




































At first you'll float slowly past smc 
white granite boulders shaded in 
mittently by leafy plane and mz 
trees. Just when you start to feel a 
coming on, you'll hit a few patche 
faster-moving water—just enoug 
work off that afternoon lethargy. 4 
Though one-day trips can 
arranged, rafters are encourage¢ 
sign up for two-day ex 

sions with optional acti 

supervi 
plunge down a bouk 
choked patch of the rij 
intended to help you 
over any lingering feat 


(such as a 


falling out of your raf 
the end of day two, youl 
in such a groove that 
faster stretches will coms 
welcome challenges. 
Two-day trips are worl 
just for the camping. Ci 
ing off the first day’s pad 
boaters are invited to r 
or to venture up to the 
ural hot springs by the | 
of the river, while the gui 
prepare dinner. This 
camping at its most | 
ous: A permanent kite) 
with a Dutch oven is = 
at the site, so meals are € 
orate—there’s even we 
and homemade ice cre 
Afterward, sit around | 
campfire or wander of} 
enjoy the brilliant night ‘ 
WHERE: Kern  Outd 
Center, Kernville, 
From State 99 at Bak 
field, take State 178 eas 
Lake Isabella, then follow State 
north to Kernville. WHEN: April-<% 
tember. Cost: One-day trips (lim) Rin 
availability) $104-$135 Mon-/§: 
$120-$155 Sat-Sun. Two-day t§, 
$249 Sun-Thu, $289 Fri, $299 |& 
CONTACT: Whitewater Voya)) 
(800) 488-7238. OTHER OUTFITTE} 
Kern River Tours; (800) 844-723) 
Outdoor Adventures; (800) 7) 
4234. — Amy McConnell 
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SIT QUR BAY ARE 


| Lake Tahoe has a bay so beautiful, they named it after Activities like hiking, skiing, golf, fine dining, 


a jewel. And Emerald Bay in Lake Tahoe is just the electrifying nightlife, big name entertainment 


beginning of what we have to and 24-hour casino excitement. 


offer. We have blue skies, the RENO - LAKE TAHOE Discover Reno/Lake Tahoe today. 


{ 


-_ 


* 


0 Reno-Sparks Convention & Visitors Authority 


Call us or visit our Web site today 
for your free Visitor Planner. 


Sierra Nevada range and more 
to do than you can imagine. 





BET YOU DIDN’T KNOW. 


renolaketahoe.com * 800-FOR-RENO 
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Peerless piers 


Poking out into San Francisco Bay or jutting over coastal surf, 


the Bay Area’s piers let you walk on water 


By Kristine M. Carber 


eople often ask me why I enjoy 
hanging around on old piers so 
much, and I can trace it to one 
memorable source: summer vacations 
at the seashore. I remember exploring 
the old piers as a child, listening to 
the waves crash against the rocks, and 
watching the fishermen laugh and 
scold the seagulls while waiting to 
reel in the day’s catch. There were the 
salty smells of creosote and fish, and 
the comings and goings of boats. On 
warm summer days, my family would 
pack a picnic, and we'd play on 
nearby beaches until the sun set be- 
hind the pilings. 
While many of these landmarks 
have been destroyed by storms, fire, 
or just plain neglect, the Bay Area and 
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Santa Cruz County still have a surpris- 
ing number of piers that retain their 
rustic character and offer a great ex- 
cuse for a trip to the shore. Some have 
food and services on or near the pier, 
but at most you need to come pre- 
pared with picnics, fishing tackle 
(note posted warnings about consum- 
ing seafood caught in bay waters), and 
binoculars for spotting marine life. 

m@ APTOS: Seacliff Pier. Dubbed the 
“cement ship,” Seacliff Pier is a hybrid 
of a cement hull and a wooden wharf. 
The ship, intended to carry supplies, 
was under construction in Oakland 
when World War I ended. Its first and 
only voyage was to Seacliff Beach in 
1929, where it was converted into an 
amusement park for a short time, then 


per car. (831) 685-6442. 




















































became a recreational pier. 7 
people flock to Seacliff for family, 
ings and to fish from the cement | 
Seacliff State Beach is on Sta 
south of Santa Cruz; take State 
Dr. west to the beach. 8-10 dail; 
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™ BERKELEY: Berkeley Pier. ( 
structed in the early part of the 
tury as a dock for ferryboats and ¢ 
and passenger ships, Berkeley §, 
once extended more than 3 miles, \\), 
the bay. When the San Francij®,(: 
Oakland Bay Bridge was completdii,, ~ 
1936, the pier gradually became c wi) 
lete. In 1957 the city of Berk HNC 
rebuilt the first 3,000 feet, whic 1 Beach 
still in use today. Stroll along and Doha 
in the panorii, , 


With the Golden view of San 1 |; 
Gate Bridge fora cisco’s sky’ Hichm 
backdrop, the Fort while anglers, ),. 
Baker Pier near for halibut, sli, ‘) 


bass, crabs, 
perch. The Bé 
ley Marina Sf 
Center (510/ 
2727) can supply tackle, bait, and 
ing information. : 
Foot of University Ave. Open 
hours daily. (510) 644-6376, ext.| 
@ CAPITOLA: Capitola Wharf. 1 
tion Santa Cruz—area piers and | 
people think of the city’s his) 
wharf, but the real gem is in neigh; 
ing Capitola. Built in 1858 and ¢ 
nally called Soquel Landing, Ca 0, 
Wharf was used by the Pa 
Steamship Company to load sup: 
for a run to San Francisco. The 
was damaged by a storm in 1978 
closed for restoration until 1 
when it reopened as a recrea i 
pier. Go early to watch the seay 
diving for breakfast before having 
own on the end of the pier at 
Wharf House Restaurant (831/ 
3534). Capitola Boat and Bait ( 
462-2208) rents fishing gear and bi 
Cliff Dr. and Wharf Rd. Sunri. 
daily. (831) 475-7300. 

m EMERYVILLE: Emeryville | 
This long, narrow pier is part 


Sausalito attracts 


cays) 


anglers. mites 
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srfront complex that in- 
es a pretty marina with 
ic tables and a water- 
“Wt path. Walkers love the 
view; anglers like the 
s for cleaning the day’s 
h. Craig Stone’s Emery- 
@ Sport Fishing (510/654- 
6) at the marina offers 
charters and a fishing 
ine. 
“Wn I-80, take Powell St. 
“B® west to the Emeryville 
ina. 7-9 daily. (510) 


4300. 












MMBARIN COUNTY: Para- 
2 Beach Park Pier. It’s 
“i to believe this jewel of 
“Sark, with views of San 
“Dentin, East Bay hills, and 
Richmond-San Rafael Bridge 
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nd for U.S. Navy maneuvers. 
tse days you'll find tree-shaded pic- 
‘Pfacilities, 4 mile of sandy beach, 


‘Phe water while enjoying the soli- 
Ve of the pretty lagoon. 


U.S. 101 take the Tiburon exit : 
: catch from fishermen selling right off: 
: 274-0400. 


Wo Tiburon Blvd. (State 131); turn 
on Trestle Glen Dr., then right on 
adise Dr. 7-8 daily; $7 per car. 

(BS) 435-9212. 

EAR SAUSALITO: Fort Baker 


‘Pat is quite possibly the bay’s most 
Mutiful view. Look to your right to 
the Golden Gate Bridge; across 
bay are Angel Island, Alcatraz, 


1 Francisco’s skyline. Part of an 
army base, this weathered pier is 
en to the public for fishing, hik- 
@, or just watching the sun set 
*r the water. 

U.S. 101 north on the Golden 
Nte Bridge, take the Alexander Ave. 
‘tt and follow signs toward Fort 


ker. Stay right and the road will 


d to the water. Open 24 hours 
ily. (415) 331-1540. 
PRINCETON: Johnson Pier. Once 


‘Maven for rumrunners, the coast : 
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@ss the bay, was once a training : 
: rants, boat charters, and hardworking : 
: Johnson Pier—at Pillar Point Harbor. 
: Though no fishing is allowed on the 
‘® a restored pier for dangling poles 
: walk north), you can take in views of | 
: the bay, watch commercial fishing | 
Foot of Broadway at the Embar- 


. It's worth the windy drive for 


“#1 a stunning panoramic view of : 


ret 
By 


ee 





near Half Moon Bay is now the loca- 
tion of a busy marina—with restau- 


pier (a public fishing pier is a short 


boats unload, or pick up the day’s 


the dock. Several restaurants at the 


foot of the pier serve up heaping : 


plates of seafood. 


: From State 1 north of Half Moon Bay, ° 
turn west on Capistrano Rd. and ° 
: take the first left. Open 24 hours 
: daily. (650) 726-5727. 

: m SAN FRANCISCO: Municipal Pier. | 
' There are plenty of reasons to visit 
San Francisco’s bay waterfront, but : 


one that many visitors miss is Munici- 


pal Pier. Next door to Hyde Street Pier 


(also worth a visit; 415/556-3002) and 
its battalion of historic ships, the curv- 


ing dock is a delightful destination for | 


strolling, fishing, or just enjoying the 
sea air. Come crab season, it’s where 
locals armed with picnic baskets, 
beach chairs, and crab nets head. 


: West of Fisherman’s Wharf. Sunrise— 
: sunset daily. (415) 556-0500. 
: m SAN FRANCISCO: Pier 7. Talk 


about face-lifts. This weathered old 


mA POTTY TT od F | 


* @ ene 


Surf’s up at 
Capitola, where 
you can ride it from 
the beach or watch 
it from the wharf. 





loading dock on San Francisco’s 
Embarcadero has been restored and 
revitalized into a charming new pier 


with park benches, old-fashioned 


streetlamps, and refurbished wood 
planks. Walk to the end for fishing or 
watching the ferries make their runs 
across the bay. 


cadero. Open 24 hours daily. (415) 


m@ TIBURON: Elephant Rock Pier. 
Though best known for its quaint vil- 
lage, Tiburon is also home to one of 
the most delightful piers in the Bay 


Area. Elephant Rock Pier, named for 


the trunklike rock that’s visible at low 
tide, has been popular with anglers 
since it was built some 40 years ago. 
Though the pier is designed for kids 
16 years and under as a safe place to 
fish, all ages crowd the rails to enjoy 
the view of Raccoon Strait and Angel 
Island. After visiting the pier, stroll the 
waterfront path into town for win- 
dow-shopping or dining. Guaymas 
(5 Main St.; 415/435-6300) and Sam’s 


_ Anchor Cafe (27 Main; 415/435-4527) 


are two popular restaurants. 
From U.S. 101 take the Tiburon exit; 


follow Tiburon Blvd. (State 131) to 
: Paradise Dr; you'll see the pier. Open 
: 24 hours daily. (415) 435-7373. 
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A boardwalk and fencing protect the dunes as native plants take root. Bacess 


Field of 
dreams 


In San Francisco’s Presidio, 
reclaimed tidal marsh habitat 
brings new life to Crissy Field 
By Harriot Manley 


estern grebes bob on a 

smooth lagoon, and a flock 

of sandpipers alights on a 
marshy shore. 

It’s hard to believe this avian hang- 
out was, until recently, an aban- 
doned shoreline along the northern 
end of San Francisco. It’s the new 
Crissy Field, and it hasn’t been seen 
like this for more than 100 years. 

Back in the mid-1800s, wildlife got 
nudged out of this corner of the bay 
when the U.S. military moved into the 
Presidio. (The area was first fortified 
by the Spanish in 1776.) As the U.S. 
military constructed roads, forts, and, 
eventually, an airfield on the beach, 
much of San Francisco’s garbage 
ended up in Crissy’s tidal marshland. 
Everything found its way here, from 
cow carcasses to broken pottery. 
When the military moved out in 1994, 
it left behind rubble-strewn beaches 
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and a weed-choked runway tha \ili0 
used for military planes until 199} (i 

Now, thanks to a $27 million’ 
raising effort, coupled with the 
of hundreds of experts and 1 
teers, 20 acres of tidal marsh 
been re-created where the © 
airstrip once was. East Beach ha: 










rbolde 











spruced up; to the west an exp 
park is taking shape on the site 
historic grassy airfield—the of) 
Crissy Field. (The field was n) 
after Major Dana H. Crissy, a 
aviator who died in a crash in 1% 
he raced his plane cross-country 
ironic—and ill-fated—attempt t) 
the reliability and endurance oO 
tary aircraft.) Stringing togethy 
whole area is a graceful, shor} 
hugging promenade of foot-, s 
and paw-friendly crushed stone. 

“The ultimate plan for | 
is a simple but elegant one,” ex 
Greg Moore, executive direct 
the Golden Gate National | 
Association and a key player i 
12-year planning effort. “That| 
be a beautiful open space at the) t 
of a beautiful city.” - 






































Shoreline stroll | 
To get.a sense of Crissy Field’s 
formation, take a walking loop t 
the park. Start at East Beach. Fla 
| 











arking area are low sand dunes. 
the various indigenous plants— 
70 species, mostly propagated 
seeds gathered in the Presidio. 
P young shoots are some of the 
30,000 plants put in by volun- 
since 1997. 
ad west, either on the prome- 
or along the beach. On your 
scan the lagoon for wetland 
including herons, plovers, and : 
pipers. On the beach side, look : 
bons, mMergansers, and terns, as 
harbor seals and sea lions. 
ie west end of the lagoon abuts 
brassy airfield, soon to be the 
of pleasant picnic areas with 
access. From here the prome- 
| leads to the Gulf of the Faral- 
s National Marine Sanctuary 
‘@>r Center, housed in the Coast 











“|}-Golden Gate Bridge Bees 
Fort Point r= S 
a ee 
West Bluff 
fr Picnic Area Ce 
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M@HERE: To reach Crissy Field from the : 
@rth, cross the Golden Gate Bridge and : 
l@lOW signs for the Presidio. From the 
uth on Lombard St. (U.S. 101), turn | 
h onto Divisadero St., drive seven : 
egocks to Marina Blvd. and turn left. At 
$2 western end of Marina Green, bear 
™int onto Mason St., which leads to 
pissy Field. The East Beach parking 

(ia is ahead on the right. 
INTACT: For the information on vol- 
teering, call (415) 561-3034, ext. : 
#45. For restoration project updates, : 
\Wll (415) 561-4844. For general infor- : 
1 ation visit www.crissyfield.org. 
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c 
Gulf of the ; 
National Marine 


»— Visitor Center 


rissy Field travel Jabal 


Guard station at the end of Mason 
Street (10-4 Wed-Sun). 

Farther west the setting may still 
look a bit raw. A sheltered space, the 
West Bluff Picnic Area, should be 
completed sometime this summer. 


: Along the shore, restored dunes pro- 


vide new habitats for shorebirds in 
an area designated as dog-free. 

From here either continue about 1 
mile to Fort Point or retrace your 
route along the shore. You could also 
swing slightly inland to follow Mason 
Street on the other side of the lagoon. 


You'll pass the site of the Crissy Field 


Center, a community environmental 
center scheduled to open this fall. 

At the lagoon’s eastern end, follow 
the path that cuts across the marsh 
back to East Beach, where the last bits 
of pavement have all but disappeared. 





Crissy Field 


DINING: After your beach stroll, head to 
Fort Mason for a meal at Greens, where 
vegetarian food is an art form. If the 
restaurant is full, Greens to Go prepares 
vegetarian snacks. Greens serves lunch 
and dinner Tue-Sat, brunch Sun, and 
dinner Mon. Building A, Fort Mason Cen- 
ter; (415) 771-6222. 

Dine alfresco at Cooks and Company, 
a small deli and coffee bar also in Fort 
Mason (Building B; 673-4137). Grab a 
sandwich at the Marina Safeway’s deli 
(15 Marina Blvd.; 563-4946). Across the 
street, hit Just Desserts (8735 Buchanan 
St.; 922-8675) for your sweet tooth. 
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penguins at 
the Monterey 
Bay Aquarium! 
They're among the 


stars of “Splash Zone,” 


a new family-oriented 
special exhibition now 
Open at the aquarium. 


Pop up next to penguins in 
D Up Nl 5 


Splash /one 


A new show at the 


Monterey Bay 
Aquarium 


Sea life through a child’ 


886 Cannery Row, Monterey, CA 93940-1085 
Info: (831) 648-4888 
Advance tickets: (800) 756-3737 
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Though it’s Mesa Verde’s second-largest cliff dwelling, the Wetherill Mesa’s Long House is rarely crowded. 


Crowd-free big three 


See the grandest national parks without the grand hassles 


By David Lansing 


raffic is bumper-to-bumper. 
Hot, tired, frustrated drivers 
get out of their cars and crane 
their necks to see what the problem 
is. The air smells of sulfur and grit. 
All anyone wants to do is go home. 
This scene isn’t taking place on a 
Los Angeles freeway or even in Seat- 
tle. It’s in Yosemite, a natural wonder 
that John Muir called home to “the 
noblest forests, the loftiest granite 
domes, the deepest ice-sculptured 
canyons.” It’s a typical summer day, 
when more than 20,000 people may 
be in the national park, the vast ma- 
jority of them in Yosemite Village. 
How can a park as vast as Yosemite 
be as crowded as a New York subway? 
The problem, according to park au- 
thorities, is that everyone heads to the 
same place at the same time. Though 
the 7-mile-long Yosemite Valley makes 
up less than 1 percent of the park’s 
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total size, well over 90 percent of its 
4 million annual visitors spend most 
of their time in this one section. 

And Yosemite isn’t alone in this re- 
gard. Though we focused on strate- 
gies for visiting three of the most pop- 
ular and often most congested parks 
in the West—Mesa Verde, Yellow- 
stone, and Yosemite—we also spoke 
with officials at Grand Canyon, Zion, 
Bryce Canyon, Sequoia/Kings Canyon, 
and Grand Teton national parks. The 
advice that came up again and again 
was this: Get out of your car. 

“In July and August of last year, we 
got about 1.3 million visitors, and 
most of them never got more than 4 
mile away from the highway,” says 
Scott Gediman, a public information 
officer for Yosemite. 

In other words, leave the obvious 
attractions to the crowds and their 
cars. We give additional pointers that 


promise crowd-free visits to sq 
favorite national parks. j 


Mesa Verde | = 
In the southwest corner of Colord 
Mesa Verde has long been a sel 
destination, thanks to its ancient 
dwellings that were home to 
Anasazi. Though tourism has 
creased in the past year, rangers 
phasize that there are still a numbé 
untrafficked places in the park. M 
over, even the most congested sit¢ 
Cliff Palace and Balcony House— 
be viewed without the crowd 
you're willing to visit at off-peak tin 
Other tips: 

m Cliff Palace, the most popular 
in the park, opened for tours this ¥ 
on April 9. The period between t 
and Memorial Day tends to be 
quietest time of year at Mesa Veli 
according to Will Morris, the pa) 
public information officer. Even a 
Memorial Day, traffic is generally l 
until the weekend of July 4. 

m Make reservations to visit Cliff Pa’ 
or Balcony House the day before ( 
must be on-site to reserve). The 
tours of the day—at 9 and 9:3 
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seldom fill up, even during 
peak summer periods. 

@ Visit the southwest corner 
of the park—an area known 
as the Wetherill Mesa— 
which gets only about 10 
percent of the park’s visitors. 
A winding 12-mile drive 
is the only way to get to 
Step House, a multistoried 
pueblo built in an alcove in 
the! - cliffs. The «mesa. is 
relaxed, quiet, and has 
dwellings of the same mag- 
nitude as the more con- 
gested Chapin Mesa,” says 
Morris. From Wetherill, a 
tram takes you to the Long 
House Trail, a short walk 
to the second-largest cliff 
dwelling in the park. 

m Explore the Petroglyph 
Point Trail, one of three 
backcountry trails on 

Chapin Mesa. This moderate 2.8-mile 
self-guided loop through a pinon and 
juniper forest takes you past ancient 
rock carvings. Even in midsummer 
you ll seldom see more than two or 
three other groups on the trail. 


Yellowstone 

Fall is the best time to view the won- 
ders of America’s oldest national park. 
Crowds are also smaller between 
mid-May and mid-June, but then you 
run a greater risk of muddy trails, 
snow-blocked roads, and inclement 
weather. From September until about 
mid-October, “the weather is fairly 





Early morning at Yosemite’s Glacier Point. 





predictable, the geothermal features 
are dramatic because of the cool days, 
and you're likely to see a lot of 
wildlife,” says Marsha Karle, the park’s 
public information officer. 

Other tips: 

@ The northern range of the park— 
between Mammoth Hot Springs and 
Cooke City—is not only less crowded 
but also usually drier and warmer 
than other areas. “It’s probably 10° to 
says Karle, 


> 


15° warmer up there,’ 
who calls this section of the park “the 
Banana Belt.” 

@ Try to visit the most popular sites— 
Old Faithful, Fountain Paint Pot, 


National parks travel planner 


For information on all of the national parks, including lodging and camping, visit the 
National Park Service website, www.nps.gov. 


Mesa Verde is in southwestern Colorado, 250 miles northwest of Albuquerque. 


(970) 529-4465 or www.nps.gov/meve. 


Yellowstone sprawls across parts of Idaho and Montana, though the bulk of the 
park is in the northwest corner of Wyoming, 90 miles southeast of Bozeman, Mon- 


tana. (807) 344-7381 or www.nps.gov/yell. 


Yosemite is about 175 miles east of San Francisco and about 275 miles north of Los 
Angeles. (209) 372-0200 or www.nps.gov/yose. 
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Grand Canyon of t 

lowstone—when othe: 
busy dining, which m 
first thing in the mort 
around noon, or at dir 
time. ¥ 
™ The Tower-Roosevelt | 
in the northern sectio 
the park is more relaxed 
no less impressive ft 
other parts of Yellowst 
At Specimen Ridge, you 
hike along a trail tha i 
through one of the wa 
most extensive fossil 
forests. Roosevelt Lodge 
the Tower Fall Campgro 
are nice places to spend 


night. 
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Yosemite 
According to Gediman, 
Wawona area has many 
tractions but far fewer 
tors than Yosemite Valley. Here at 
south end of the park, he says, “tl 
are great hiking trails, the Mari 
Grove of giant sequoias, a pio 
history center, and the oldest hot 
the park—the Wawona.” Plus, it 
miles from the congested valley. 


Other tips: 
m The best time for hiking 
avoiding crowds—is Septem 


through October, when weathe 
generally good and days are still Ic 
m Instead of driving around the 
take the free shuttle bus that oper 
year-round to popular spots like 
Valley Visitor Center and the bas 
Lower Yosemite Fall. Shuttle stops 
within easy walking distance o 
parking lots; call the park for deta 
m@ Glacier Point, between the va 
and Wawona, is a spectacular but | 
frequented section of the park. Yc 
find great views of Half Dome, les 
known waterfalls, and spectaci 
hiking trails in the area. 
@ Beyond the valley, some 800 m 
of marked trails offer everyth 
from easy jaunts to strenuous test 
endurance. # 





Spazards lie invisible in 


vast oceans? Unfortunately, 


answer often comes from the 


ae 


Hs, sea lions and other marine 


mals that experience them 
: -hand. At The Marine Mammal 
per, we’re sharing what we 


meertrom these creatures so 


\@an help make our oceans 
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Meetthier place. 7 Recently, 
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RUN-OFF MAY BE CAUSING 
INFECTIOUS DISEASE. 


Mtists are finding record 


Meers of dead otters washed 
ie beaches. Since 1992, more 
2 40 percent of these dead 
ms have carried infectious 
ases catised by parasites, 
pBaps from ingesting contaminants 
B urban and agricultural 
n-off or from eating carrier 
meood. Today, more otters are 
map than are being born. If 
; trend continues for much 
fer, the sea otter population 
never recover. 9 Just a couple 
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acid. The sea lions succumbed to 
the effects of the toxin after 
eating fish that fed on the toxic 
algae. In the process, they warned 


us of potential danger to human 





YOUR SEAFOOD MAY BE CONTAMINATED. 





Dealth. sance Ehis toxin is ,aiso 


fatal to humans. § Marine mammals 
are also warning us of contaminants 
in our oceans. Sea lions with 
cancer have high levels of PCBs 
and DDT in 


which means 


their blubber layer, 
chemicals, 
it Se 

present 
PCBs and DDT 
have also been found in the blood 
of seals 


affected with a potentially fatal 


these 


while banned in the for 


years, are still in 


coastal waters. 


northern elephant 


ts 


Se 
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skin disease. Although we don’t 


know for certain that these 
chemicals caused the disease, we 
can’t rule. out “al spossabite ies: 
1 Another way marine mammals 
inform us of ocean hazards is 
through their 


injuries. Every 


and sea lions 
The 


with injuries caused by 


year seals are 


admitted to Marine Mammal 
Center 
humans—gunshot wounds, net and 


packing strap entanglement, plastic 


HUMAN ACTIVITIES HARM OUR 
OCEANS AND ITS INHABITANTS. 


bag ingestion and wounds due to 
boat interaction. Part of our job 
is to help these animals recover 
and to share our findings about 
that harm our 
1975, 


has 


the ways humans 


ocean environment. 7 Since 


The Marine Mammal Center 


rescued, studied, rehabilitated 


and released back to the ocean 


thousands of sick, injured and 


orphaned marine mammals that 


stranded along the California 


coast. But to continue doing so, we 
need your help. To donate your time 
or money, please call 415-289-SEAL 
Ot Pv Sele at www,tmmc. 


us org. 


Marine mammals have been looking 
out? for. yo forGyecaren smote vat 


time you returned the favor? 


The 
Marine Mammal 
"™ Center. 


Advancing Rehabilitation. 
a: Scientific Discovery and Education 




































































Towering above brilliant green aspens and cut by the snaking Gunnison River, the Black Canyon’s granite pinnacles inspire awe. 


Tall, dark, and handsome 


Colorado’s Black Canyon of the Gunnison 


has always been a showstopper—now it’s a national park 


s I stood at Chasm View and 

gazed at the Gunnison River, 

I felt as if I were staring into 

the center of the earth. Instead of the 

molten rock that I learned in science 

class is at the planet’s core, or the 

fiery Hades of myth, I saw a torrent 

of raging whitewater threading 
through a narrow slot in the rock. 

The river, constricted between 

sheer walls of dark granite and pow- 

ering through a distant boulder field, 
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By Claire Walter 


lay some 2,500 feet away—straight 
down. Despite the distance, I could 
hear the water’s ceaseless roar. 
America’s newest national park is 
in west-central Colorado, where 
mountain ranges meet the mesa-and- 
canyon country associated with neigh- 
boring Utah. The Gunnison River, fed 
by Tomichi Creek and East River, 
flows through the Black Canyon, then 
sweeps its way through the Gunnison 
Gorge before joining the Colorado 


River near Grand Junction. Thoug 
is not the country’s largest, narr 
est, or deepest canyon, the B 
Canyon provides an unsurpas| . 
combination of depth and narr®? 
ness. At the aptly named Narrows, '®))/) 
canyon tapers from 2,000 feet atii 
rim to 38 feet at river level. The cle? 
so deep that it’s always in shado 
which might explain the origin off 
name Black Canyon. 
(Continued on page |) 
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At the Painted Wall overlook, giant slabs of pink-tinged rock stand out among the 


surrounding walls of gray; far below, the Gunnison River runs its churning course. 


Unplumbed depths, 
untamed waters 
Both the Utes and early Spanish explor- 
ers avoided the forbidding gorge; for 
many years it remained an impenetra- 
ble mystery. The upper canyon was fi- 
nally surveyed in 1882-’83 as a possible 
Denver & Rio Grande Railroad route 
along the Gunnison, and 15 miles of 
tracks were laid there. Downstream, 
the tracks were detoured south to 
avoid the harrowing lower canyon. 
The next, notable exploration came 
nearly 20 years later. William Tor- 
rence and Abraham Lincoln Fellows, 
seeking a site for an irrigation tunnel, 
planned a four- or five-day scouting 
trip through the most treacherous 
section. Their 33-mile adventure took 
nine days of scrambling, portaging, 
and even swimming. During one 
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n, the 
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memorable day, their prog 
amounted to a disheartening “at 






“The walls are almost perpendid ewe 
Torrence and | 





in many places,” 
lows wrote. “The Canyon is fuJ 
great boulders that form bri 
across the stream. Over these 
must scramble, one getting on 
and pulling the other up.” Bei §, 

Little wonder that the intrepic®,,,, 
plorers had such a hard time. By), 
Gunnison River has an incred/®,,,. 
rate of fall, dropping 2,150 feet iM, 
miles. Nearly 500 feet of this cf 
occurs in the 2 miles between vj@;,,, 
are now the park’s Pulpit Rock 
Chasm View overlooks. ( 

Three dams just upstream of| 
Black Canyon have since tamed] 
river and evened fluctuations 


tobe! 
Dnal 
Dh n: 
Datk 















N desig 


t 


seasonal water flow, but downstr 


the dams and through the Black 


anyon, the Gunnison is still as wild 
ver. 


e newest park 

it October, the Black Canyon, then 
ational monument, became Amer- 
s 55th national park. The 30,300- 
e park includes 10,000 acres of 
ly designated wilderness and is 
fered from development by tens 
Bhousands of adjacent acres of fed- 
lly controlled land. 

e canyon is 53 miles long; the 
®most dramatic miles are within 
k boundaries. (Most of the re- 
inder is in the adjacent Gunnison 
ge National Conservation Area.) 
ety year a quarter of a million peo- 
admire the gorge of the Gunni- 
1, and with its new designation, 
irism will surely increase. 
(Continued on page 62) 
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Get health-E. 


Enjoy a healthy lifestyle with the 
goodness and nutrition of 
Blue Diamond” almonds. 
Just a 1 ounce serving 
naturally gives you 
40%* of the daily 


allowance of vita- 


Have you had 
your can a week? 


= 


min E, an important 
antioxidant, plus 
3 grams of fiber 
and 75 milli- 


grams of 






calcium. 


*Percent Daily Value 
(DV) are based ond 
2000 calorie diet. 


www.bluediamondgrowers.com 
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‘wood does except 
| splinter, warp 
a and_rot! 
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Build a better deck! 
Nexwood™ decks, docks, fences and railings will never splinter, warp, blister, corrode or id 


rot, and will last a lifetime. Nexwood”” retains many of the qualities of wood, but, like 
plastic, it also resists rot, insects, mold and fungus. ¥ 


STeucTura “ 
u F ——— af 
your lila) wakanty 
on CoMTER . 





: ~ Build it and forget it™ 


www.nexwood.com 


* In Northern California, for more information, please call our toll free number: 1-800-435-4042 or e-mail us at information@bmdusa.com 
© {n Southern Californias for more information, please call our toll free number: 1-800-750-9663 
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Views from on high 
The sheer, dark walls of the BI 
Canyon of the Gunnison con) 
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the end of South Rim Road. 
On South Rim Road, Pulpit R 
overlooks a maze of stone pi 
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veins running through gray-b 
rock, making it look like a slal) 
marble. From here you can often 
small pools of still water in the I 
far below. Tinted with emerald gi 
algae, they provide a stunning c 
matic contrast to the rock walls. 
Still more colors characterize 
western section of the canyon. I 
for glittering mica and garnet, cc 
ful organics such as lichen, 
denser, greener vegetation 
conifers. At Sunset View overlook 
in the day, with luck you will cat 
glowing orange, shell pink, or fire 
sunset, reflected in the water belc 
: o High Point is the literal apex o! 
See South Rim. Not only does it pro 

()PTX 2 20 J 20 astonishing views of the canyon, F| 
~ HYpDROTAC LENSES” __ also offers the best panoramas Oi 
+ tears aa aearkesa a Grand Mesa to the north, the 
Svar Juan Mountains to the south, the’ 
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OP IX 20/20 >> 
PRODUCT GUARANTEE 















Enter our “Tell A Friend” Caribbean cruise for two sweepstakes! 
www .optx2020.com 62 





























SUNSET 


| 
> canyon flaring out and widening 
yond the park’s western boundary. 


iploring by foot 

ough the Black Canyon is better 

own for sightseeing and photog- 
Phy, there are plenty of hikes to 

found. The South Rim is best for 
rt, easy walks, with marked 
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Point Visitor 


WINE IS BEST WHEN STORED IN OAK BARRELS. 
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The aptly 
named 
Narrows, 
which tapers 
to a mere 38 
feet at its 
base, is 
accessible to 
only the most 
experienced 


hikers. 


DAVID MUENCH 


People, however, should get out once in a while. 


Few would argue. It’s just human nature 
to explore, travel and have adventures. 
Which raises a few questions. Does it 
still count as an adventure if you indulge 
in afternoon wine tastings? Or if you're 
served delicious meals? And what about 
viewing feature-length movies while 
your kids romp in the Kiddie Car? Why 
not decide for yourself. With one-way 
fares starting at around $100, there's 
never been a better excuse to indulge 
your adventurous side. After all, you're 
only human. For more information, call 
your travel agent or 1-800-USA-RAIL or 


visit our website at www.amtrak.com. 


The COAS 1 
STARLIGHT 


Amtrak ————— 

























































































paths leading from both sides of : 


the South Rim Road through wood- 
lands of scrubby Rocky Mountain 
white oak, juniper, mountain ma- 
hogany, pinon, and serviceberry. To 
get a good sense of the canyon’s ge- 


ology and plant life, make a loop by : 
: posted warnings as, “One misstep 
: can cause a 2,000-foot adventure.” 

The North Rim is the canyon’s 
more remote, less visited side, acces- 
: sible only by the unpaved North Rim 
' Road through an arid and unforgiv- | 


combining Oak Flat Trail (2 miles), 
Rim Rock Trail (1 mile), and the Up- 
lands Trail (about1 mile)—all acces- 


sible from the visitor center. (Oak : 


Flat is slightly more challenging 
than the other two trails.) At the 


Black Canyon of the Gunnison travel planner 


western end of the park, the Warner 


Point Nature Trail is a moderate 
+/4-mile route. 


to the river itself require permits and 
: are for experienced hikers only. Most : 


people are rightly deterred by such 


viewing areas. Whereas the canyc 
Longer hikes from the South Rim : 


: roar is so intense you might feel 
: urge to step back to avoid be 


ing landscape. There are lon 
trails here, and six never-crow 






south side is terraced and te 
the north walls are sheer cliffs. W 
out the muffling effect provided 
the South Rim’s setback, the riy 


splashed. Swallows wheel off 
cliffs below, unaware that they 
now flying through the airspace 
national park. 





To reach the South Rim, drive 15 miles east of Mon- 

trose or 63 miles west of Gunnison on U.S. 50 (both 

cities have airports), then drive 7 miles north on State 

347. For the North Rim, take State 92 to Crawford, and 

take North Rim Rd. (unpaved) 11 miles to the park. 
Area code is 970 unless noted. 


Getting around 

On the South Rim, from the station at the main en- 
trance, a right turn takes you down East Portal Rd. to the 
Gunnison River. A left turn takes you along the 7-mile 
South Rim Rd., a paved road with a dozen panoramic 
overlooks, some with picnic areas and restrooms. 
Horseback riding is prohibited within the park. 

For easy river access, continue down East Portal Rd. 
until it dead-ends just below the Gunnison Diversion 
Dam, which is a popular catch-and-release fly-fishing 
area. Permits are required. (Additional fishing can be 
done in the lakes formed by dams upstream of the Black 
Canyon as well as downstream in Gunnison Gorge.) For 
information on the dam, contact the Curecanti Na- 
tional Recreation Area (641-2337). Note: The river is 
too treacherous for rafting, but experienced kayakers 
may want to try the extremely challenging waters. 


Other activities 

Raft or kayak in the Gunnison Gorge National Conser- 
vation Area. For information on outfitters offering 
everything from commercial rafting trips to float-fish- 
ing, contact the park’s visitor center or the Bureau of 
Land Management in Montrose (240-5300). 


General information 
The park is open daily year-round. Park entry costs $7 
for seven days. Get maps, permits, and other informa- 
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: tion at the North Rim Ranger Station and the Gun ni 
son Point Visitor Center (or from the park office a 
: 641-2337 or www.nps.gov/blca). The entire North Rit 
: and the South Rim west of the visitor center are closec 
' to vehicular traffic in winter, usually Novembes 
through mid-April, depending on snow. : 


| The 5,200-acre Flying M Guest Ranch (from $150 


lodging along State 347, is a Western-style retreat with 
: cabins. The cozy Inn at Arrowhead (from $85; 21401 
: Alpine Plateau Rd., Cimarron; 862-8206 or 888/862 
- 8912) is about 5 miles south of U.S. 50, 20 miles east ol 
State 347. 


commodations in Montrose. For information contac 
: the Montrose Chamber of Commerce (249- -5000, 
: 800/923-5515, or www.montrose-colo.com). 


costs $10 per night; you’ll find additional campsites a | 
: the Curecanti National Recreation Area. 


House at the Pulpit Rock overlook; it’s open daily in 
: summer for light lunches and snacks. 


: Rd., Montrose; 249-5021), 4 miles from the park en- 
trance, specializes in steak, seafood, game, and incred- 
: ible sunset views. Glenn Eyrie (2351 S. Townsend 
Ave., Montrose; 249-9263) is a favorite for steaks and 
: continental specialties. The Whole Enchilada (44 S. 
: Grand Ave., Montrose; 249-1881) serves reasonably 
priced Mexican specialties and Montrose’s best mar- 
garitas. 


) 
"J 

















Lodging and dining 


13508 M73 Rd., Montrose; 877/618-3205), the only 


There are ample motel and bed-and-breakfast 7 


Staying at the South Rim (102 sites) and North Rim n 
(13 sites) campgrounds is first-come, first-served and 


The only food service within the park is at the Rim 


The Elk Ridge Restaurant (12500 Bostwick Pa 


A New Way To Ge 


Life is more exciting in Montana. 


For more information, 
cruise www.pontiac.com/montana 
or call 1-888-4A MONTANA 
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pilable option. 
/ays use safety belts and proper child restraints, even with air bags. Children are safer 
en properly secured in a rear seat. See the Owner's. Manual for more safety information. 


00 GM Corp. All rights reserved. 
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Exploring wide-open spaces. Finding the other side of the hill. Just plain having tum 
A few of the things that come so easily in a rugged, new breed of minivan...Montana 
from Pontiac. Perfect for those interested in taking a spirited, more adventurous path 


through life. Lasso one for yourself. Round up the posse and head on out. You'll see. 





LIFE IS MORE EXCITING IN MONTANA 
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BED & BREAKFAST INNS CATALINA ISLAND 


Catalina Lsland 


NOT JUST AN ISLAND, ANOTHER WORLD. 
www. catalina.com 


VISIT THE REDWOODS 
See SI Cement he Ute 


town in America. Enjoy California 
SUC Bi Cee MU ne 
SUITES * KINGS ¢ QUEENS 
23 Miles South of Eureka 


707-764-5683 





| CENTRAL COAST 


4 
HEARST CASTLE" 


...without the hassle 














the Catalina Island Visitors Bureau 


310-510-1520 


DISCOVER California's beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Summer Value Package, including: GILROY 
« 2 Night's Deluxe Lodging 
+ Hearst Castle Tickets $ x 
» Elegant Dinner 1 4 
- Continental Breakfast 
ENJOY great shopping, beach walking, wine 


tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 


1-800-821-7914 


www.elreygardeninn.com 
Highway 1 
P.O. Box 200 
San Simeon 
CA 93452 
* Per person, 


dbl. occ., some 
restrictions 


HIGH SIERRA/PLUMAS COUN 


Tal 








& Pavilion Lodge, 14 steps from 

the beach: $116 - $280, PP/DO, ® 

TT an ee aCe m C1 9) 
www.catalina.com/scico 


6/16 to 9/23/2000 800-851-0216 
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GOLD COUNTRY Ht 


“One of the very best winery visits anyw 
erry D. Mead 
Nationally Syndicated Wine Colun 
































Writing for Wine Enthusiast, Steve Heimof 
a tourist attraction the likes of which 
never seen before at another wine 


Open Daily — Tours and Tastings — 10AM to 5 


IRONSTONE VINEYARDS is 
1894 Six Mile Road ¢ Murphys, CA 95 aie Si 
209.728.1251 * wwwironstonevineyards.com |} is 
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Sime 
Sm hatte 
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A Goldmine 
of History * 
and Spams oe SR 
Recreation Bpere ggg) 
COLOR BROCHUE 


800-225-3764 


WWW.VISITCALAVERAS.OR 





on 
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i 
Wild 





HIGH SIERRA 


THE GREAT FAMILY 
ADVENTURE. 


magine a unique camp experience for the entire 

family in Sequoia Nat’! Forest between Kings Canye 
& Sequoia Nat'l Parks ata cool 7500’. A place 
both grownups and kids alike can experience action 
packed daytime activities. Instruction offered to all 7 
ages by 25 special program staff. Entertaining eve- | 
nings. Breathtaking vistas. Uncrowded! Smog-free! | 
* Private Lake: Waterskiing, Canoeing, Sailing; 
¢ Heated Pool © Tennis Courts * Riding Stables 
° Trout Streams ¢ Rifle & Archery Ranges © Aerobics — 
* Guided Scenic Hikes * Youth & Teen Programs } 
¢ Nursery & Pre-School © Artist of the Wee i 
¢ NEW 10 Jet Spa and MUCH MORE. 
FULL or “MINI” Weeks 6/19-9/4. Rates include 
delicious Meals, Lodge Rooms/pvt bath or Cabins/near- jf: 
by bath house AND Activities. Weekly Adult Rates $690 )) 
up. Varied Youth Rates $630 up. Call for “MINI” rates. | 
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Phone Toll-Free i 
www.mslodge.com 800-227-9900 jt 


(650) 967-8612 FREE Color Brochure — 


Dreier tal: 


Family Vacation Camp\ i 


999 _C 


ed ed eed @ 


h dvertise call 1-800- 








HIGH SIERRA 


Discover the treasures of California’s # 
Eastern Sierra... gold mines, antique ¥ 
trains, museums, Native American 
| culture, ancient trees, rainbow trout 
‘and magnificent mountain scenery. Call 
for a free treasure map andodging info: 


888- 39S- 3952. 


es and streams to fish, mountains to hike 
d bike, wildflowers, waterfalls, hot springs 
id ghost towns... come explore Mono County 
Meong-scenic Hwy. 395. Call for a revealing map 


Wd discover unlimited adventure. 


e'fe out there at www.monocounty.org 
email-monotour@qnet.com 


00-845-7922 
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MAMMOTH LAKES AREA MAMMOTH LAKES AREA 


California’s Premier Mountain Resort 


Take a new direction—to Mammoth. California’s vast Eastern High Sierra 
is the soul-stirring territory that inspired John Muir and Ansel Adams. 
Hike to alpine lakes, go rock climbing, trout fishing, golfing or mountain 
biking. Enjoy festivals and special events that are as varied as the scenery. 
Accommodations range from luxury hotels and condominiums to cozy 
cabins, motels and bed-and-breakfast inns. Call for a complete vacation 
planner: 

immediately a a www.vi i 


1-888-GO-MAMMOTH 


www.visitmammoth.com 


COSTA MESA COSTA MESA 


STAY in the BEST 
of Southern California. 


When you're visiting Coast Repertory and Edwards 

















Southern California, Costa Mesa Cinemas. Fabulous restaurants 
is the place to slay. and spas. World- 
It's just minutes from 


the beach, and free- 


way-close to all of 


class shopping al 
@ South Coast Plaza. 
And hotels to suit 


every need. 





Southern Californias 


major attractions. Call 1-800-399-54.99 
There's also plenty to do right ? 
here. Award-winning entertain- 2S ee 


——— nen 


ment in the Theatre District, Cost M 
a aA as 1S 


featuring the Orange County rar 


Performing Arts Center, South Be ayriaibese x4.tom 


TRAVEL DIRECTORY 








































































































TRAVI VL DIRECTOR Ytuse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochv 


HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings « Reunions 

|| STRAWBERRY INN 

4 1-800-965-3662 


www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry. CA 






















GRAY FAGLE [ODGE 


Enjoy gourmet dining in a cozy lodge. Relax 
in a rustic cabin. Hike, bike, fish or just kick 
back. Rates include cabin, breakfast, dinner 


and maid service. Golf packages 


ee 












Relax In The Heart 
Of The Sierras 


* Old Fashioned Mo! 
* Modified Aine ican 5 Plan 
* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming * Relaxing 


Gold Lake Lodge 


stablished 1912) 







P.O aes 25 IG CA eon 
Call (530) 836-2350 fo: id fre 










reservations 








LAKE TAHOE/RENO AREA 


RESORT CASINO LO 


silverlegacy.com 


Available Sun-Thurs, excluding hol 
June 1 to June 29, 2000, Subjec 
Reservations required. One breakfa 


AULT 
per pe TL 
La EMER two peofie, 
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LAKE TAHOE/RENO AREA 


Sweet. 


choices to make 


and fulfill your 
dreams. 


From knotty pine cabins to ultra-plush condos, 


your day 


a quaint B&B toa world-class hotel, there’ s 
one toll-free call that opens the door to your 
{888} 
898-2463 


« are-tree vacation. 


Lake Tahoe 
Tin neg www.tahoefun.org 





Vacation Rentals 











Making your vacation our mabe one priority” 


Superior Properties * Homes * Condos « Cabins 


LAKESHORE REALTY 800-835-1539 


i HoMmeES 
hs Conpbos 


LAKE CHALETS 
TAHOE 


| Accononsrions VIEW & BOOK ON LINE 


M www.TahoeAccommodations.com 


800-544-3234 
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she pay hiking ON oa rock climbing a 
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tetom ane SO ean more. 


For more information wer q 
TRUCKER 


> and a FREE gift, call 
530.587.2757 
CHAMBER of COMMERCE 
“argue ROR Bunununevs bury 9d buyfyob fyld 







Ce out sightscein 


www.ruckee.com 
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, A + a 5 4 a: 
dential California Realty , 


1-800-655-0608 j 
www.stayinlaketahoe.com 


_ one Pelee Tahoe Vacation Rental! | 


A hae 







TAHOE RENTAL CONNECTIC 


South Lake Tahoe Vacation Ren 









www.tahoerentalconnection.com 
aT 
Beh) 





Vacation Luxury Houses, Woodsey Ski Cabins, Water Fr 
Specialist... Townhouses. Best selections at reasonable prijme 
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t 
Northstar iF i , 
Tahoe Donner ¢ Donner I} 0 

Mountain Chalets ¢ Cabijiji,:\,, 


Homes and Condominiui®, ln 
ici af} 


I 
inl ire | 


__ SKI WEST 
CATION RENTS” 


Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 
Firewood « Includes Cleaning 
= Call Us Today to Book Your Vacation Getawa 
(800) 339-5535 or (916) 587-9218 
















SOUTH LAKE TAHOE | 
Lakefronts ¢ Condos ¢ Cabins 


Vacation Rentals 
Pape apy 
v7? yo Call for $50 off your rene, s 
Some restrictions apply 
MCKINNEY & ASSOC., INC. To Preview Vacation Homes seejay 
www.dtayintahoe.com | 


800-748-6857 


or call for Free Video any 
i 
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VACATION STATION = 


NORTH TAHOE’S PREMIER VACATION RENTAL 
Lakefront & lakeview homes, condos, romantic cabi 
& estates. Nightly $75-2600. Best selection and valu 

World Class Service * Old Tahoe Hospitality 
1-800-841-7443 * www.vacationstation.ne 




























advertise call 1-S00- 


| LAKE TAHOE/RENO AREA 


AKE TAHOE VACATIONS 


By beautiful beaches, golf courses, casinos & more! 


Condominiums + Vacation Homes 
faafront Estates «Starting from 110. 


_BRAT 


' Resort Properties 


888 366561 


www.bratresort.com 





MENDOCINO COAST 


AVA AVIV Se 


invite you to “Ride The Skunk In Its Natural 
»itat.” The Skunk Train offers scenic trips from the 
fic Ocean through the redwood forest over the 
stal mountain range and into Willits. After all, it’s 
here The Redwoods Meet The River.” 


2, Teele Micra Leahy 


WX 1800 77 SKUNK 


“es > iY 
www.skunktrain.com 


ee Se, etme ccrUT AW MEL EY 
| Regional Information San Francisco, Wine Country, and The Northern 
California Coast Contact Reowoop Empire ASSOCIATION 


| a 888 678-8505 www.redwoodempire.com 





House Inn of Mendocino 


an view New England style Inn. Superb dining. Stroll 
gardens and beaches, take the famous Skunk Train 
>. Explore the galleries of fine art while treating your 
ette with our local wines. Our goal is to ensure a 
stical and tranquil getaway. Read, relax and drift to 


»p with the ocean as your lullaby. 800-422-0554 

















SPECTACULAR 
eS Se 


1-800-643-5482 
©, Ocean View 


LODGING 
ww.oceanviewlodging.com 


Ca ca lhe 


ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 
/ www.mendocinovacations.com 


Homes+B&Bs-Spas «Views « FIREPLACES 
FREE BROCHURE 


707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 


222-9404 
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MENDOCINO COAST 
LANA AAA MR 


MENDOCINO COAST 
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ake to the views of 
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Mendocino’s | Raney) 
As warm as 

a Peawbad fence, mA 

a profusion of flowers, 


a four-poster bed. 





As grand ai 


are Urea Vata ua aan 


ENXOCIN© 
aa 


me ancient redwoods. —s_— 
Mendocino County Alliance 


Another Time 


crashing waves, 


undulating vineyards, IN 


Vacation Home Rentals 
at Point Arena Lighthouse 


on the scenic Mendocine Coast : 
E ° 3 bedroom, 2 bath, kitchens, t 
& fireplaces, ocean view. es 
& ¢ Near beaches, restaurants, galleries, am 
fishing pier, whale watching, 
charter boat, shops. 


E Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S © Point Arena, CA 95468 


E Toll Free Reservations 
B (877) PALIGH Te 


(Non-profit) 


E-mail us: palight@r men. org 
Internet home page: www.mcn. ea _ 








SEAFOAM LODGE 
Ocean Views 
; TV, VCR and Hot Tubs 
Children & Pets Welcome 
www.seafoamlodge.com 


888 942-8224 


www.shorelinevacations.com 


Beach Access 











7) 937-1827 (800) 606-1827 Oocli N Qo COAST 

: : c Fireplaces * Beaches * Decks * Ocean Views * Hot Tubs 

P. 0. Box 68, MENDOCINO, CA 95460 18206 : itor pimes,.cA 95437 
JUNE 2000 69 





































































































TRAVEL DIRECTOR Ytse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochui pe 


MENDOCINO COAST 


ee Two People 
Thru 5-25 
Sun.-Thur. Arrival 


Tax Included 


Customize your vacation package by adding... 
* Botanical Gardens ¢ Bike Rental 
* Horse Back Riding * Canoe Rental 
¢ Additional Nights * Soothing Massage 


FPN Srasirp LopGE 
Fort Bragg, CA 
Se Pocl & Spa * In-room Coffee & ape 


n-9 pm * 800-341-8000, 
www.seabirdlodge.com 
Reservations Required ¢ 48 Hr. Cancellation 


IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 


Vacation on the Rugged Mendocino Coast... 
Fully Furnished Homes & Cottages with Magnificent Views 
Live in Beautiful Mendocino... 
Custom Searches of Over 500 Listings Available Upon Request 
FREE BROCHURE 1-800-710-4825 
P.O. Box 249 Mendocino, CA 95460 


www.rubywarnerrealty.com warner @men.org 


PLUMAS COUNTY 








MOUNT SHASTA 


| (cs soe Cd 


eee 213 Lodging & Chalets 
Golf * Restaurant 
Banquet Rooms 


SCENIC RAIL ADVENTURES 


in the Shadow of Mt. Shasta 





Shasta Sunset Dinner Train + Open air Excursions 


1-800-733-2141 


www.mctrain.com 





REDONDO BEACH 


pee ae ete ae 


Enjoy the best of Southern California. via Je 


Uncrowded, unhurried & accessible. 





Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 











NAPA COUNTY 






THE 


ESSENCE 


Escape to a world o 





taste and seclusion 4 





lush gardens and bountiful vineyards. 


* Most rooms include rich furnishings, 






brick fireplaces & private terraces 






* In-room massages & spa treatments availab 






* Complimentary continental breakfast 


RATES FROM °189* > 
ARVEST INN ‘ 


Theat of Napa Valley 
800-950-8466 


ONE MAIN STREET . ST. HELENA . HARVESTINNGE 

























*Sun—Thurs., through July 2000. Subject to availability, Restrictions ap 


iit 
9 DeXpe 


Heater, 
atvals 


mentary Champagne 
Breakfast Buffet 

*piaces Pr rivate Balconies 
na & Fitness Center 







ilities 
| , Fine Dining 
| + Wine Tours & Tasting Nearby 


Complimentary at check in... 
“101 en To Do In Napa Valley” 


all 800.368.2468 or 707.944.2468 | 


“2030 Macizon Street * Yountville, CA 94599 
www.woodsidehotels.com 


er) 

Ne 
EXCURSIO 

TUE OB; 


BRUNCH) 
LUNCH 


DINNER|f 


| 
707-253 -21 | 


Napa Valley Wine Train) 


1275 McKinstry Street, Napa, CA 94559 





b advertise call 1-800-222-9404 


NAPA COUNTY 


The John Muir Inn 
AAA @ @ @ Rated Hotel 

t the Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 

http://www.toc.com/johnmuirinn/ 













ONTERY COUNTY/SALINAS 


STEINBECK COUNTRY 






| ANIMAL 
RENTALS Inc. 


nd experience the NenoaslStamber: 
enter, Wild Things, exciting events, 
estivals and award winning wineries. 





90th California Rodeo, July 20-23 
0 Annual Steinbeck Festival, August 3-6 









Salinas Valley Chamber of Commerce 


Salinas Valley Chamber of Commerce 
(831) 424-7611 


yw.salinaschamber.com www.wildthingsinc.com 





MONTEREY PENINSULA 









Free pass to 17 Mile Drive. 
Aquarium & Whale Watching Discounts. 
Rates subject to change valid Sun-Thur exp 7/1/00 


(200) 595 -2272 


\OUU) 9£9°55/5 


Walk to Beaches 
40 Crocker Ave. Pacific Grove, CA 
www.montereyinns.com 













ade Ne all fe 


JMPBACK & BLUE WHALES/DOLPHINS 
All trips led by Marine Biologist 


6 hour trips May thru Nov. 
(also: Gray Whales/Dolphins Dec.-Apr.) 


831-375-4658 


www.montereybaywhalewatch.com 
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MONTEREY PENINSULA 


Suite Stay! 


On the Monterey Bay 


Bring the entire family or make it a romantic 
weekend getaway for two. Newly remodele 
resort suites with full kitchens and homestyle 
comforts. Aquarium, Golf and Steinbeck 
Center packages available. 


Suites start at 


$129 per night. 


Studios Start at $129 
*Sun.-Thurs, based on availability 
Excluding Holidays & Special Events 


SUNBAY SUITES 


www.sunbaysuites.com 


(800) 285-3131 


Includes: Room for 2 (kids free), 2 tickets to 
the Monterey Bay Aquarium & Continental 
Breakfast. Subject to availability. Restrictions 
apply. Add 10% occupancy tax. 


Sand Doliar Imnr 


ht leet ig 
Monterey, CA 93940 
www.sanddollarinn.com 


Boo0-982-1986 


A Garden Retreat in the Heart of Monterey 
PAI eu eRe a eg ee 
convenience of a full-service hotel. 


(800) 222-2558, or in Calif. (800) 222-2446 
700 Munras Avenue, Monterey, California 93940 
www.casamunras-hotel.com 


MONTEREY PENINSULA 


iv g ie 

UES CSM Claes Ulan, 

aT e) Wel mmr] AY(6 100) U0 ae 
py... with a sundeck over- 
looking Monterey Bay 
Memmi tenet mics 
place. State-of-the-art fitness center 


_ with panoramic views. Two award- - 
‘winning restaurants. Just blocks from 


the Aquarium... close to Carmel, 
VA VILCM OA CPe LACM eaTeLi CeLatSall oe) 
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ORANGE COUNTY ORANGE COUNTY 
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\ u s ‘ phe eR 
“Perilous Plunge’—Knotts Berry Farm Forbidden City’—Bowers Museum 


All In Orange County! 


Sample fusion cuisine or shop the sophisticated 
plazas and quaint galleries. 


Orange County Beaches 


ae into world renowned theme parks. 
Wade into the gentle Pacific surf. Marvel at 
rich displays of ancient Chinese treasures. 


rol nee 1-87 7-GO ORANGE 


(1-877-466-7264 Ext.9117) 
www.go-orange.com 





Experience it all in... 


_ \ Orange 
>.) _ County 


Perfectly California 
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OJAI VALLEY OJAI VALLEY 


CAN YOU NAME QNE“OF CALIFORNIA'S BEST RESORTS? 
CONDE NAST TRAVELER'S READERS ALREADY HAVE. 

Escape emer: OTA ou Firs ei eect tem ett Meo eeravalloy just 14 miles 
rom the Pacific Ocean and 73 miles northwest of Los INSea (coe suit Peete hy Beer: 
resort has heen rated NG readers of Condé Nast Petraes Ere mt ae alifornia Golf Resort 
Pitt orié of the aren ree ene ne Omer Enjoy golf, tennis, swimming, hiking, nee 

~ horséhack NT CRE SS TT Mi Cirockee teesreatr tte Gur Pacific Provinéial Cuisine, 


I= AMERICA'S PREEMINENT SPA~800-422-6524 (OJAI) 


Nays Mam 


www.ojairesort.com 





SONOMA COUNTY 


Santa Barbara Ai 
Five hotels offer the finest in 


The Inn at the Tides 
(800) 541-7788 


golf, shopping and restaurants hed Mi Coletani hy 


rates available from $1300. Call for infotination. 
Relies elem tatoo mele le) ite 
1-888-SANDY SB or www.sbhotels.com 


BodegaBayInfo.com 


California’s Breathtaking Sonoma Coast 
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PALM SPRINGS AREA 







Get that warm i 3 

Ze tingly feeling all ov b. y 
m Pew places in the wor ; y 
offer all of the luxury ani 
. sophistication of the world 
finest resorts. Rest. E 


‘ 


Z 


YS Rejuvenate. Reaew N. atura ly 
Gall 800-41-RELAX and 
book your reservatio: 


or visit our websi 


someone 


www.PALMSPRINGSUSA.org 
‘Cathedral Gity : Desert Hat Springs \ Indian Wells -] 
La Quinta - Palm Desert « Palm Springs ‘ Rancho Mirage 


| 
SONOMA COUNTY 


Bodega Coast Inn 
50 yards from the water 






521 Coast Highway One 

Bodega Bay, CA 94923 
(707)'875-2217 

In Calif: (800) 346-6999... _ 


www.bodegacoastinn.com er] 


SAN DIEGO AREA 


OPRAH 


The only Exclusive Adult Ladies’ Weight Loss Vacation at the Beat 
in La Jolla, California, Programs for 21-60+ yrs. Separate children’s camps tot 


www.camplajolla.com 1-800-825-TRIM . 


FT Te | 











i 











SAN DIEGO AREA 






Zz 

| * Superior golf, spa, fitness club & pool 
» 30 minutes from downtown San Diego 
br more information call your travel counselor, 
Four Seasons at 800-828-4466 or visit our 
website at: www.fsresortclubs.com. 


© 


FOUR SEASONS 
— RESORT CLUB 
Ai, North Sen Dizgo | 


: 
, VACATION OWNERSHIP 
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eo re amcor Tae 
SER eee ae ed hee = 


EAS ATT ra “Tee” Golf tree 


OK 


DOUBLETREE DG 
Brel age. ies.e8 neta 


San Ditco 
14455 Penasquitos Drive, San eS om) 
f EF «ie nn Se Fang ae | ae 


advertise call 1-800-222-9404 





REDWOOD COAST 


San Francisco’s 
Most Personal 
Boutique Hotel 


+ Steps from Union Square shopping, cable cars, 
theater district. and Museum of Modern Art 
+ La Scene Bar & Cafe + Valet Parking 


Reservations (800) 827-3447 


490 Geary Street, San Francisco, CA 94102 
w ._ email: res.sf@warwickhotels.com 
APPROVED 


www. warwickhotels.com 
Wr Wr wr Rates 


subject to availability. 


1919 Fourth Street ° oasis, CA 
(510) 845-7771 





Warwick 
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REDDING 


ne _ Pe oi 
“DISCOVER REDDING” 

For your next vacation or weekend get-away 
think far northern California and center your 
activities around Redding. You'll discover over 
2400 hotel rooms and some outstanding Bed & 
Breakfasts, a variety of RV Parks, and an 
excellent selection of eateries. We specialize in 
outdoor recreation opportunities as houseboating, 
hiking, mountain biking, fishing. Photographers 
love our waterfalls, Lassen Volcanic National 
Park with all its geothermal activity and a wide 
variety of wildlife indigenous to the area. 
Redding is the right choice...call today for your 
vacation planning packet. 


VISITORS BUREAU 
(800)874-7562 


www.cnvb @ci.redding.ca.us 


May 20 - Oct. 1 


Hundreds of live butterflies in 
a beautiful enclosed garden, 
plus an introduction into the 
fascinating world of snakes 


TURTLE BAY 


REDDING, CALIFORNIA 


www.turtlebay.org (530) 243-8850 





SANTA CRUZ COUNTY 


MZ CATIONS WITH A DAI 


A Large Selection of Deluxe Furnished 
Homes and Condos on Monterey Bay! 


Kendall & Potter 
PROPERTY MANAGEMENT 
WWwW.monicreycoust.com — 


1-800-386-6326 
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SANTA CRUZ COUNTY SANTA CRUZ COUNTY 



















Imagine a resort 
that’ like a beach home. 


Family getaways 


at Seascape Resort on 


Monterey Bay are fun 
and affordable this 
summer with our 
Weekends Are Free™ 


and Endless Summer™ 





exclusive programs. 


DR BSS Om Relat 


Montérey Bay 
Designed for pleasure 
(800) 676-1701 
www.scascaperesort.com 


Aptos, California ae 





-ach-Fires-To-Go, Golf, Spa, and Tennis 








Rs 
iy Pat %. “ A 
i bh Pes: os a é 
yo TR | ¥ 
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“ a od br) 4 
Resort Options include Kid's Club, Bez 
| 
| 
| 











COMES TO LIFE" 
Six miles north of SANTA CRUZ 


($31) 335-4484 ¢ rcamp448@aol.com * www.roaring;camp.com 


eee 
In FELTON, 


¢ Save 10% with this ad Sunday through Friday, up to 4 tickets « 
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SANTA CRUZ COUNTY | wt 





Monarch Cove Ing 


By the See 


Luxurious Suites, Deluxe Rooms 

with Baths & Private Jacuzzis. 

Secluded Cottages with Kitchens. 

Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 

Spectacular Oceanfront Views of 
Monterey Bay 

Complimentary 
Continental Breakfast 


(831) 4641295 
Capitola, California 


Toll-Free (877) 357-2586 


+ all 


meter ieestat 


SANTA CRUZ 


| ROARDWAL 
i SANTA CRUZ BEACH BOARDWALK) 


AVE 


ae 


Present this coupon at any) 
Boardwalk ticket booth 
for $2 off the Unlimited 
_ Rides PLUS or Unlimited 
Rides Wristband. Good for 
up to 6 people; not good © 
“> with other discounts. 
“2x Offer expires 10/29/00. 


“> (831) 426-7433 









tem 


© BERETS. Seaside Co. 2000 





[_ www beachboardwak.com 


© Ocean view every 
room 
¢ On the cliffs above 
Monterey Bay 
© Near wh 
Boardwalk, 
comings 
¢ Complimentary 
breakfast fruits 
and pastries 
SEA & SAND 
INN 


(831) 427-3400 a sn 


201 West Cliff Drive, Santa Cruz, CA 95060 


www. santacruzmotels. com 





© Santa Cruz Seaside Co. 2000 















SANTA CRUZ COUNTY 
N 


| 


play tennis 


just relax! 


< ae 
Dest a este 

Quality vacation homes & condos 

| /888/641-6100 ¢ www.bestofpajaro.com 


Full conference facilities 





VACATION FOR LESS 


> Santa Cruz County on the Fantastic Monterey Bay. 
= jacation in one of our Beautiful Beachfront Homes or 
ndominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob- bailey.com 
9B BAILEY REAL ESTATE/1-800-347-6830 



















| 


JSEMITE/MARIPOSA COUNTY 


601) 


MAPTPOSA 


Reservations Available 


1-888-554-9009 


http://mariposa.yosemite.net/visitor 


MARIPOSA COUNTY VISITORS BUREAU 





YOSEMITE AREA 


Your Mountain Dream above the Crowd 


; RE/MAX Yosemite Gold Vacation Rentals 





advertise call 1-800-222-9404 
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WINE COUNTRY 
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WINE COUNTRY 





Bubbl 


Mellow. G 









e’ve been called many 
things in our day. Pastoral. 
F Sunny. Real. Relaxing. 
Seni y. b Bountitul 
y. Green. aise 
Passionate. Seanine Vital. 
Rustic. ee: Cultivated. 


N1117 


Artistic. ance C JOrseous. 
Call us what you will, but call us: 800 570-0002 





Stay with us just north of the Golden Gate Bridge, www.sonomacounty.com 


|. Historic. 


1 
W O} t {| 1" y. 


aN 
(aN 








YOSEMITE AREA 


IMPROVE YOUR MOOD « 
"ATA NEW ALTITUDE | 


Ho. 6,000 ft. in less than an hour 


(559) 683-4636 


www. yosemite- sierra. org 
Em 
ee 
ceri 


BYU" R Epa -U 


i 
i 
i 
i 
i Veins ir OTe <S 
Your Sierra Winter Activities Center 
Le Zz = = = = = =z aa all 
ISLAND OF MAUI 


Luxurious Beachfront Condominiums — 
The Whaler on Kaanapali Beach, Maui 
Private lanais, kitchens, daily maid service, pool, 
fa, 


spa, tennis, championship golf. 


Se 


800-367-7052 ane 


www.the-whaler.com On‘Kaanapali Beach, 








ISLAND OF MAUI 


es Gesaniort low-rise, luxury 
1, 2 & 3 bedroom condos 
From $135.00 7th day FREE 


| KAHANA VILIAGE MAUI (800) 824-3065 


www.kahanavillage.com 


Maui — Car & Condo!! 


Mana Kai Maui Resort 
RCC men 


WA 800-367-5242 


From only 


per night 
Thru 12/14/00 
www.crhmaui.com 5 
Condominium Rentals Hawaii ' 





Vacation Rentals in South Maui | 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums (Rentals) ; ii 


& Valley Real Estate (Sales) 


Established since 1983 


2439 S. Kihei Rd. #102A, Kihei, Maui, H] 96753 





1-800-488-6004 (USA & Canada) * (808) 879-7268 
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ISLAND OF MAUI 
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ISLAND OF MAUI 


ALRLINE S. 
Wings of the Islands 


The forecast on Maui: showers. 


Every day, Hawaiian Airlines flies non-stop from the West Coast to 


Honolulu, and non-stop from Los Angeles to Maui. On comfortable 


widebody DC-10s. And once here, we have over 140 all-jet daily 


flights to all the islands. See your travel agent or call us for 


reservations at 800-367-5320. Surf's up at www. hawaiianair.com 


For a free Maui Vacation Planner, call 800-525-MAUI 





ISLAND OF MOLOKAI 
















Adventure Seekers Love 


MOLOKA | 


Unspoiled « Uncrowded + Unhurried 
EXPERIENCE MOLOKA i 
800-800-6367 


mva@imolokai-hawaii,com 


Moloka’i's greatest assets 
are what it doesn't have. 


No tall buildings - No traffic lights 
’ No major crime - No mails 


4 Moloka'i's greatest secrets 
are what it does have. 


Largest reef system in Hawaii 
World's highest sea cliffs 
Milles of uncrowded beaches 
The birthplace of hule 
Nature treks/Culture Hikes 
Mountain Biking/Kayaking 
Snorkeling/ Diving/Fishing 
Agri-Tours and lots more... 


Moloka’i Visitors Association 
www.molokai-hawail.com 


70F 


SUNSET 


ISLAND OF OAHU 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 

Just minutes from shopping, Waikiki and Honolulu Airport. 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 

V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 





ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
‘ \ Kauai Vacation Rentals 
\ 


& Real Estate Inc. 
3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 








MEXICO 


eRe eanaH 
VILLAS OF MEXICO | 


a Puerto Vallarta, Cabo, Akumal, Cozumel, Cancun. 
Exclusive beachfront vacation homes with staff, 
| pool, full amenities, some all inclusive: car, meals, I 
and refreshments. Free 72-page full-color catalog. ie 
www.Vvillasofmexico.com ¢ Groups of 4+ call: 

















ISLAND OF MAUI ® 
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| 
Now SAVE 20%! 













MAUI! HILL 


| Great ocean views! Spacious condo- 
| — minium suites with air-conditioning, 
washer/dryer, kitchen, private lanai, daily 
| housekeeping service. Located on Maui's | 
sunny south coast adjacent to Wailea. 





From $152 per night for ocean view 1- 
bedroom suite (20% off regular rate of $190). 
} Valid 4/1-12/22/00, slightly higher 6/23- 
I 8/25/00. Some restrictions apply. 


= | 


ZAIN TC NI 





~~ Hotels & atler 
A RESORTQUEST* COMPANY _ | \K 

CALL YOUR TRAVEL AGENT OR 800-92-ASTONaG 

| Ask for the “Property Special” * www.aston-hotels.com main 


ISLAND OF HAWAII 






De 


? 5TH NIGHT FREE! 
PLus FREE LUAU & DISCOUNTS. — 


ae 
i 

















ASTON ROYAL SEA CLIFF RESORT 


| Oceanfront condominium resort on 
| the Kona Coast on the Big Island. 

| Spacious studio, 1-& 2-bedroom 
suites with full kitchen, daily maid 
service, 2 pools, tennis. 


mY the 


stay 


From $145 per night for studio. 5th night free 
lowers rate to $116 per night. Rates valid 
4/1-12/22/00, slightly higher 6/23-8/25/00. 
Some restrictions apply. 


Vala pee T 
AC TY \A 7 
WN 


a * Hotels & Resorts 


V. 


A RESORTQUIST* COMPANY 


} 

1 
. 
| CALL YOUR TRAVEL AGENT OR 800-92-ASTO!F- 
I Ask for “Astonishing Triple Deal” * www.aston-hotels.¢ 7) 


» advertise call 1-800-222-9404 


ISLAND OF HAWAII 


When we need to escape 
From the outside worl 


and 
just be with each other 


We dream of our special hideaway 
We dream pares}. seclusion and 
sun kissed days... 


Sailboats, hammocks and 
oceanfront dining 


We dream of spectacular sunsets and 
starlit nights 


We dream of Kona Village 


- KonaVillage QD 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


2t HISTORIC KA UPULEHU, 
he BIG ISLAND of HAWAI 1 





ISLAND OF KAUAI 


njoy the best of sunny POIPU BEACH at 
markable rates! Nearly 1/3 of our guests 
ave stayed in our beautifully maintained 
-4 bedroom beach resort condos and 


llas two or more times. Air, car and 
Ctivity packages also available. Rates as low 

)s $135 a night, based on 5 night stay during 
alue season. 


800-367-8020 
PUITE PARADISE 





ISLAND OF KAUAI 





“PE Night Free” 
Stay four nights and get a Fifth 
Night Free when you book our 
“Two for Breakfast” 
package from only $269 per night. 
See your tvavel agent ov call 

|-800-220-272S. 


When you've comfortable, 
you can Ao anything” 


KAUAI 


Marriott. 


RESORT & BEACH CLUB 


Rate is plus tax, subject to availability, 
ana may change without notice. 











HOUSEBOATS 


BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 


houseboats.com 


877-HOUSEBOAT 
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BRITISH COLUMBIA, CANADA 


FIRST CLASS CRUISE SERVICE 
BETWEEN SEATTLE & VICTORIA, BC 


‘Take a break and head to 


charming Victoria, BC. Plan 
a day trip or an overnight 
getaway. Clipper vessels 
sail daily all year round! 


206- 448- 5000 
800-888-2535 


“Date and voyage restrictions apply. Subject to change. 


Tuautarshintal PPER.COM 





MOTORHOME RENTALS 
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MOTORHOME RENTALS MOTORHOME RENTALS 


CRUISE AMERICAS 
: GREAT ROAD TRIP #236 


> ) ATTRACTION: 


TL ic 





I i 
THE ATR 


THE FREEDOM TO SEE EVERYTHING AND ANYTHING. 


CRUISE AMERICA WANTS YOU TO MAKE AN EVENT OUT OF THIS YEAR'S FAMILY VACATION. TAKE THE LOVED 
Se A Ee) SSB ed VSS 
WORLD’S LARGEST RV RENTAL COMPANY WITH OVER 125 LOCATIONS IN THE U.S. AND CANADA. IF YOU ARE 
Nas] 3004 CA kL VVC) 
| PURCHASE OF YOUR OWN RV. WHETHER YOU TAILGATE, CAMP OR JUST WANT TO GET AWAY, SEE THE COUNTRY 
RHIC SERRA ea LU oe 

| 


=} CRUISE 
=>AMERICA A 
RV RENTAL & SALES 


©)2000 Cruise AMERICA 





RAIL TOURS RAIL TOURS 


Journey from Portland along the Columbia 
River to the heart of the Rockies on board our 
vintage streamliner train! Explore Glacier, 
Yellowstone and Grand Teton national parks 
and much more. Catch the American Spirit! 


American Orient Express, the country’s 


private luxury train, offers vacations 
to exciting destinations. Prices include 
daily tours, fine regional cuisine and 
deluxe accommodations. Reserve your 


“AMERICAN SPIRIT 


space today by calling toll-free 


(800) 320-4206. 


Call today for more information at 


(888) 533-7245 


* AMERICAN ORIENT EXPRESS™ mes , 
www.americanspiritrail.co 


www.americanorientexpress.com 
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WILLAMETTE VALLEY, OREGOI 7° 











*SUBJECT TO CRUISE AMERICA’S RENT-TO-OWN PLAN. 


Pacific Northwest and Rockies by Rail 






CROWN 
RESORTS 


Wheve do you see yourself today} 








i 











Olen Trail pioneers were in 
search of “Eden” and they found 
it in the Willamette Valley and 
Salem. We invite you to wander 
through the Salem area’s colorful 
gardens, step back in time, and 
see how Oregon’s capital city was © 
settled while delighting in the 


tastes of our part of “Eden”. 1 Mil 
Sie 
Fovecue the sweet smell of 


spring by calling for a free Salem 















visitors packet today. 
ay pei omg 


PCIe CO Roa aOR 
E-mail tourism@scva.org (attn: Dept. G/ 


www.scva.org Wa 


HOUSEBOATS 


EIRCOM NU ESS 
ONE eee 


Lake Mead 
Lake Mohave 
Lake Shasta 
California Delt 


SEVEN 






1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest 


advertise call 1-SUU0-22<-V40 





{ SOUTHERN OREGON 


Take a a. into 


ae ~\ ee 


cle yy 
eT 


llife Safari is the northwest'’s premier drive 
‘through wild animal park with over 500 
mals. Visit the Village restaurant, gift shop, 
ildren’s zoo, elephant splash pool and more. 
This summer featuring a multi-animal 
show in the NEW Safari Dome. 



























WATERFALLS AND WINE 
Qutdoor adventures abound in Roseburg... 
iking, fishing, camping, exploring waterfalls 
lore. Travel Oregon’s scenic byway to Crater 
/ake or discover one of seven local wineries. 
Affordable lodging and dining selections. 
Call for more reasons to visit. 
WILDLIFE SAFARI - 1-800-355-4848 
; | CITY OF ROSEBURG - 1-800-444-9584 
CITY OF ASHLAND - (541) 482-4386 
CITY OF GRANTS PASS - 1-800-547-5927 
MATH COUNTY TOURISM - 1-800-445-6728 
CITY OF MEDFORD - 1-800-469-6307 
MOUNTAIN MEADOWS - 1-800-337-1301 
RIVERSIDE INN RESORT - 1-800-334-4567 
ROGUE REGENCY INN - 1-800-535-5805 
‘UNNING Y RANCH RESORT - 1-888-850-0275 


ae 
VS CS REN @ Se 


www.sunsetOregon.com 
Call or write for a free SOVA Guide 


Reet 
Wa AMEE 


- | 000 Southern Oregon Visitors Association 


dd 
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CENTRAL OREGON 


Bend - Redmond 


CENTRAL OREGON 


Sisters + Sunriver 


¢ 
Call toll-free << 


or visit the 


Central Oregon 
Visitors Association 
web site for Free 
vacation planning, 
reservations and our stunning 


Vacation Planner. 


Recreate 





or Rejuvenate 





NI 

4 

-@- 
4.” 


Central Oregon 
Visitors Association 


aaa < Po = | 
Looking for a little 
remWat gh asa Bs 
Come Play in our Pool! 
California Delta, CA ¢ Lake Don Pedro, CA 
Trinity Lake, CA Lake Lanier, GA 
Lake of the Ozarks, MO ¢ Table Rock Lake, MO 
Lake Amistad, TX * Lake Meredith, TX 





800-255-5561 


http://www. fgreverresorts.com 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- 


tion, including rates, reservations and 
accommodations upon request. 


888.283.8144 


www.covisitors.com 


www.pacamgolf.com 





SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


Www.sunrayine.com 


We Play All Year 





Great Orbape Trout Fishing 
Hiking © Sailing © Outdoor Living at it’s Finest 

RV Park with Hookups ® Tent Camping © Unique Lodgings, too! 

Mid April thru October at a mountain lake amid tall 


pines and firs. Clean & orderly Campgrounds. Marina 
with boats for rent. Restaurant. Store. Fuel. Licenses 
2 miles E. of Ashland & I-5 
It’s one of those rare places! 
Write for free brochure with rates to 
HOWARD PRAIRIE LAKE RESORT 
P.O. Box 4709, Medford, Oregon 97501 


Tele: (541) 482-1979 * 773-3619 
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OREGON 


OREGON 


You'll find a perfect hiding place somewhere within our 50 lakes and rivers, 


hundreds of trails, parks and campgrounds. Clackamas County, Oregon, 


minutes from Portland, not even close to civilization. For a FREE Travel 


Guide call 1-800-647-3843, or email shawn@youllneverfindme.com. 


OREGON 


am i 


i fa gol) Fy 
ce ATT Ste ba 





Bah! ADVENTURE - ROGUE - SA 


1-5 Day Vacations - Safe Family Trips - Great ree 
ee Ue A a pats ata. | os 


MAS 


STZ arn 


OREGON 


Aaa Eta eet erob eel ere com 





OREGON COAST 


UNCROWDED,,, 











SAN JUAN ISLANDS, 
WASHINGTON 


Sail the San Juan Islands 


ot Professional Crew & Fine Cuisine 
</A> Now with a Beautiful 50’ Sailboat! 


Small Groups for 6 or 13 days 
Kayak in Romantic Coves 
Whales & Wildlife-Our 11th Year! 


See aG 
wwwssts}.com B ochure 800-729-3207 







WYOMING 


IF YOU LOVE THE 
WEST... Copy is 
THE PLACE TO BE. 













ENDEZVOU! 


= 


A CELEBRATION OF THE ARTS IN CODY, WYOM! 


SEPTEMBER 20-23, 2000 


Rendezvous Royale is a nationally recogniz(: 
art show, a spirited auction of the best co| 
temporary western art, a cutting-edge weste| 
fashion show, an exhibition of works by tl 
finest western furniture craftsmen, educatior 
symposiums, museum tours and an elegant b| 
as the grand finale. 





For information call 1.888.598.8119 ll! 
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PETE 
SAN JUAN ISLANDS, uth 
WASHINGTON 
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San Jual 
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VICTORIA CUPrER" 
TiS 






Enjoy a fully narrated cruise 
to the San Juan Islands from 
downtown Seattle’s Pier 69!) 

You'll cruise through protecte 
waterways, home to orca — 

whales. Great for a day trip | 


or an overnight getaway! 


From 939% pp/rt 
KIDS RIDE FREE! 


BE SURE TO BOOK CLIPPER’S 

| 3-HOUR WHALE & SEALIFE SEAR’ 
FROM * PER PERSON | 
Available April 1 - September 10 
DON’T FORGET CLIPPER’S 

SAN JUAN ISLAND GUIDED TOU 


206-448-5000 jf‘ 
800-888-2535 


*Date and voyage restrictions apply. Kids 11 & unm 
free with paid RT ady. aoe adult fare. Subject to ct 





































Dadvertise call 1-800-222-9404 _ TRAVEL DIRECTORY | 


SPECIAL CRUISES SPECIAL CRUISES SPECIAL CRUISES i] 


OR HOPPING 


AANA NNR AA England ANNAN 







5 Old World Cruising. 


Brand -New Experience. 


















rT a 
7 ai of ce 








oard the brand new American Eagle and travel with us back to 

Old New England. You'll visit 7 ports of call in this one week 
cruise including Newport, Nantucket Island, Martha’s Vineyard, 
Mystic, New Bedford and Block Island. In addition to these fascinat- 
ing destinations you'll enjoy the largest staterooms for this class of 
ship, sumptuous cuisine and outstanding personalized service. 


1-800-814-6880 









-)r a luxurious yet different ocean-going 
perience, we proudly present MS 
Deutschland. Constructed in 1998 for a 
1 haximum of 513 discerning passengers, 
er decor and fine service evoke the 
Jegance of cruising’s golden era. 














all your travel agent for reservations. 






























PETER DEILMANN T oe Pe = 

OCEAN CRUISES he og eo ELL AMERICAN 

, 1-800-348-8287 CRUISE LINES 
www.deilmann-cruises.com 1 Marine Park, Haddam CT 06438 

Ship registry Germany B 


THE Cruise MARKETPLACE 






























Best Discounts on ALL Cruise Lines A ; i PEEPERRTER ni] i 
Call for your FREE Shoppers Guide To Cruises aan Explore the / 
PR 1-800-826-4333 Me >, Caribbean 
ea ro , if h 5 ry l = : i iy Aboard a 
isit our.website at: www.thecruisemarketplace.com y i= - Tall Ship 
i eee ~» 6 and 13-days from 
7 { ‘ $700 per person. 
TRAVEL PRODUCTS 1 : F) . Call for your free Great 
( a 


*’ Adventure Brochure. 








1-800-327-2601 


i ae 
= WWW. windjammer.com 
y . 





Discount Luggage sss 
Name Brands 5 


Guaranteed Lowest Prices 


LuggageMan.com 
Toll Free 1-888-832-1201 24 hrs 








y O. Box 190120, Dept. 33, Miami Beach, FL 33119 tr 
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UTAH i 








Erie oe Great Lakes, Gulf Intracoastal, Chicago / New oe eans, B 
N.E. Islands, Canada, Newfoundlan Bil 

Enjoy Exclusive Bow Landings. Hi 

Like cruising on your friend’ sear HH 

ime FREE BROCHURE 890-556-7450 i 


= www.accl- arallsHibs con peg | 


the Direct Response Advertising Office 
1-800-222-9404 


ata 
CALL TODAY 





Rnenican CANADIAN CARIBBEAN Line J 
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Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343 


TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. Arizona 

102. Colossal Cave Park 

103. Merv Griffin’s Wickenburg Inn 
& Dude Ranch 


104. California 

105. Bishop Area Chamber of 
Commerce & Visitors Bureau 

106. Bodega Bay Lodge & Spa 

107. Calaveras County Visitors 
Center 

108. California Department of 
Tourism 

109. California Western Railroad 

110. Casa Munras Garden Hotel 

111. Catalina Express 

112. Catalina Island Chamber of 

Commerce 

Catalina Island’s Pavilion Lodge 

Catalina Passenger Service 

Chaminade at Santa Cruz 

Costa Mesa Conference & 

Visitor Bureau 

Dolphin’s Cove 

Doubletree Carmel Highlands 

Eureka-Humboldt County CVB 

Feather River Rail Society 

Four Seasons Resort Club Aviara 

Harvest Inn, Napa 

Hilmar Cheese Company 

Holiday Inn Santa Cruz 

Hyatt Grand Champions Resort 

Inn at the Tides 

Ironstone Vineyards 

John Muir Inn, Napa 

Long Beach Aquarium 

Long Beach Area Convention 

& Visitors Bureau 

Mammoth Lakes Visitors Bureau 

Mammoth Reservation Bureau 

Mariposa County Visitors 

Bureau 

Mendocino County 

Promotional Alliance 

Mission Inn Riverside 

Monarch Cove Inn, Capitola 

Mono County Tourism 

Commission 

Monterey Bay Aquarium 

Monterey Plaza Hotel 

Mt. Shasta Resort 

Napa Valley Lodge 

Napa Valley Wine Train 

National Steinbeck Center 

North Lake Tahoe Resort Assoc. 

Ojai Valley Inn & Spa 

Orange County Visitor & 

Convention Bureau 


113. 
114. 
Pus. 
116. 


oi. 
118. 
119. 
120. 
121. 
122. 
123. 
124. 
125. 
126. 
127. 
128. 
129. 
130. 


151. 
132. 
25. 


134. 


135: 
1306. 
L357: 


138. 
139. 
140. 
141. 
142. 
143. 
144. 
145. 
146. 


Visit www.sunsetmagzine.com for more information. 
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Palm Springs Desert Resorts 
Convention & Visitors Bureau 
Redding CVB 

Redondo Beach Visitors 
Bureau 

Resort at Squaw Creek 
Roaring Camp Narrow-Gauge 
Railway 

Santa Barbara Hotels 

Santa Cruz County Conference 
& Visitors Counci 

Santa Cruz Seaside: Boardwalk, 
amusement park & lodgings 
Seabird Lodge 

Seascape Resort Monterey Bay 
Shasta Sunset Dinner Train 
Solvang Convention & Visitors 
Bureau 

Sonoma County Tourism 
SunBay Suites 

Tahoe Lakeshore Lodge & Spa 
The Marine Mammal Center 
The Warwick Regis Hotel 
Truckee Donner C of C 

Turtle Bay Museums 

Vacation Village Hotel 

West Coast Santa Cruz Hotel 
Yosemite Sierra Visitors Bureau 


147. 


148. 
149. 


150. 
151. 


152. 
153. 


154. 


155. 
156. 
17. 
158. 


159: 
160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 
168. 


169. 
170. 
171. 


172. 
173. 
174. 


475. 
176. 
177. 
178. 


wz9. 
180. 
181. 


Canada 
Travel Alberta 
Vancouver Coast & Mountains 


Hawaii 
Kailua Surf & Sand, Oahu 
Kauai Marriott Resort & Beach 
Club 
Kona Village Resort 
Mana Kai Maui 
Moloka’i Visitors Association 
Renaissance Wailea Beach 
Resort 
Suite Paradise 
The Mauian 
Whalers Realty Management 
Compan 
*Aston Hotels & Resorts (800) 922-7866 


182. Houseboats 
183. Forever Resorts 
184. Seven Crown Resorts 


International Travel 
185. Peter Deilmann Cruises 


Mexico 
186. Fondo Mixto of Rosarito Beach 
187. New Port Beach Hotel, Rosarito 


188. Montana 
189. Russell Country 
190. Travel Montana 


rth sending for 









191. Motorhomes 
192. Cruise America, Inc. 
193. El Monte RV Rentals 
194. RVIA - Go RVing 


195. Nevada 


196. Incline Village/Crystal Bay §) 


197. Paris Las Vegas Casino 


198. Reno Sparks Convention & 


Visitors Authority 


199. Oregon 

200. Ashland Visitors Bureau 
201. Brookings Harbor C of C 
202. 
203. 


204. 
205. 
206. 
207. 


208. 
209. 


210. 
211. 


Dev. Council 

Columbia Gorge Hotel 
CVA of Lane County 
Eagle Crest Resort 

End of the Oregon Trail- 
Interprative Center 
Gold Beach Promotions 
Committee 


Klamath County Dept. of 
Tourism 


212. McMenamin’s Grand Lodge 
McMenamin’s Hotel Orego 


213. 
214. 
215. 
216. 
217. 
218. 
219. 
220. 
221. 
222. 
223. 
224. 


225. 


Medford Visitors Bureau 
Mountain Meadows 
Mt. Hood Railroad 


Riverside Inn 

Rogue Regency Inn 
Roseburg Visitors Bureau 
Running Y Ranch Resort 
Salem CVB 


Golf Resort 
Wildlife Safari 


226. Tours/Cruises/Railroac 


227. 
228. 
229. 
230. 
231. 
232. 
233. 


234. 


American Cruise Lines 
American Orient Express 


Amtrak Coast Starlight 
Celebrity Cruises 
Princess Cruises 

Victoria Clipper/British 
Columbia 

Victoria Clipper/San Juan 
Islands 


Utah 


235. Moab / Grand County Trave | 


Council 


236. Washington 
237. Bellingham/Whatcom CVB 


American Spirit Rail Tours | 


Central Oregon Visitors Ass 
Clackamas County Tourism } 


Grants Pass Visitors Bureauly: 
Howard Prairie Lake Resort 


O’Dysius Hotel, Lincoln Cit 


— 
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Southern Oregon Visitors As | 
The Westin Salishan Lodge | 
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238. Gig Harbor/Peninsula Area SHOPPING/GARDEN & 
Chamber of Commerce OUTDOOR LIVING 





239. Seattle Art Museum 280. Aegis Assisted Living 
240. Sun Mountain Lodge 281. Raedonuer 
241. Tri-Cities Visitors Bureau 282. Cedar Crest Outdoor 

" Furniture 

oming 283. Davis Instruments 
242. Rendezvous Royale 284. Endless Pools 
285. Greco Cedar Homes & 

AUTOMOTIVE cet 
243. GMC - Envoy ee ae 


287. Security Systems/Wireless 


244. Land Rover Discovery Driveway Alarms 


Series II eras ; 
: 5 288. Sure Fit Slipcovers By Mail 
245. Lincoln Navigator 
Me Mercedes-Benz 289. Sweetwater Bungalows 


947. Saab Cars. USA 290. The Original Pawleys 


252. Farmer John 

253. McCormick Grill Mates 
254. Tillamook Cheese 

255. wine.com- the best of wine 


HOME 

256. ASKO Appliances 

257. Casablanca Fan Company 

258. decoratetoday.com 

259. DuPont Corian® 

260. Grand Hall Outdoor 

Kitchen Systems 

261. Hunter Douglas 

262. Incinolet Electric 

Incinerating Toilet 

263. James Hardie Building 
Products 

264. KitchenAid Appliances 

265. Lennox Industries Inc. 

266. Minwax® Wood Beautiful 
Magazine 

267. Mohawk Carpet 

268. Pergo Laminate Flooring 

269. Pozzi Wood Windows® 

270. Retractable ITI Patio 
Covers & Awnings 

271. Rhinoguard Wood Defense 

272. Snorkel Stove 

273. Supersoil 


MISCELLANEOUS 

274. Bradford Exchange 
275. Land’s End 

276. Parfums Givenchy 7 
277. Prilosec 

278. Sun Precautions, Inc. 
279. Vioxx® (rofecoxib) 





Island Rope Hammocks® 
248. Subaru Passenger Cars 291. The Silver Queen 
292. Timber Tech Engineered 

FINANCIAL Decking System 
249. Conseco 293. Vixen Hill Manufacturing Co. 
250. Franklin Mutual Series 

Funds 
251. Morgan Stanley Dean 

Whitter 
FOOD 








SOURCES: 
WHERE TO FIND IT 


The following items shown in 
photographs in this issue are 
available from the retail sources and 
manufacturers listed below. 


§ “Design Laboratory,” page 146 
Page 146: Six-candle chandelier, 
baguette holder, cake plates, and 


cake stand from Lunares, San 
Francisco; (415) 621-0764. 

Page 149: Colored vases from 
Pottery Barn; (800) 922-5507. 





® Home Guide, page 151 

Page 154: Benguet pine runo chair 
and bamboo hunker chairs from 
Richard Gervais Collection, San 
Francisco; (415) 255-4579. 


® “Inspired by Matisse,” page 178 
Carpeting from Architectural Design 
Carpeting, San Rafael, CA; (415) 
458-1717. 


® Kitchen Cabinet, page 212 


White pedestal bowl from Banana 
Republic Home; (888) 906-2800. @ 
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garden + outdoor living 


Z7innias: 
Champions of summer 


Grow these favorites, old and new, for dazzling beds and bouquets 


By Sharon Cohoon 


g If there were a summer Olympics for garden flow- 
ers, zinnias would surely emerge as gold medalists. 
These dazzling blooms have already won enough ac- 
colades to make fans everywhere sit up and take no- 
tice. In 1999, a dahlia-flowered zinnia series called 
Benary’s Giants was selected as cut flower of the year 
by the Association of Specialty Cut Flower Growers. 
The All-America Selec- 
tions (AAS) commit- 
tee awarded another 


zinnia—the Profusion 





series 





a gold medal 
for its faultless behav- 
ior as a bedding plant. 
And the National Gar- 
den Bureau is cele- 
brating 2000 as the 
year of the zinnia. 

It couldn’t happen 
to nicer plants. Sun- 
set’s garden staff have 
always thought zin- 
nias were tops, and 
we rarely let a year go 
by without planting a 
few varieties in our 
test gardens in Menlo 
Park, California. We 


adore zinnias’ carnival-bright colors, starchy stems, |: 


and the way you can plop a bunch in a container 
for a great living bouquet. We admire their easy dis- 
position—seeds germinate in a snap, and plants 
thrive on heat, don’t require tons of water or fertil- 
izer, and rarely need staking. The bedding varieties 
bloom their hearts out. Zinnias aren’t plants you 
have to fuss with—you can just enjoy them. Isn’t 
that what summer is all about? 
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Profusion Orange and Profusion Cherry score perfect 10s in 


the bedding plant category. At right, a bouquet of winning long- 


stemmed zinnias from our test garden. DESIGN: Jill Slater. 





Last year, when we decided to plant many vari- 
eties at the test garden, everyone lobbied for a fa- 
vorite. Garden editor Kathleen Brenzel pushed for 
‘Persian Carpet’, an old-fashioned type with a sweet 
country-garden look that’s becoming popular 
again. Senior editor Dick Bushnell made a pitch 
for Star White, a bedding plant with a rugged 
disposition and a 
dainty appearance 
that goes with every- 
thing. Senior writer 
Lauren Swezey made 
a strong case for Zin- 
nia peruviana, a sub- 
tle flower that is al- 
most as pretty dried 
as fresh—and can be 
dried right on the 
plant. Sunset’s test 
garden coordinator, 
Bud Stuckey, is a fan 
of the Splendor se- 
ries, whose large, 
beautifully formed 
flowers come in scar- 
let, pink, orange, and 
yellow. I love the 
range of colors and 
mix of singles and doubles in the Yoga series, and I 
have filled vases with these zinnias for several sum- 
mers running. 

We grew them all, plus a few others, with de- 
sign help from Shirley Kerins, a Pasadena-based 
landscape architect with a well-honed sense of 
color. (Kerins’s plan for our all-zinnia border ap- 
pears on page 78.) Our experiment didn’t change 
any opinions; we just added new loves to our 
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lists. Following is our (semi- 


objective) report. 


Zinnia elegans: 

A cut-flower favorite 

When you think of zinnias, these are 
the flowers you picture. Though this 


group includes dwarf bedding 
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plants, we concentrated on the star 
blooms for summer bouquets—long- 
stemmed, large-flowered types. These 
annuals love heat and aren’t particu- 
larly demanding, but they are prone 
to powdery mildew, especially late in 
the season. Adequate spacing and no 
overhead watering or late-afternoon 


All-zinnia border includes Star Gold (A) 
Star White (B), Profusion Orange (C), 
Profusion Cherry (D), ‘Persian Carpet’ 
Splendor (F), Yoga (G), and Blue Point | 


irrigations help gardeners get seve 
months of good bloom before th 
plants become unsightly. Sprayi 
with sulfur will delay the inevitak 
as does stripping off affected leay 
which is much easier. 

But the best preventive is planti 
disease-resistant varieties. Benar 
Giants are probably the most disea 
resistant Z. elegans on the mark 
These beauties have extra-long stef 
very large (5-in.) flowers, jewel-brig 
colors, and long vase life. They ‘ 
more costly than generic zinnias t 
are well worth the price. 

Among the _ unresistant 
Splendor is a gorgeous series—fu 
double flowers with ruffly, sligh 
squared petals and a pretty crown 


kint 








And 


Mud makes the perfect camouflage 
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r, with a powerful V6 engine 
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gold stars at the center. The 
Yoga series isn’t as fancy, but 
it comes in singles and dou- 
bles, and in a wide color 
range that includes lilac, 
salmon, coral, and burgundy. 

Other zinnia favorites in- 
clude ‘Envy’, a chartreuse- 
flowered zinnia that has al- 
ways been popular with 
floral designers (lime makes 
every other color sing), and 
‘Candy Cane’ and ‘Candy 
Stripe’, which bear white 
flowers splashed with pink, 
rose, or red, or orange flow- 
ers with gold flecks; both va- 
rieties are good mixers in 
bouquets. 


Other zinnias 

for cutting 

Zinnia haageana is quite 
different from Z. elegans. 
The plant has narrower 
leaves, is more compact 
(1% ft. tall), and has rela- 
tively small flowers (1 to 2 
in. diameter). But it’s a fan- 
tastic cut flower in its own 
casual, wildflower-looking way. ‘Old 
Mexico’ is a double-flowered type 
that bears mahogany blooms tipped 
with gold. (It won an AAS award in 
1962.) ‘Persian Carpet’ (an AAS win- 
ner in °52) is similar, but its flowers 
also include orange and deep red 
shades with more variations in pat- 
tern. Mildew is not a problem for Z. 
haageana or any of the plants that 
follow. 

Z. peruviana bears tiny flowers 
(1'’2 in. diameter) in subtle colors 
(brick red or soft gold), but it’s sur- 
prisingly effective in the garden or 
in a vase. Z. peruviana (also called 
the Bonita series or Z. pauciflora) 
beautifully complements yarrow, 
coneflower, salvia, and other casual 
flowers in bouquets. At the same 
time, it looks great solo. No need to 
get out silica crystals or even hang 
the stems for drying the buttonlike 
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ear 
A ribbon of hot pink Profusion Cherry meanders through the center of a Profusion 


Orange bed. This series blooms so liberally that it creates a carpet of pure color. 


blooms; the flowers dry in the vase 
or on the plant. 


Spreading zinnias 

Zinnia angustifolia (like the Star 
series) and interspecies crosses with 
Z. angustifolia in their parentage 
(such as the award-winning Profusion 
series) have stems that are too short 
for cutting; they range from 12 to 18 
inches in length. But they’re superb 
in beds and borders: They flower 
quickly, pump out blooms until frost, 
and are nearly maintenance-free. 
They’re wonderful in beds and bor- 
ders. They’re also great edgers for a 
traditional mixed border or to give a 
cutting border a finished appearance, 
and they thrive in containers. 


Planting 

From nursery starts. Zinnias co 
in sixpacks, jumbo-packs, and 4-it 
pots, depending on variety and g 
growers’ practices. Tip pots on 
sides to gently remove the te ; 
transplants; with sixpacks, use yé 
thumb to push rootballs up fro 1 
bottom. Dig a planting hole lar} 
than the plant’s rootball. Set 1 
plant in the hole, making sure | 
top of the rootball is even with | 
surrounding soil surface. Firm s 
around roots and water well. 
From seed. Sow seeds directly in 
ground in an area with full sun. Ay 
age soil is acceptable, but if you é@ 
compost and all-purpose fertilizet 
the soil before sowing, you'll © 
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GINA GALLO wine that adds a creamy 
) . 
ii Merona ii enn Winemaker texture. It 5 something 
special we do to 
{ ) 
create one ot Sonoma’s 


premiere Chardonnays. 


— 


BEST 
CHARDONNAY 
WORLDWIDE 


1998 International 
Wine & Spirits Competition 
(London) 
1995 Gallo of Sonoma Estate Chardonnay 


At this renowned competition, 
. fe , L . 
wines [rom over 40 countries 
were blind tasted by 


international judges including 


30 Masters of Wine. 


Gallo Family’s 
GALLO” SONOMA 
sONOMA COUNTY 


Chardonnay 


- D 
gret FERMENTE 
BAK® 


























lusher crops, especially from Z. ele- 
gans. Sow seeds 2 to 3 inches apart 
in rows 12 inches apart or as rec- 
ommended on _ seed _ packets. 
Barely cover seeds with soil; they 
need light to germinate. Keep soil 
moist until seeds germinate, in 5 to 
10 days. Then thin seedlings ac- 
cording to packet instructions, 
usually 10 to 12 inches apart. 


Care 

* Protect seedlings from slugs and 
snails until they’re older and 
tougher. 

*Water young plants frequently— 
always at ground level to avoid 
wetting foliage—until they reach 
several inches tall. Then water less 
often but more deeply, approxi- 
mately 1 inch of water per week. 
*To encourage strong growth and 
flowering, feed lightly with a gen- 
eral fertilizer once a month. 


Where to find zinnias 


You'll find many varieties of zinnias 
at your local nursery. You can also 


, . 
* a Py 


A splash of Z. angustifolia Star White 





makes a cool contrast to the hot 


colors of most other zinnias. 


A dozen dazzlers for summer gardens 


Variety/type Color Plant height 
ZINNIA ELEGANS 
Benary’s Giants (Blue Point Wide range 40-50” 
or Park’s Picks) 
Splendor Scarlet, pink, orange, yellow ben 
Yoga Wide range 30-36” 
‘Envy’ Lime green 24-30” 
‘Candy Cane’ Striped ie 
‘Candy Stripe’ Striped 24" 
ZINNIA HAAGEANA 
‘Old Mexico’ Copper and gold 13? 
‘Persian Carpet Burnished colors 18-28" 
ZINNIA PERUVIANA (Bonita) Brick red, soft gold 24" 
ZINNIA ANGUSTIFOLIA 
Star White, gold, orange 14-16” 
Profusion Orange, cherry pink 12-18” 
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find a wide selection at J 
mail-order sources. a 
Burpee Seeds & Plants ( 
300 Park Ave., Warminster 
18974; (800) 888-1447 or y 
burpee.com. 

Nichols Garden Nursery (NG 
1190 Old Salem Rd. N.E., Alb 
OR 97321; (541) 928-9280) 
www.nicholsgardennursery.ca 
Park Seed (PS), 1 Parkton 4 
Greenwood, SC 29647; 
845-3369 or www.parkseed.co 
Renee’s Garden Seeds (R 
available at many nursery and, 
den centers; (888) 880-7228 
www.reneesgarden.com. 7 
Select Seeds (SS), 180 Stickr 
Hill Rd., Union, CT 06076; (Bi 
684-9310 or www:selectseeds.c 0 
Shepherd’s Garden Seeds (SG 
30 Irene St., Torrington, — 
06790; (860) 482-3638 or wy 
shepherdseeds.com. | 
Territorial Seed Compa 
(TS), Box 157, Cottage Grove, 
' 97424; (541) 942-9547 or wy 
' territorial-seed.com. 
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Flower size Sources 


4-5" PS, RG, SGS, TS 
4-5" BS 

3.4" ses 

2-3" NGN, SGS 

4” BS 

4” PS 

Qn sss 

Qn RG, SGS, SS 
{\/o" SGS'sss 

4” BS, Sas 

2-2 '/o" BS, NGN, RG 
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sardening lessons 


ew nights—it’s an education center for gardeners 


e Stanford Inn by the Sea in Mendocino isn’t just any 
h. Situated on a forested hilltop with panoramic views of 
p Pacific Ocean, it’s surrounded by gorgeous gardens, 
uding a certified organic garden that supplies produce 
the inn’s gourmet vegetarian restaurant. Owners Jeff 
d Joan Stanford describe it as a “garden with an inn.” 
Just downhill from the inn, raised beds are filled with 
asonal produce that thrives near the coast. “We're pri- 
arily a salad and greens garden,” says head gardener 
a Ecelberger. But heirloom leeks, gourmet crops 
ch as edible podded peas and alpine strawberries, 


mrthern california garden guide 


den caretakers Dana Ecelberger (right) and Melissa Attanasio show off their 


intiful harvest. At right, colorful mixed salad greens grow in raised beds. 


is Mendocino inn is not just a place to dine or spend 



















Dana’s favorite tastes 

Tomatoes for coastal climates: 
‘Burbank Slicing’, ‘Early Cascade’, ‘Northern 
Delight’, ‘Red Currant’, ‘Stupice’, ‘Sweet 
Million’, and ‘Yellow Currant’. 

eTasty greens: ‘Blue Solaise’ leeks, ‘Bright 
Lights’ Swiss chard, ‘Champion’ collards, 
‘Ching Chiang’ dwarf bok choy, ‘MacGregor’s 
Favorite’ beet greens, ‘Merlot’ lettuce, ‘Tah 
Tsai’ mustard, and ‘Valeria’ lettuce. 

eSeed sources: Territorial Seed Company 
(541/942-9547 or www.territorial-seed.com) 
and the Cook’s Garden (800/457-9703 or 

store.yahoo.com/cooksgarden). 


and a variety of flowers also grow here. 

The inn also serves as an educational center, offering 
hands-on gardening workshops. Topics covered this 
month are propagation techniques (June 4), composting 
(June 11), and kitchen gardening (June 25). The inn is 
one of the stops on the Mendocino Coast Garden Tour on 


June 17 (see “Events,” page 86). Weekend tours of the 


produce garden are also offered. 

The innkeepers welcome kids and dogs too—they’|l 
even supply blankets and dishes for your pet. For details, 
call (800) 331-8884. — Lauren Bonar Swezey 
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grass), which releases a 
woodsy scent when the lights 
86 


# Most scissorslike grass 
shears require a contin- 
ual squeezing motion, 
which can eventually 
cause pain in hands and 
forearms, or even carpal 
tunnel syndrome. Now, 

a new battery-operated 
model—the Ryobi 12-volt 
Grass Shears—makes 





the job quick, easy, and 
pain-free. 

With just the push ofa 
safety button and press 
of a trigger, the dual 
blades clip the grass 
instantly. The clippers 
are also useful for dead- 
heading flowers on 
herbaceous perennials 


Party lights for festive nights 


@ Nothing brings romance into 
the garden faster than warm, 
subdued lighting. For a back- 
yard party, there’s a wonderful 
array of decorative indoor/out- 
door string lights now avail- 
able, ready to brighten an ar- 
bor, a tree, or a patio umbrella. 
Catalogs and on-line 
stores sell playful and sophis- 
ticated styles to please a 
range of tastes. Witness the 


sampling pictured here: Little 


white lights are covered with 
weatherproof shades made 
of (1) perforated metal, (2) a 


rice paper look-alike, (3) mul- 


ticolored vellum, and (4) a 


natural Indonesian iver (a 


warm up. The cone-shaped 


shades (5) are made of paper 
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: and should be used indoors 
: Or under protection outside. 


Light strands, which 


: range from 13 to 15 feet 

- long, generally contain 10 
/ lights each; number 5 has 
: 20 lights. Strands can be 
: plugged together. Prices 

' range from $24 to $49, 

: depending on the style. 


such as coreopsis, laven- 
der, and Santa Barbara 
daisy, but they should 
never be used to cut 
tough, woody growth. 

Maintaining the shears 
is simple. After each use, 
pull out the battery, wipe 
the blades with a clean 
cloth, and plug the 
battery into its 120-volt 
AC charger for at least 
eight hours. 

Ryobi Grass Shears are 
available at many home 
improvement centers; the 
suggested retail price is 
$69.99. To find a retailer 
near you, contact Ryobi 
at (800) 345-8746. 


— L.B.S. 


NORMAN A. PLATE 


SOURCES 
Discovery Store; (800) 


: 938-0333 or www. 


discoverystore.com (1, 4) 
Garden.com; (800) 466-8142 
or www.garden.com (1, 2, 3) 
Smith & Hawken; (800) 
776-3336 or www. 
smithandhawken.com (5) 
—LB.S. 


EVENTS 


eJune 17 and 18, Me 
docino. The eighth ani 
Mendocino Coast Gar 
Tour benefits the Mend 
cino Art Center. Visit ei 
gardens. 10-5 June 17 
$40 for tour and lunch, 
$30 for tour only. Or tal 
the self-guided tour, i 
den Gardens of Menda 
cino Village. 11-4 June 
18; $10. (800) 653-33: 
for reservations. 
eJune 24, Big Sur. Visi 
several gardens on the 
Hidden Gardens Tour, 
which benefits the Big € 
Arts Initiative. Local mt 
cians will perform. Wear | 
sturdy walking shoe , 
terrain may be rugged. | 
10-4; $45 for tour, oi 5 fi 
box lunch. (831) 667-1: 
or Www. hiddlengardlens.o 


CLIPPINGS 


New book. The Tree al an 
Shrub Finder: Choosing 
the Best Plants for Your 
Yard, by Northern Califor 
nia resident Robert Ko ri 
(Taunton Press, Newto wi 
CT, 2000; $27.95; 800/ 
888-8286), helps you se- 
lect the best plants for fo- 
liage, privacy, shade, win 
breaks, and more. It also 
provides essential informe 
tion on planting and care. 
eSupport local farmers. 
Community Supported 
Agriculture (CSA) is a net 
work of farms that offers | 
fresh seasonal produce di 
rectly to consumers, by- a 
passing grocery stores. T¢ 
find a CSA farm near you, 
visit www.sare.org/san/ 
csa/index.htm. 
































UNA ACEC CLe MSL CM OTM ML) OTL 


| Nie ace 


























garden guide - 


ONE-DAY WON DEF 





Flower beds 


for sun 
and shade 


w It’s not too late to spark up 
your garden with colorful flow- 
ers and foliage—nurseries are 
filled with perennials in 4-inch 
pots and 1-gallon cans. 
The two beds shown here 
measure just 8 to 9 feet in 
diameter; each is designed 
around a focal point—a 
birdbath or boulder. 
Before planting, rotary-till 
the soil or turn it over with a 
shovel. Mix a 2- to 3-inch layer 
of organic mulch into the soil, 
then level the planting area 
with a rake. Set the boulder or — : - 
birdbath in the center of the — VSPA 
planting area (bury the boulder | 


only halfway). Position plants, Sunny yellows and pastels 


: DESIGN: Bud Stuckey 

still in their containers, setting Pink and purple penstemons decorate the : TIME: '/ day (including shopping) 
them far enough apart so they: outer edges of this sunny bed, with core- : COST: About $80 for plants 

have room to spread. Dig the : opsis and yarrow filling the spaces in be- MATERIALS: Medium-size boulder 
holes and plant. Water well and = tween. Low-growing clusters of diascia : (20 to 24 inches long); catmint, 2; 
cover the area with mulch. and blue-flowered catmint grow in the : coreopsis, 2; Diascia vigilis, 2; lavender 


— Lauren Bonar Swezey foreground. : blue delphinium, 2; penstemon, 1 


A shady bird sanctuary 


Burgundy foliage mingles with bright 

flowers in this handsome bed. Corydalis 
softens the edges of the birdbath, while, 

at front, heucheras mingle with orange- ‘ 
flowered geum. Low-growing ajuga grows} ' 
between the corydalis and heucheras. ; 
DESIGN: Maile Arnold, Sebastopol 
(707/823-1373) 

TIME: 2 day (including shopping) 

cost: About $130 for plants 

MATERIALS: Small birdbath. The one 
pictured here is from Smith & Hawken 
(800/776-3336 or www.smithandhawken. 
com; $98). Ajuga ‘Catlin’s Giant’, 1 sixpack; 
Corydalis lutea, 4; Geum borisil, 6; 

Heuchera ‘Palace Purple’, 3; Heuchera 
‘Pewter Veil’, 3 
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PLANTING 


|_| DWARF CRAPE MYRTLES. 
Zones 7-9, 14: These heat-loving 
shrubs thrive in areas where days are 
long and hot. Dwarf varieties, espe- 
cially useful in small gardens, in- 
clude new lavender ‘Chickasaw’, 
which grows only 20 inches high 
and 26 inches wide. ‘Chica Pink’ and 
‘Chica Red’ grow 3 to 4 feet tall. 
Rose red ‘Petite Embers’, dark pink 
‘Petite Orchid’, 
Pinkie’, deep purple ‘Petite Plum’, 


clear pink ‘Petite 


deep crimson ‘Petite Red Imp’, and 
white ‘Petite Snow’ grow 5 feet tall 
and 4 feet wide. (All are available 
through local nurseries, except 
‘Chickasaw’, which is available from 
Wayside Gardens; 800/845-1124 or 


www.waysidegardens.com.) 


__| HERBS. To make sure you have 
plenty of basil and cilantro for cook- 
ing through the summer and fall, 
plant successive crops of seeds every 
six to eight weeks. Try lemon basil; a 
basil collection that includes ‘Anise’ 
and ‘Red Rubin’ purple; or one of the 
Italian types such as ‘Genova Profu- 
matissima’. You can also grow a slow- 
bolt variety of cilantro. All are avail- 
able from Shepherd’s Garden Seeds; 
(860) 482-3638. 


BACK TO BASICS 












WHAT TO°-D:@ 


Ie Bick 
} 
f 


Redding 
e 


~ CALIFORNIA 


‘e Mendocino 


“te 
a“ Rosa 


Sunset 
CLIMATE ZONES 
{__] Mountain (1-2) 
[__] Valley (7-9) 
{] Inland (14) 


[__] Coastal (15-17) 


_| NATIVE GRASSES. Zones 1-2: 
At month’s end, sow seed of blue 
grama, buffalo grass, and crested 
wheat grass. For the first year, pull 
weeds and water between summer 
showers. 


SHOPPING 

GIFTS FOR DAD. Surprise Dad 
with a Father’s Day gift from the 
nursery. How about a new citrus tree, 
such as a ‘Clementine’ tangerine or 
an ‘Improved Meyer’ lemon? Or a 
sturdy pair of gloves, such as dur- 
able, waterproof Wonder Gloves by 
Garden Works ($8; 425/455-0568 or 
www.createagarden.com)? For a par- 
ticularly handy pruning tool, look 


Should you prune tomatoes? In cool-summer climates, 
where tomatoes often don’t get enough heat for the fruit to 
ripen, you can prune plants to let the sun in. As shown, 
, pinch out suckers that sprout from the crotches between 
%... the main stems and side branches. On plants trained 
to stakes, keep one vertical leader. For caged 


%. plants, train three or four vertical leaders along 
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the sides of the cage and thin out congested 
‘ growth to improve air circulation. 

ln warm-summer climates, tomatoes should be pruned: 
only minimally to prevent sunburned fruit. Be sure to oy i 
enough leaves to shade the fruit. — Jim MeCausland — 


tal 


Sacramento | 





Pw YOUR GARDEN 


DEBRA LAMBERT 
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for Fiskars Pruning Stik with a ) 
ing head. ($54.99; 800/500-4849). 


MAINTENANCE : 
CARE FOR ROSES. To encour: 
growth additional — bloc 
flushes, feed repeat bloomers witl 
complete fertilizer and, if leay 
show yellow between green veit 














and 


iron chelate; water afterward. F 
deep watering with a hose, build 
basin around the plant. If using di 
irrigation, place an emitter on ei 
side. Spread a 3- to 4-inch layer: 
mulch under bushes to conserve s 
moisture and keep roots cool 
(keep away from trunks). Remo 
faded flowers. | 


|_| CHECK SPRINKLERS. To me 
sure sprinkler output and unifo 

set five coffee mugs or cans of si 

size around your lawn area and rt 
the sprinklers for 15 minutes. The 
use a ruler to measure the depth 
water in each container. If you’re ? 
getting even coverage, adjust the 
flow on sprinkler heads. 


PEST CONTROL 
CONTROL LAWN MOTHS. Sod! 
webworm moths appear in late) 














spring or early summer to lay eggs} 
lawns. The nocturnal adults fly just 
above the grass and drop their e gg 
Damage (saucer-size brown patches} 
on the lawn surface) is caused by t ; 
grayish worms, which hatch from the} 
eggs and feed on grass blades. i 
may also find patches of lawn rippe 
up, most likely caused by raccoons| 
scavenging for the worms. Cont rc 
worms with environmentally safe 
microscopic, beneficial nematode 
(available at nurseries). Afterwards 








do not spray lawns with pesticides; 
they will kill the nematodes. Getting 
rid of the worms should also control 
the raccoon problem. # 
















ALL OF A SUDDEN, — feo 


IT’S CLEAR WHAT THEY’RE SAYING. 


Inside your cat live 





thousands of generations 
of big cats.Cats with an 
insatiable craving for 
meat. With that in mind, 


Eukanuba Cat Food is 










made with real chicken 
or lamb meat. Plenty of. 


it, too. And the resealable 






bag preserves the fresh 
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‘Red Oak Leaf’, and butter lettuce. 
Smaller pots around it hold chives, 


parsley, rosemary, and basil. 


Snip-and- 
serve 
greenery 


Dress your barbecued burgers 
with garden-fresh lettuce and 
herbs from tabletop pots 


By Jill Slate: 

Recipes by Andrew Baker 
nen summer barbecues 

call for backyard buffets, 
why not put crops from 

your garden on the menu? A pot of 

salad greens, surrounded by smaller 

pots filled with herbs such as basil, 
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chives, parsley, and rosemary, makes 
an attractive garden centerpiece for a 
patio table. As a bonus, guests can 
snip bits to garnish grilled burgers 
(provide cutting tools beside the 
pots—bonsai clippers work well). 

Fragrant basil is always a crowd 
pleaser, and on a burger topped with 
chives and melted cheese, it’s a taste 
treat. Maybe you prefer cilantro or 
Italian parsley. No matter which 
greens you grow, plant them about 
three weeks before the barbecue to 
give them time to fill out. (In hottest 
weather, grow the lettuce under a 
lath.) Or stagger planting times, a pot 
per week, so you always have plants 
ready for snipping. 

To reinforce the garden theme, fill 
harvest baskets with fresh-picked 
tomatoes, peppers, corn, and cucum- 
bers, and place them near the barbe- 





cue and buffet, with slicing kniij 
and cutting boards at the ready. Mj 
vegetables—such as pattypan squiill 
peppers, and tomatoes—are dj | 
cious when sizzled on the grill; the 
complement garden-fresh salads { 
barbecue fare (for a beef bur 
recipe, see page 94). 





Garden Projects 
Lettuce Centerpiece 


TIME: About 30 minutes 

cost: About $45 

MATERIALS 

*Large terra-cotta bowl, at least 
inches in diameter, with drain hok 

* Small bag of potting soil 

*Lettuces (about five sixpacks 
choose several varieties, such 
butter lettuce, romaine, ‘Red (¢ 
Leaf’, and Swiss chard 

* Trowel 

(Continued on page 
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THE 
BLINDS 
YOU WANT 
| ARE HERE | 


You know the right window blind 
is out there somewhere. 
All you have to do is find it. 


So you're looking for a faux wood blind that’s not too wide and is the perfect 
color fo match your new wallpaper. Sure, you could spend days driving all over 
town looking at endless blind displays hoping to see your perfect blind. And who 
knows, you might even find it. But you have better things to do than wasting your 
time “hoping”. 

Now there is an easier way: 

1. Visit decoratetoday.com. Within seconds, we will display hundreds of 


blinds right on your monitor. 


2. If you already know the name and color of the blind that you want, visit 
decoratetoday.com or call us at 1-800-694-2263 to receive the guaranteed 
lowest price. We carry all the name brands—HunterDouglas, Levolor, Duette® 
Kirsch, Graber, LouverDrape, Crystal Pleat, Bali, Del Mar, American, and More! 


3. Order online or by phone and get prices up to 85% off retail. 
American Blind & Wallpaper Factory presents decoratetoday.com, the newest 


and easiest way to decorate your home! You'll find a great selection of blinds, 
wallpaper, area rugs, art, lighting, accessories and more. 


No internet access? 
Call us at 1-800-694-2263. 


Pee a 134 
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decoratetoday 


Decorating so easy, it’s fun ¢ 


American 
Blind and Wallpaper Wade 
seri 10 ELE TL °) 


www. decorateto a 
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PLANTING AND CARE 


1. Fill the container halfway with 
potting soil. 

2. Push plants from their sixpacks, 
then plant them about 2 inches apart. 
For best effects, group them by kind, 
with the tallest plants (such as 
romaine) in the back. Fill in around 
them with more potting soil. 


4. set the lettuce’ centerpiece m 
filtered shade and water it well. 


4. Continue to water regularly; fertilize 
once a week with dilute fish emulsion. 

The day of the barbecue, thorough- 
ly mist the leaves with water to clean 
them before placing the container on 
the patio table. 


Herb Garnishes 


TIME: About 15 minutes 

cost: About $30 for eight pots 

MATERIALS 

* Eight 4-inch clay pots with saucers 

* Potting soil 

*Eight herbs, such as basil, chives, 
parsley, and rosemary, in small pots 

PLANTING 


1. Fill each container about one- 
quarter full with potting soil. 


2. Remove plants from nursery pots, 
loosen the rootballs, then slip them 
into the 4-inch pots. 


3. Fill in around plants with more 
potting soil. 
4. Water thoroughly. 


Recipes 
Beef Burgers for a 
Garden Barbecue 
PREP AND COOK TIME: About 40 minutes 


NOTES: Snip herbs from the table 
garden to embellish these burgers. 
If desired, lay herbs on the grilling 
patties, then top them with cheese; 
the cheese will help anchor the herbs 
in place. Before serving, sprinkle ad- 
ditional herbs atop the melted 
cheese. Accompany the burgers with 
grilled vegetables, such as peppers, 
from the garden or market. 

To grill bell peppers, rinse them and 
cut them in half lengthwise; then dis- 
card stems and seeds. Lay peppers skin 
side down beside beef burgers; cook 
until charred on the bottom, about 6 
minutes. Let them cool slightly; if de- 
sired, pull off pepper skins and discard. 
MAKES: 12 servings 
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TUCKER & HOSSLER 


_ 
ne nae 
oe > 


3 large eggs 
About 14 teaspoons salt 
; teaspoon pepper 
3 pounds ground lean beef 
i cup fine dried bread crumbs 


12 thin slices Swiss cheese (about 
5 oz. total; optional) 


12 round sandwich buns (4 to 
4'2 in.), cut in half horizontally 


Condiments (choices follow) 


1. In a large bowl, beat eggs, 1% 
teaspoons salt, and pepper to 
blend. Add beef and bread crumbs; 
mix gently to avoid compacting 
meat. Form 12 equal patties, each 2 
inch thick. 


2. Lay patties on a barbecue grill over 
a solid bed of hot coals or high heat 
on a gas grill (you can hold your hand 
at grill level only 2 to 3 seconds); close 
lid on gas grill. Turning once to brown 
evenly, cook until a thermometer 
inserted in center of thickest part 
reads 160° (no pink in the center), 6 
to 8 minutes total. 


3. When patties are almost done, if 
desired, top each with a slice of 
cheese. Also lay buns, cut side down, 
on grill and toast about 30 seconds. 


4. With a wide spatula, transfer patties 
to bun bottoms. Add condiments and 





Thinly sliced cheese 





over tender basil laid o} 






burger while it’s on the 






Chives garnish the top. 
A 



























salt to taste. Cover with bun tops. - 
Per serving: 432 cal., 46% (198 cal.) from 
29 g protein; 22 g fat (8.9 g sat.); 27 g cart 
(1.1 g fiber); 649 mg sodium; 134 mg cho 


Condiments 


BLUE CHEESE AIOLI. In a bowl mast 
blend 1 teaspoon minced garlic 
cup crumbled blue cheese, and 1 
mayonnaise. Makes about 1 cup. 


Per tablespoon: 106 cal., 93% (99 cal.) from 
0.6 g protein; 11 g fat (2 g sat.); 0.5 g carbo 
(0 g fiber); 108 mg sodium; 9.7 mg chol. 


CHIPOTLE CATSUP. Discard seeds i 
veins from 1 or 2 canned chipo 
chilies. In a blender, combine 
tablespoons of the canned chipot) 
sauce, 1 cup catsup, and 1 chipc 
chili; whirl smooth. Taste, and 
desired, add remaining chili and w 
smooth. Makes about 1 cup. 


Per tablespoon: 18 cal., 5% (0.9 cal.) from fa 
0.2 g protein; 0.1 g fat (0 g sat.); 4.5 g carbo 
(0.3 g fiber); 201 mg sodium; 0 mg chol. 


MARGARITA MUSTARD. In a bowl stirt 
gether 1 cup Dijon mustard, 4 ¢ 
tequila, 2 teaspoons lime juice, an 
teaspoon grated orange peel. Mal 
about 1% cups. 

Per tablespoon: 20 cal., 0% (0 cal.) from fat; 
protein; 0 g fat; 0.1 g carbo (0 g fiber); 2881 
sodium; 0 mg chol. 


ray a a 





| IWE DIDN'T JUST STOP AT CAPTURING 
41 HE SHEER JOY OF DRIVING. 
* 4 4 4 4 Chevy Impala has earned a five-star government front crash test rating: 


It's the highest possible government rating for frontal impact and the all-new Chevy Impala has just earned tt. 
That's something Toyota Camry, Honda Accord and Dodge Intrepid have yet to accomplish. Rediscover the joy 
of driving in a car designed, engineered and built to be carefree. Call 1-877-4-IMPALA or visit chevrolet.com for 


more information. 


THE NEW CHEVY IMPALA 
Let's go for a drive. 
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Fresh Flower Project 


Singular 
sensations 


Arrange a festive, 1-bunch 
bouquet in minutes to dress 
up a garden party table 


By Kathleen N. Brenzel 
Designs by Jill Slater 
Photographs by Norman A. Plate 


resh, casual, and as colorful as 

candy, lollipop-shaped arrange- 

ments are the perfect way to 
show off luscious summer blooms. 
They couldn’t be simpler: You just 
gather a bunch of sunflowers, ger- 
beras, Oriental lilies, roses, or other 
favorite flowers, then anchor them in 
moist florist’s foam in a terra-cotta 
pot. A single type and color of flower 
is an eye-catcher. For extra punch, 
paint the pot to match the blooms; 
patio paints suitable for use on terra- 
cotta are available at well-stocked 
nurseries. Or for a country look, mix 
several types of flowers and leave the 
pot unpainted. Beautiful ribbons add 
festive finishing touches. 

A single pot can center a small, 
round patio table; three to five 
pots—filled with the same flowers— 
can march in a line down a long, rec- 
tangular table. 

Use flowers with long, sturdy 
stems from your own garden or from 
a florist. Kept moist, flowers can last 
a week or more (use a spray bottle to 
moisten the florist’s foam every few 
days, if needed). 

(Continued on page 98) 





Nothing says summer like this 
arrangement of yellow sunflowers 


in a sky blue pot. 
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INO ORDINARY TOP SOIL GIVES YOU 
‘RESULTS LIKE THIS.” 
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Plants Grow Twice As Big. Tests show that Miracle-Gro® Garden Soil 
grows plants twice as big as ordinary top soil. 

Conditions Soil. Our unique blend of rich, organic ingredients, manure 
and sphagnum peat moss lightens heavy soil to improve drainage and 
porosity so roots can grow big and strong. 

Pre-Mixed and Ready to Grow. Miracle-Gro Garden Soil takes the guess- 


work out of planting. Just mix with native soil. Everything a plant needs 
is in each bag including just the right amount of Miracle-Gro Plant Food 


New from Miracle-Gro. 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.cor 
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TIME: About 15 minutes, 

plus drying time for paint 

(optional) 

cost: $25-$30 (less if you 

use your own flowers) 

TOOLS AND MATERIALS 

FOR ONE POT 

e4-inch, tapered terra- 
cotta pot (leave natural or 
paint with patio paint, 
sold at nurseries) 

e Plastic food bag (to line 
the pot) 

¢Scissors, knife to cut 
florist’s foam, and clippers 

¢ Block of florist’s foam 

¢7 to 10 stems of flowers 
such as China asters, 
dahlias, gerberas, lilies, 
roses, or sunflowers 

e Rubber band 

eSphagnum moss 

e 1 yard of French ribbon 
(with wired edges) 

DIRECTIONS 

1. Line the pot with the 

plastic food bag; trim ex- 

cess with scissors. 

2. Soak the florist’s foam 

until thoroughly moistened. 

3. Using the knife, cut the 

foam in half, then round the 

corners; push the foam 
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Mixed bouquet, left, 
includes yellow ‘Peace’ 
roses, peach spray 
roses, white spray roses, 
lavender brodiaea, 

white feverfew, and 
orange-red bouvardia. 
At right, orange 
gerberas enliven 


luncheon in the garden. 





into the pot. 


4. Gather the flower stems 
in one hand, holding them 
just under the bloom while 
you arrange them in a lolli- 
pop shape (A). Turn the 

flower stems upside down 





a 
and secure them with a 
rubber band, sliding it 
down the stems to just un- 
der the blooms (B). Cut the 
stems to the desired 


length. Holding the bun- 
dled stems toward the bot- 







tom, insert stem ends into 
the center of the foam (C). 
Cover the florist’s foam 
with moistened sphagnum 
moss. Finish with ribbon, 
covering the rubber band, 
as shown (D). # 


‘It’s time for a 


Prilosec summer. 


Spread the word with a FREE phone card. 





You already know that the makers of prescription 
PRILOSEC are the experts in acid reflux disease. And 
that PRILOSEC can help keep you heartburn free. 

Get your FREE Now you can tell your friends who may suffer from 

Phone Card now! frequent and persistent heartburn about PRILOSEC. 

1-888-386-4749 Just call today for your free 24-minute phone card.* And 
remember to take your PRILOSEC as directed for 24 
hours of complete heartburn relief that’s possible 
with PRILOSEC. The most common side effects are 
headache, diarrhea, and abdominal pain. 





“Offer expires 9/30/00. Limit one per household. ©2000 AstraZeneca LP. All rights reserved. 162341 3/00 0120SUNS 
Please allow 4 to 6 weeks for delivery. +Registered trademark of the AstraZeneca group of companies. 
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Please read the important Product Information em 
on the following page and discuss it with your doctor. ( OMEPRAZOLE) 



















































































Please Penney carefully, and then ask your doctor about PRILOSEC. No advertisement can provide all the information needed to prescribe a drug. This advertise 
does not take the place of careful discussions with your doctor. Only your doctor has the training to weigh the risks and benefits of a prescription drug for you. 


PRILOSEC®*omeprazoLe) Delayed-Release Capsules 
BRIEF SUMMARY. 


CLINICAL PHARMACOLOGY Pharmacokinetics and Metabolism: Omeprazole — \n pharmacokinetic studies of 
single 20 mg omeprazole doses, an increase in AUC of approximately four-fold was noted in Asian subjects 
compared to Caucasians. Dose adjustment, particularly where maintenance of healing of erosive esophagitis is 
indicated, for the hepatically impaired and Asian subjects should be considered. <i 


INDICATIONS AND USAGE Duodenal Ulcer: PRILOSEC is indicated for short-term treatment of active duodenal 
ulcer. Most patients heal within 4 weeks. Some patients may require an additional 4 weeks of therapy. PRILOSEC, 
in combination with clarithromycin and amoxicillin, is indicated for treatment of patients with H. py/ori infection 
and duodenal ulcer disease (active or up to 1-year history) to eradicate H. pylori. PRILOSEC, in combination with 
clarithromycin, is also indicated for treatment of patients with H. pylori infection and duodenal ulcer disease to 
eradicate H. pylori. Eradication of H. pylorihas been shown to reduce the risk of duodenal ulcer recurrence. Among 
patients who fail therapy, PRILOSEC with clarithromycin is more likely to be associated with the development of 
clarithromycin resistance as compared with triple therapy. In patients who fail therapy, susceptibility testing 
should be done. If resistance to clarithromycin is demonstrated or susceptibility testing is not possible, alternative 
antimicrobial therapy should be instituted. (See the clarithromycin package insert, MICROBIOLOGY section.) 
Gastric Ulcer: PRILOSEC is indicated for short-term treatment (4-8 weeks) of active benign gastric ulcer. Treat- 
ment of Gastroesophageal Reflux Disease (GERD): Symptomatic GERD — PRILOSEC is indicated for the treat- 
ment of heartburn and other symptoms associated with GERD. Erosive Esophagitis - PRILOSEC is indicated for 
the short-term treatment (4-8 weeks) of erosive esophagitis which has been diagnosed by endoscopy. The efficacy 
of PRILOSEC used for longer than 8 weeks in these patients has not been established. In the rare instance of a 
patient not responding to 8 weeks of treatment, it may be helpful to give up to an additional 4 weeks of treatment. 
If there is recurrence of erosive esophagitis or GERD symptoms (e.g. heartburn), additional 4-8 week courses of 
omeprazole may be considered. Maintenance of Healing of Erosive Esophagitis: PRILOSEC is indicated to main- 
tain healing of erosive esophagitis. Controlled studies do not extend beyond 12 months. Pathological Hyper- 
secretory Conditions: PRILOSEC is indicated for the long-term treatment of pathological hypersecretory condi- 
tions (e.g., Zollinger-Ellison syndrome, multiple endocrine adenomas and systemic mastocytosis). 


CONTRAINDICATIONS Omeprazole: PRILOSEC Delayed-Release Capsules are contraindicated in patients with 
known hypersensitivity to any component of the formulation. Clarithromycin: Clarithromycin is contraindicated in 
patients with a known hypersensitivity to any macrolide antibiotic. Concomitant administration of clarithromycin 
with cisapride, pimozide, or terfenadine is contraindicated. There have been post-marketing reports of drug inter- 
actions when clarithromycin and/or erythromycin are co-administered with cisapride, pimozide, or terfenadine 
resulting in cardiac arrhythmias (QT prolongation, ventricular tachycardia, ventricular fibrillation, and torsades de 
pointes) most likely due to inhibition of hepatic metabolism of these drugs by erythromycin and clarithromycin. 
Fatalities have been reported. (Please refer to full prescribing information for clarithromycin before prescribing.) 
Amoxicillin: Amoxicillin is contraindicated in patients with a history of allergic reaction to any of the penicillins. 
(Please refer to full prescribing information for amoxicillin before prescribing.) 


WARNINGS: Clarithromycin: CLARITHROMYCIN SHOULD NOT BE USED IN PREGNANT WOMEN EXCEPT 
IN CLINICAL CIRCUMSTANCES WHERE NO ALTERNATIVE THERAPY IS APPROPRIATE. IF PREGNANCY 
OCCURS WHILE TAKING CLARITHROMYCIN, THE PATIENT SHOULD BE APPRISED OF THE POTENTIAL 
HAZARD TO THE FETUS. (See WARNINGS in prescribing information for clarithromycin.) Amoxicillin 
SERIOUS AND OCCASIONALLY FATAL HYPERSENSITIVITY (anaphylactic) REACTIONS HAVE BEEN REPORTED 
IN PATIENTS ON PENICILLIN THERAPY. THESE REACTIONS ARE MORE LIKELY TO OCCUR IN INDIVIDUALS 
WITH A HISTORY OF PENICILLIN HYPERSENSITIVITY AND/OR A HISTORY OF SENSITIVITY TO MULTIPLE 
ALLERGENS. BEFORE INITIATING THERAPY WITH AMOXICILLIN, CAREFUL INQUIRY SHOULD BE MADE 
CONCERNING PREVIOUS HYPERSENSITIVITY REACTIONS TO PENICILLINS, CEPHALOSPORINS OR OTHER 
ALLERGENS. IF AN ALLERGIC REACTION OCCURS, AMOXICILLIN SHOULD BE DISCONTINUED AND APPRO- 
PRIATE THERAPY INSTITUTED. SERIOUS ANAPHYLACTIC REACTIONS REQUIRE IMMEDIATE EMERGENCY 
TREATMENT WITH EPINEPHRINE. OXYGEN, INTRAVENOUS STEROIDS AND AIRWAY MANAGEMENT, 
INCLUDING INTUBATION, SHOULD ALSO BE ADMINISTERED AS INDICATED. (See WARNINGS in prescribing 
information for amoxicillin.) Antimicrobials: Pseudomembranous colitis has been reported with nearly all 
antibacterial agents and may range in severity from mild to life-threatening. Therefore, it is important to 
consider this diagnosis in patients who present with diarrhea subsequent to the administration of antibacterial 
agents. (see WARNINGS in prescribing information for clarithromycin and amoxicillin.) 


PRECAUTIONS General: Symptomatic response to therapy with omeprazole does not preclude the presence of 
gastric malignancy. Atrophic gastritis has been noted occasionally in gastric corpus biopsies from patients treated 
long-term with omeprazole. Information for Patients: PRILOSEC Delayed-Release Capsules should be taken 
before eating. Patients should be cautioned that the PRILOSEC Delayed-Release Capsule should not be opened, 
chewed or crushed, and should be swallowed whole. Drug Interactions: Other - Omeprazole can prolong the 
elimination of diazepam, warfarin and phenytoin, drugs that are metabolized by oxidation in the liver. Although in 
normal subjects no interaction with theophylline or propranolol was found, there have been clinical reports of 
interaction with other drugs metabolized via the cytochrome P-450 system (e.g., cyclosporine, disulfiram, benzo- 
diazepines). Patients should be monitored to determine if it is necessary to adjust the dosage of these drugs when 
taken concomitantly with PRILOSEC. Because of its profound and long lasting inhibition of gastric acid secretion, 
it is theoretically possible that omeprazole may interfere with absorption of drugs where gastric pH is an impor- 
tant determinant of their bioavailability (e.g., ketoconazole, ampicillin esters, and iron salts). In the clinical trials, 
antacids were used concomitantly with the administration of PRILOSEC. Combination Therapy with Clar- 
ithromycin - Co-administration of omeprazole and clarithromycin have resulted in increases in plasma levels of 
omeprazole, clarithromycin, and 14-hydroxy-clarithromycin. (See CLINICAL PHARMACOLOGY, Pharmacoki- 
netics: Combination Therapy with Antimicrobials in full Prescribing Information.) Concomitant administration of 
clarithromycin with cisapride, pimozide, or terfenadine is contraindicated. There have been reports of an interac- 
tion between erythromycin and astemizole resulting in QT prolongation and torsades de pointes. Concomitant 
administration of erythromycin and astemizole is contraindicated. Because clarithromycin is also metabolized by 
cytochrome P450, concomitant administration of clarithromycin with astemizole is not recommended. (See also 
CONTRAINDICATIONS, Clarithromycin, above. Please refer to full prescribing information for clarithromycin.) 
Carcinogenesis, Mutagenesis, Impairment of Fertility: \n two 24-month carcinogenicity studies in rats, omepra- 
zole at daily doses of 1.7, 3.4, 13.8, 44.0 and 140.8 mg/kg/day (approximately 4 to 352 times the human dose, 
based on a patient weight of 50 kg and a human dose of 20 mg) produced gastric ECL cell carcinoids in a dose- 
related manner in both male and female rats; the incidence of this effect was markedly higher in female rats, which 


had higher blood levels of omeprazole. Gastric carcinoids seldom occur in the untreated rat. In addition, ECL cell 
hyperplasia was present in all treated groups of both sexes. In one of these studies, female rats were treated with 
13.8 mg/kg/day orneprazole (approximately 35 times the human dose) for 1 year, then followed for an additional 
year without the drug. No carcinoids were seen in these rats. An increased incidence of treatment-related ECL cell 
hyperplasia was observed at the end of 1 year (94% treated vs 10% controls). By the second year the difference 
between treated and control rats was much smaller (46% vs 26%) but still showed more hyperplasia in the treated 
group. An unusual primary malignant tumor in the stomach was seen in one rat (2%). No similar tumor was seen 
in male or female rats treated for 2 years. For this strain of rat no similar tumor has been noted historically, but a 
finding involving only one tumor is difficult to interpret. A 78-week mouse carcinogenicity study of omeprazole did 


not show increased tumor occurrence, but the study was not conclusive. Omeprazole was not mutagenic in an in 
vitro Ames Salmonella typhimurium assay, an in vitro mouse lymphoma cell assay and an in vivo rat liver DNA 
damage assay. A mouse micronucleus test at 625 and 6250 times the human dose gave a borderline result, as did 


an in vivo bone marrow chromosome aberration test. A second mouse micronucleus study at 2000 times the 
human dose, but with different (suboptimal) sampling times, was negative. Pregnancy: Omeprazole: Pregnancy 
Category C - In rabbits, omeprazole in a dose range of 6.9 to 69.1 mg/kg/day (approximately 17 to 172 times the 
human dose) produced dose-related increases in embryo-lethality, fetal resorptions and pregnancy disruptions. In 
rats, dose-related embryo/fetal toxicity and postnatal developmental toxicity were observed in offspring resulting 


from parents treated with omeprazole 13.8 to 138.0 mg/kg/day (approximately 35 to 345 times the human dose). 
There are no adequate or well-controlled studies in pregnant women. Sporadic reports have been received of 
congenital abnormalities occurring in infants born to women who have received omeprazole during pregnancy. 
Omeprazole should be used during pregnancy only if the potential benefit justifies the potential risk to the fetus. 
Clarithromycin: Pregnancy Category C - See WARNING (above) and full prescribing information for clar- 
ithromycin before using in pregnant women. Nursing Mothers: \t is not known whether omeprazole is excreted in 
human milk. In rats, omeprazole administration during late gestation and lactation at doses of 13.8 to 138 
mg/kg/day (35 to 345 times the human dose) resulted in decreased weight gain in pups. Because many drugs are 





“Registered trademark of Astra AB. 
© Astra Pharmaceuticals, L.P., 1999. All rights reserved 








































































excreted in human milk, because of the potential for serious adverse reactions in nursing infants from on 
and because of the potential for tumorigenicity shown for omeprazole in rat carcinogenicity studies 
should be made whether to discontinue nursing or discontinue the drug, taking into account the impor 
drug to the mother. Pediatric Use: Safety and effectiveness in pediatric patients have not been establi 


ADVERSE REACTIONS: In the U.S. clinical trial population of 465 patients (including duodenal ulet 
Ellison syndrome and resistant ulcer patients), the following adverse experiences were reported to oc 
more of patients on therapy with PRILOSEC® (omeprazole). Numbers in parentheses indicate percenta 
adverse experiences considered by investigators as possibly, probably, or definitely related to the dru 


Omeprazole (n=465) Placebo (n=64) Ranitidi 
Headache 6.9 (2.4) 6.3 ie 
Diarrhea 3.0 (1.9) 3.1 (1.6) 
Abdominal Pain 2.4 (0.4) 3.1 
Nausea ~ 2.2 (0.9) 3.1 
URI 1.9 1.6 
Dizziness 1.5 (0.6) 0.0 
Vomiting 1.5 (0.4) 47 
Rash 1.5 (1.1) 0.0 
Constipation 1.1 (0.9) 0.0 
Cough ial 0.0 
Asthenia 1.1 (0.2) 1.6 (1.6) 
Back Pain 14 0.0 


The following adverse reactions which occurred in 1% or more of omeprazole-treated patients have bee} 
in international double-blind, and open-label, clinical trials in which 2,631 patients and subjects 
omeprazole. 

Incidence of Adverse Experiences = 1%, Causal Relationship not Assessed 


Omeprazole (n=2631) Placebo (n=1 
Body as a Whole, site unspecified Abdominal pain 5) 3.3 
Asthenia ies 0.3 
Digestive System Constipation 1.5 0.8 | 
Diarrhea 3.7 25 
Flatulence Dik 5.8 
Nausea 4.0 6.7 
Vomiting 3.2 10.0 
Acid regurgitation 1.9 3.3 
Nervous System/Psychiatric Headache 2.9 25 a 


Additional adverse experiences occurring in <1% of patients or subjects in domestic and/or internatio 
occurring since the drug was marketed, are shown below within each body system. In many instances, 
tionship to PRILOSEC was unclear. Body As a Whole; Allergic reactions including, rarely, anaphylaxis: 
Skin below), fever, pain, fatigue, malaise, abdominal swelling. Cardiovascular: Chest pain or angina, tac 
bradycardia, palpitation, elevated blood pressure, peripheral edema. Gastrointestinal: Pancreatitis (so 
anorexia, irritable colon, flatulence, fecal discoloration, esophageal candidiasis, mucosal atrophy of the 
dry mouth. During treatment with omeprazole, gastric fundic gland polyps have been noted rarely. These 
are benign and appear to be reversible when treatment is discontinued. Gastro-duodenal carcinoids ha 
reported in patients with ZE syndrome on long-term treatment with PRILOSEC. This finding is believed 
manifestation of the underlying condition, which is known to be associated with such tumors. Hepatic; M 
rarely, marked elevations of liver function tests [ALT (SGPT), AST (SGOT), y-glutamy! transpeptidase, } 
phosphatase, and bilirubin (jaundice)]. In rare instances, overt liver disease has occurred, including hepatot 
cholestatic, or mixed hepatitis, liver necrosis (some fatal), hepatic failure (some fatal), and » 
encephalopathy. Metabolic/Nutritional: Hyponatremia, hypoglycemia, weight gain. Musculoskeletal: — 
cramps, myalgia, muscle weakness, joint pain, leg pain. Nervous System/Psychiatric: Psychic distur 
including depression, aggression, hallucinations, confusion, insomnia, nervousness, tremors, apathy, ¢ 
lence, anxiety, dream abnormalities; vertigo; paresthesia; hemifacial dysesthesia. Respiratory: Epistaxis, 
geal pain. Skin: Rash and, rarely, cases of severe generalized skin reactions including toxic epidermal ne¢ 
(TEN; some fatal), Stevens-Johnson syndrome, and erythema multiforme (some severe); purpura 
petechiae (some with rechallenge); skin inflammation, urticaria, angioedema, pruritus, alopecia, dry skin,’ 
hidrosis. Special Senses: Tinnitus, taste perversion. Urogenital: \nterstitial nephritis (some with positive | 
lenge), urinary tract infection, microscopic pyuria, urinary frequency, elevated serum creatinine, prot 
hematuria, glycosuria, testicular pain, gynecomastia. Hemato/ogic: Rare instances of pancytopenia, agrat 
tosis (some fatal), thrombocytopenia, neutropenia, anemia, leucocytosis, and hemolytic anemia havi! 
reported. Combination Therapy for H. pylori Eradication; dual therapy with PRILOSEC and clarithromycin, 0 
therapy with PRILOSEC, clarithromycin, and amoxicillin. Adverse experiences that have occurred havi) 
limited to those that have been previously reported with omeprazole, clarithromycin, or amoxicillin. Triple 7.) 
(PRILOSEC/clarithromycin/amoxicillin): The most frequent adverse experiences observed in clinical trials) 
combination therapy with PRILOSEC, clarithromycin, and amoxicillin (n = 274) were diarrhea (14%), taste jj 
sion (10%), and headache (7%). None of these occurred at a higher frequency than that reported by P| 
taking the antimicrobial drugs alone. Dual Therapy (PRILOSEC/clarithromycin): Adverse experiences obsel) 
controlled clinical trials using combination therapy with PRILOSEC and clarithromycin (n = 346) which d 
from those previously described for omeprazole alone were: Taste perversion (15%), tongue discoloration) 
rhinitis (2%), pharyngitis (1%) and flu syndrome (1%). For more information on clarithromycin or amo)! 
refer to the respective package inserts, ADVERSE REACTIONS sections. 


OVERDOSAGE: Rare reports have been received of overdosage with omeprazole. Doses ranged from 320 | 
900 mg (16-45 times the usual recommended clinical dose). Manifestations were variable, but included cont 
drowsiness, blurred vision, tachycardia, nausea, diaphoresis, flushing, headache, and dry mouth. Symptom 
transient, and no serious clinical outcome has been reported. No specific antidote for omeprazole overdos 
known. Omeprazole is extensively protein bound and is, therefore, not readily dialyzable. In the event of 
dosage, treatment should be symptomatic and supportive. 


DOSAGE AND ADMINISTRATION Short-Term Treatment of Active Duodenal Ulcer: The recommended adu 
dose of PRILOSEC is 20 mg once daily. Most patients heal within 4 weeks. Some patients may require an 
tional 4 weeks of therapy. (See INDICATIONS AND USAGE.) H. pylori Eradication for the Reduction of the 
of Duodenal Ulcer Recurrence Triple Therapy (PRILOSEC/clarithromycin /amoxicillin): The recommended 
oral regimen is PRILOSEC 20 mg plus clarithromycin 500 mg plus amoxicillin 1000 mg each given twice da 
10 days. In patients with an ulcer present at the time of initiation of therapy, an additional 18 days of PRIL 
20 mg once daily is recommended for ulcer healing and symptom relief. Dual Therapy (PRILOSEC/clarithrom 
The recommended adult oral regimen is PRILOSEC 40 mg once daily plus clarithromycin 500 mg t.i.d. for 14 
In patients with an ulcer present at the time of initiation of therapy, an additional 14 days of PRILOSEC 20 m¢ 
daily is recommended for ulcer healing and symptom relief. Please refer to clarithromycin full prescribing, 
mation for CONTRAINDICATIONS and WARNING, and for information regarding dosing in elderly and r 
impaired patients (PRECAUTIONS: General, PRECAUTIONS: Geriatric Use and PRECAUTIONS: Drug Interact 
Please refer to amoxicillin full prescribing information for CONTRAINDICATIONS and WARNINGS. Gastric | 
The recommended adult oral dose is 40 mg once a day for 4 to 8 weeks. (See INDICATIONS AND USAGE, G) 
Ulcer.) Gastroesophageal Reflux Disease (GERD): The recommended adult oral dose for the treatme 
patients with symptomatic GERD and no esophageal lesions is 20 mg daily for up to 4 weeks. The recommt 
adult oral dose for the treatment of patients with erosive esophagitis and accompanying symptoms due to |) 
is 20 mg daily for 4 to 8 weeks. (See INDICATIONS AND USAGE.) Maintenance of Healing of Er 
Esophagitis: The recommended adult oral dose is 20 mg daily. Pathological Hypersecretory Conditions 
dosage of PRILOSEC in patients with pathological hypersecretory conditions varies with the individual patien 
recommended adult oral starting dose is 60 mg once a day.Doses should be adjusted to individual patient! 
and should continue for as long as clinically indicated. Doses up to 120 mg t.i.d. have been administered. 
dosages of greater than 80 mg should be administered in divided doses. No dosage adjustment is necessa 
patients with renal impairment, hepatic dysfunction or for the elderly. 


Distributed by: Astra Pharmaceuticals, L.P. Manufactured by: Merck & Co., Inc. 
Wayne, PA 19087, USA West Point, PA 19486) 


December 1998 F ! 


NOTE: This summary provides important information about PRILOSEC. If you would like more information|’ 
your doctor or pharmacist to let you read the professional labeling and then discuss it with them. j 




















€ secret to these 
#izewinning beds: 
ling color contrasts 


Marcia Tatroe 


he eye-catching floral displays 
pictured here—designed for 
maximum impact by John 
Probeck of Western Proscapes in 
Englewood, Colorado—won a grand 
award for use of color from the Asso- 
ciated Landscape Contractors of Col- 
orado. And though the piantings line 
city streets in Greenwood Village, 
Colorado, they can be easily dupli- 
cated by gardeners from Seattle to 
San Francisco to Phoenix. 

The planting above is composed 
mostly of perennials and ornamental 
grasses. Sweeps of golden black-eyed 
Susans and lavender ‘First Love’ 
dianthus contrast with fountains of 
zebra grass at the rear. Here and 
there, annual flowers add splashes of 
color. “The grasses add texture and 
take over the starring role from the 
flowers during fall and winter,” 
Probeck says. 

The flower bed at right is planted 
exclusively with annual flowers. An 
edging of white petunias sets off a 
cool color scheme created by laven- 


LEFT: Brilliant 
black-eyed Susans 
and lavender 
dianthus blanket 


this planting bed. 


BELOW: Snowy 
white petunias 
contrast with 
burgundy and 
purple verbenas. 






der, burgundy, and purple verbenas 


‘Sterling Star’, “Toronto Wine’ 
‘Imagination’. Spikes of ‘Vict« 
Blue’ salvia add deep blue accent: 
planting time, the flowers are space: 
close together to conce te 1 


and shade out most ° 


BOUSQUET (2) 
































A mirror mounted 
on a garden wall 
looks like an opening 


to another landscape... 


magine an opening in a garden 
wall. You move closer, attempt to 
peer through it to glimpse the 
leaves, flowers, and branches moving 
gently in the breeze on the other 
side. But then a person comes into 
view. It’s you. 
Startling? Perhaps. Magical? For 
certain. And therein lies the shim- 
mering wonder of a garden mirror. It 
tricks, illuminates, and doubles the 
beauty. 
Western gardeners are discovering 
the power of mirrors, using the re- 


flective glass in creative ways in the 
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Mirror magic 


Through the looking glass: Three ways to use reflective illusions in your garden 


By Steven R. Lorton 


garden; three examples are shown 
on these pages. On a wall, a mirror 
seems to expand a garden beyond its 
boundaries. Small mirrors can look 
like windows on the outside world. 
On the ground, a mirror is a surpris- 
ingly good substitute for a real pond, 
especially when you edge it with 
boulders and small weeping conifers 
or grasses. 

Outdoor mirrors are installed dif- 
ferently than those indoors; for one 
thing, you need to protect the glass 
from moisture damage. Installation 
tips are on page 104. 


Reflected glory 
Barbara and Jack Thomas put a mifi 
on the wall of their Seattle garde 
behind a shallow pool (above). T 
4- by 8-foot mirror looks like an opé 
ing in the wall that frames a gard 
beyond, making the pool and pal 
appear twice as large as they rea 
are. A stone lion’s head, which seei 
to float above a potted plant, dri 
water into the pool. It was mount 
through a hole in the mirror, drilled 
a glass shop. Ivy obscures the mirro 
edges, adding to the illusion. 
(Continued on page 16 
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octor is in... at Garden.com-Garden Doctor™ is a 24-hour ORS AAU OL Soa maintain a healthy 
n. Search fy com's database for the Rx on anything Omi damage to fertilizer burn, for pruning techniques, 

cape rece eat Ge tS Garden.com carries 20,000 plants and products—everything you need to create a Ye 
n. Getiyour hands or Pie shop with Visa—just what the doctor ordered. 
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THOMAS J. STORY 


A glacial “pool” 

Water can turn a tiny garden from 
ordinary to interesting. Here’s a way 
to bring the look of a small pool to a 
bed or border without disturbing 


existing roots: Build an illusory pool. 


Windows in the wall: Easy to make from mirror tiles 


They look like deep, framed portholes in 
the fence, inviting you to peek through 
them. But each “porthole” pictured below 
is really a foot-square mirror tile set into the 
back of a box frame made with 2-by-4s. 
The garden they reflect is your own. 
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PETER O. WHITELEY (2) 





Stones of different sizes 
flank this small mirror, 
giving it the look of a 


mountain pool. 





In the alpine border pic- 
tured here, Sunset test 
garden coordinator Bud 
Stuckey used a mirror 
to create the look of 
a glacial lake. Among 
boulders and plants, he 
placed a 16-inch-square 
mirror. He masked the 
edges by adding a layer 
of smooth river rocks of 
varying sizes and colors 
to mimic a rocky beach. Low, mound- 
ing grasses such as blue fescue soften 
the look. The mirror reflects the sky 
and surrounding rocks and plants the 
way a mountain pool would, bounc- 
ing light throughout the space. 


cost: About $5 each 

TIME: Less than 2 hours 

MATERIALS (for one mirror) 

°6-foot length of rough-sawn 2-by-4 

¢ Eight 2-inch galvanized finish nails or 
deck screws 

¢Wood stain (we used gray 
semitransparent) 

¢ |-foot-square mirror tile 

¢ |-foot-square piece of %e-inch hard- 
board or plywood (optional) 

eStaples 

¢ Two 1-inch eye screws 

¢ Picture-hanging wire 

TOOLS 

To make a mirror frame, you'll need a 

table saw, circular saw, or router to cut 

a rabbet (notch) in the edge of the 

2-by-4. Use a hammer and nail set or 

an electric drill with countersink bit to 

join the frame pieces. 

DIRECTIONS 

1. Cut a %e- by %-inch rabbet along one 

edge of the 2-by-4. 
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Installation tips 

Working with mirrors — 

*Wear heavy leather gloves and p 
tective glasses. 

*If you will be placing the mi 
where children play, use safety g as 
*To prevent moisture damage, ‘ 
mirror edges by painting “edge se 
(a lacquerlike substance available 
glass shops) around all sides. 
Vertically mounted mirrors 
*Add a backing such as exteri 
grade */4-inch plywood. Use mirf 
mastic, a strong waterproof adhesi 
that’s available at large hardwa 
stores and glass shops, to mountt 
mirror to the plywood. | 
*Give the mirror proper support. | 
*Frame the mirror with wood, met 


: 
| 


i 





plastic, or even tile. 7 | 
Mirrors on the ground 
*Choose a level spot among plants 
* Dig out 2 inches of soil and replal 
it with builder’s sand, packed oi 


ARATE 





hardboard 
- 





Thsnabeae 







\ mirror 


end 
view 





2. Cut the 2-by-4 into four 14-inch-long ~ 
pieces with mitered ends. Position the 
rabbets on the inside edge of the rear of 
the frame. 

3. Assemble frame with nails or coun- 
tersunk SCrews. 

4. Stain wood. 

5. Insert mirror (and optional backing). 
Hold in place with staples. 

6. Add eye screws and wire. Hang on 
fence. — Peter O. Whiteley 
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“of osteoporosis. 





Unfortunately, 
| there aren't any. 







The fact is, if you're 60 or older, there's 
a nearly 1 in 2 chance you have | 
osteoporosis. But early on, osteoporosis i 
is a silent disease, so you may not see ) 
any signs. However, eventually it can 
lead to broken bones or the disfiguring 

) 

| 











dowager's hump. The good news Is, if 
osteoporosis is detected early enough, 
its effects may be prevented. 








A simple, painless exam called a Bone 
Density Test can measure the health 

of your bones. Ask your healthcare 
professional if this test should be part | 
of your health evaluation, like your | 
mammogram and Pap smear. Because 
if your bones are thinning, there are | 
treatment options that can help | 
strengthen them, and let you continue 4 
to lead an active, independent life. | 
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Splendor 
in the grass 


The perfect summer lawn 
starts NOW 


By Jim McCausland 





n summer, lawns get hammered. : To replace a damaged patch of lawn: Trace sod patch by digging into the healthy lav 


There’s extra wear and tear from : around it with a spade (A). Remove patch; cut away lawn at trace marks. Remove 3 tm’ 


weekend play, stress from sum- = inches of soil and level the surface with a rake (B); sprinkle soil with granular fertilize |p" hy 


mer heat, and corresponding pres- Lay sod patch in place, stretching and pressing it to fit (C). Tamp to firm, then water "! 
sure from utilities in some areas to : ir bet 





cut back on watering. But if you start: 
a sensible lawn-care program now, : pounds actual nitrogen per 1,000 : actual nitrogen, or 29 pounds.) 
you can strengthen your turf going : square feet. If you've fertilized during : Mow. Cut often, so you never hi , 
into summer, help it stay greener, | the past four months and aren’t grow- to shorten the grass by more tha! 
and give it a better chance against the : ing a heavy feeder, give the grass 1 third at one mowing. Use a mulch) Nl 
ravages of insects and disease. ; pound actual nitrogen per 1,000 : mower with a sharp blade. Sit 
Fertilize. If you haven’t fertilized yet ‘ square feet. (The first number ina fer- | grass clippings contain 3 to 5 perc 
this year—or if you’re growing heavy : tilizer bag’s large, three-number label nitrogen, they feed the lawn if youl 
feeders such as perennial ryegrass, tall : gives the percentage of nitrogen inthe | them drop (don’t bag them). Typilyi 
fescue, Kentucky bluegrass, hybrid : bag. A 100-pound bag of 29-3-4 fertil- | allows you to reduce your anni 
apply 2 — izer, for example, contains 29 percent | lawn-feeding program by half. Mii 
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Bermuda, or St. Augustine 
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~ While your neighbors are busy taking care 
. of their deck, you could be dancing on yours. 


Want the great look and feel of wood without the hassle? Get a TimberTech® deck. The fastest 


growing composite decking on the market, it needs virtually no : 
maintenance ever. Call 1-800-307-7780 to find out more. No rotting, 


You'll never find wood this good. 


0 Warping, no splitting, no sweat. Now that’s a TimberTech deck! www.TimberTech.com 








LINDA HOLT AYRISS (3) 






-season grasses at 1 inch (°%4 
e@a for hybrid Bermuda) and cut 
a@l-season grasses at 2 inches (‘2 
for bent grass). 

hatch. Most warm-season grasses 
elop thatch, a spongelike layer of 
ts, runners, and grass blades just 
ve the soil surface. Thatch inter- 
is with the downward flow of fer- 
fer and water, depriving plant 

s; thin it now, if you haven’t al- 
dy done so (use a dethatcher from 
*ntal yard). The lawn will recover 
ckly and will perform better 
pugh summer. Dethatch cool-sea- 

grasses like Kentucky bluegrass 

fine fescue in fall. 

ter. Most lawns need about 1 inch 
water per week. Apply it deeply 

infrequently rather than often 
shallowly—and early in the morn- 
when there’s less wind and evapo- 
on than during the heat of the day. 
ntrol pests and diseases. To 

p the lawn looking its best, watch 
signs of critter damage or disease, 
i deal with either immediately. 

s. If a dog urinates on your lawn, 
bd the area with hose water. Don’t 
to repair doggy spots (dead spots 
ong healthy green grass) by fertil- 
g; the excess nitrogen in dog 
ne kills the grass, so adding more 
rogen won't help. Remove dead 
ches along with 3 to 4 inches of 
underneath; fill the hole with a 
sh piece of sod, as shown above, 
| Overseed. 











BECTS. Insect problems vary region- 
and seasonally. In Idaho’s Snake 
er basin, billbug is a summer prob- 
. In California and the Southwest, 
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minutes and convenient work and storage areas. Select from a host of 
cooking accessories and serve appetizers, entrees, desserts and even 
after dinner coffee all from your new Grand Cafe. You'll leave 


everyone surprised and delighted as you effortlessly entertain with a 


grand sense of style! 


For more information and additional dealers call toll free 1-800-854-3463 or visit us at 


CALIFORNIA 


ATHERTON 
POOL, PATIO & THINGS 
(650) 568-9888 


BREA 
ANAHEIM PATIO & FIRESIDE 
(714) 671-9445 


BAKERSFIELD 
ECONO-AIR 
(805) 632-1700 


CARMEL 
BRINTON’S 
(831) 624-8541 


DANVILLE 
PATIO & FIREPLACE 
(925) 648-0293 


FAIRFIELD 
BE&EK2Z 
(707) 427-3710 


GRAND HALL 


The Grand Cafe includes a 12,000 BIU side burner, 
abundant storage, door mounted spice rack, paper 
towel holder and an 88 page full color recipe book. 


FORT BRAGG 
SUBURBAN PROPANE 
(707) 964-2406 


GRASS VALLEY 
FOXFIRE 
(530) 272-1878 


HERMOSA BEACH 
OKELL'S FIREPLACE 
(310) 376-3448 


HUNTINGTON BEACH 
ANAHEIM PATIO & FIRESIDE 
(714) 842-8821 


IRVINE 
ANAHEIM PATIO & FIRESIDE 
(949) 669-927] 


LAGUNA HILLS 
LA PAZ PATIO & FIREPLACE 
(949) 837-2282 


LA HABRA 

LEISURE LIVING PATIO 
FURNITURE 

(714) 870-9193 


OJAI 
RAIN'S DEPARTMENT STORE 
(B05) 646-1441 


ORANGE 
FIREPLACE & PATIO TRENDS 
(714) 998-1721 


OXNARD 
BARBECUES GALORE 
(805) 485-4665 


PARADISE 
WOOD HEAT AND SPA 
(530) 877-0799 


SACRAMENTO 
CUSTOM FIRESIDE 
(916) 331-2423 


SAN LEANDRO 
SUBURBAN PROPANE 
(510) 562-477) 


SANTA MARIA 
SANTA MARIA BBQ 
OUTFITTERS 
(805) 347-2709 





Canbining cutting edge design with state-of-the-art manufacturing, 
Grand Hall introduces the all new Grand Cafe 3000”, a revolutionary 
Outdoor Kitchen System offering unparalleled quality, performance and 
value, Uniquely designed to function as a stovetop, oven and qrill, the 
Grand Cafe offers you true kitchen style features including one-touch 


electronic ignition, cast-brass burners that heat to 500 degrees in 5 


xe 





SANTA MONICA 


PAYKEL FIREPLACE FIXTURE 


(310) 394-1441 


SOUTH LAKE TAHOE 
BI-STATE PROPANE 
(530) 541-3320 


SO. SAN FRANCISCO 
WARM SOLUTIONS 
(650) 583-2393 


STOCKTON 
SUBURBAN PROPANE 
(209) 464-8755 


WOODLAND HILLS 


WOODLAND HILLS FIREPLAt 


(818) 999-2174 


GRAND 


www.grandhall.com 
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iene Oa ieee tents equity loans. So now 
verextend to expand. Call 1-877-CONSECO or 


& 
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Lh heme 


ue, a cool-season grass, grows into a lush emerald carpet . 


bugs can suck the life out of : by raising the mowing height by 25 


and St. Augustine in summer. : percent. 
both chinch bug and billbug : weeps. On cool-season lawns, weeds 


Dursban. 


really take hold when the grass starts 


ses. Highly maintained lawns : to go dormant in July. Hand-weed 


ed low, heavily fertilized, and : small infestations as soon as they ap- 


y watered) are the most sub- : pear. For larger infestations, try a pre- 
D disease. Fight disease by back- : emergence herbicide made from corn 


fon the fertilizer and water, and : gluten meal (available at nurseries). 


hat’s my lawn’? 


care depends on whether 

r turf is made up of warm- or 
-season grasses. Here’s 
to tell which kind you have. 
ol-season grasses _in- 
He bent grass, fescue, Ken- 


bluegrass, and ryegrass. If 
live in the Pacific Northwest 
any cool-summer or high- 
de area of the West (the 
pkies, for example), your lawn 
probably a blend of cool-sea- 
grasses. These grasses 
iW best in mild weather— 
ts winter in the southern 
S of the West, spring and fall 
St other places, and summer 


bold-winter areas. 


-season grasses in- 
Ge Bermuda grass, blue 


Kentucky bluegrass (A) and perennial ryegrass (B) 
make good cool-season lawns. Warm-season 
choices include buffalo (C) and hybrid Bermuda (D). 


a, buffalo, St. Augustine, and zoysia. These grow best in warm-summer 
S of California and the Southwest, and they peak in summer. @ 
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Conseco (con-see-co) | 


noun: an individual with a 
tremendous drive for financial 
success. e.g. Kenny built a pool ilf 
his yard? Well, that crazy consec' 
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For a highly entertaining evening, let 
your guests team up to chop, mix, grill, and poach 


By Linda Lau Anusasananan ¢ Photographs by Just Loomis 


Food styling by Basil Friedman 






Are you just too busy to entertain? Can’t spend an entire Saturday prepa 
dinner? Or does the whole prospect secretly terrify you? Then this party is 





you. « Overworked but clever hosts are discovering how to make entertain) 
ridiculously easy and prodigiously fun: Let the guests cook. Slicing, dici 






baking, and boiling—in good spirits—become the party mixer, with (usua 
delicious results. Your job as the host is to plan the menu; organize the ta ; 


provide the recipes, ingredients, and tools; and supervise. Hand drinks) 





your guests, offer appetizers, and let them loo 


Our cover image, a dining Within an hour or two, there’s a dinner t 
arbor draped in a cloud of 








everyone will be personally proud of. « Standi 


lavender wisteria, resonates z 
summer fare—barbecued chicken, potato sa 
with the romance of outdoor : 5 
a and strawberry shortcake—will work, of cout 
living. San Francisco : 


but it’s more entertaining to choose unexpe 





landscape designer Chris 
Jacobson (www. dishes. Each recipe in this menu expands gues 





chrisjacobson.com) cooking repertoires but employs a simple te) 





designed it for Carol and nique.* For an easy-to-manage party, start wi 


Gary Sins: ae eight guest-cooks, divided into teams of ty} 


h a pergola o ° : 
ee eee ne each producing one or two dishes. Use ¢ 
patch of lawn, it’s clear that, i P 

countdown on page 114 to bring dinner 





as these pages show, one of rN . 
gether on schedule. Teams that finish first ¢ 





summer’s greatest pleasures 


is a garden gathering to help others, set the table, pass out more drin 


share a meal with friends. or just snack and anticipate. 


2t the gang together to cook and eat; with everyone sharing the duties, dinner is easy for you and fun for all. 


3OVE: Weave a long skewer through marinated skirt steak and green onions for a lively dish from the grill. 
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Iced Vegetables 


| PREP TIME: About 15 minutes 


| NoTES: This centerpiece appetizer is 
perfect for guests to nibble as they 
cook. Assemble up to 4 hours ahead; 
drape a damp towel over any leafy 
tops, and chill. 


MAKES: 8 servings 


Choose an assortment of vegetables that 
won’t wilt, such as celery, fresh fennel, 
radishes, baby carrots, and red _ bell 
peppers (or a variety of colors). You'll 
need about 2 pounds total. For the most 
attractive presentation, keep vegetables 
as whole as possible, but rinse and trim 
or peel as needed: Separate celery and 
fennel into stalks (cut stalks lengthwise, 
if desired, to make them easier to eat); 
leave prettiest leaves on radishes and 
baby carrots; stem and seed peppers, 
then cut into strips. In a clear glass bowl 
or vase, immerse vegetables in ice water. 





cookingwithfriends 


Dinner for eight, 
prepared by eight 
elced Vegetables 
Roasted Garlic Hummus 
eSeeded Breadsticks 
eAvocado Fans with Asian Mint Dressing 
eOrange-Ginger Skirt Steak with Onions 
®Grilled Figs and Lemons 
Couscous and Corn Salad 
Berries in the Snow 


ePinot Noir, Beer, Iced Tea 


In a small, shallow bowl or rimmed 
plate, mix 2 tablespoons balsamic 
vinegar, 2 tablespoons extra-virgin 
olive oil, 4 teaspoon salt, and % 
teaspoon fresh-ground pepper. 

To eat, pick vegetables out of water and 
drain briefly. Dip in balsamic vinegar 
mixture or scoop into roasted garlic 
hummus (recipe follows). 

Per serving vegetables and vinegar mixture: 
55 cal., 60% (33 cal.) from fat; 0.9 g protein; 


3.7 g fat (0.5 g sat.); 5.5 g carbo (1.2 g fiber); 
125 mg sodium; 0 mg chol. 


Roasted Garlic Hummus 


PREP AND COOK TIME: About 50 minutes 


Notes: If making up to 1 day ahead, 
cover and chill. Bring to room temper- 
ature to serve. Offer with crackers, 
seeded breadsticks (recipe follows), 
and iced vegetables (preceding). 


MAKES: About 1 cup 


4 


1 head garlic (3 in. wide, 3% to 44 
About 2 tablespoons olive oil | 
can (15 oz.) garbanzos, drailie 

2 tablespoons lemon juice 
Salt and pepper 


1. Cut garlic head in half crosswise. 
cut surfaces with a little of the oil. PI 
garlic cut sides down in an 8- or 9-i) 
pie pan; cover tightly with foil. 

2. Bake in a 400° oven until garlii 
soft when pressed, about 40 minute 


3. Pluck or squeeze garlic cloves fr 
skin; discard skin. In a blender or f 
processor, purée garlic. Add rema 
olive oil, the garbanzos, and len! 
juice. Whirl until smooth, scrap. 
container sides as needed. Add salt 4 
pepper to taste. Scrape into a bowl. | 
Per tablespoon: 41 cal., 46% (19 cal.) from 
1.3 g protein; 2.1 g fat (0.2 g sat.); 4.5 g cal) 
(0.8 g fiber); 31 mg sodium; 0 mg chol. 
| 
Seeded Breadsticks | 


PREP AND COOK TIME: About 35 minu 


Notes: Eat plain or dip into roasi 
garlic hummus (preceding). 


MAKES: About 2 dozen 


1 loaf (1 Ib.) thawed frozen brea 
dough 


2 teaspoons spice seeds, such as 
cumin, dill, fennel, poppy, or | 
sesame (use 1 kind or several) 


V4 teaspoon salt 


1. On a lightly floured board, r 
dough into a 6- by 12-inch rectan; 
and sprinkle evenly with spice se¢ 
and salt. Roll seeds lightly to press it 
dough, without changing shape | 
dough. Let stand until dough is i 
puffy, 5 to 10 minutes. 


The host provides the first nibbles—vegetables in an icy bath. Team 2 makes the first course: Breadsticks and avocado fans. Te am 
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bi 2 or 3 baking sheets, each 12 by 
snches. 

/ With a floured knife, cut dough into 
iy ¥2-inch strips. 

sick up both ends of 1 strip, gently 
tch until strip is about 15 inches 
‘Bz, and transfer to a baking sheet. 
jeat to stretch remaining bread- 
and fill baking sheets, placing 
ys about '2 inch apart. 

each sheet is filled, bake in a 400° 
n until breadsticks are browned 
crisp, about 12 minutes (about 8 
utes in a convection oven). 
sfer to racks to cool. 















C 


breadstick: 57 cal., 21% (12 cal.) from fat; 
B protein; 1.3 g fat (0.3 g sat.); 9.5 g carbo 
g fiber); 115 mg sodium; 0.9 mg chol. 


Avocado Fans with 
Asian Mint Dressing 
+P Time: About 30 minutes 


res: Choose avocados that are firm 
' give slightly when gently pressed. 
1 may need to buy them a few days 
rad and let them ripen at room tem- 
rature. Use a small, sharp knife to 
avocados neatly. Asian fish sauce 
1 hot chili oil can be found in well- 
‘§icked supermarkets and in Asian 
ery stores. 
| ES: 8 servings 
2 cup rice vinegar 
1 teaspoon sugar 
2 tablespoons chopped fresh mint 
leaves 


1 teaspoon Asian fish sauce (nuoc 
mam or nam pla) or about 4 
teaspoon salt 











teaspoon Asian hot chili oil 
(optional) 


i 
















































= the main course: Grilled steak and onions, figs and lemons, with couscous salad. 


4 firm-ripe avocados ('2 lb. each) 


Cherry tomatoes, rinsed 
(optional) 


Mint sprigs, rinsed 


1. In a small bowl, mix vinegar, sugar, 
chopped mint, fish sauce (or salt to 
taste), and chili oil. 


2. Cut avocados in half lengthwise; 
remove and discard pit. Gently peel off 
skin and discard. 


3. Rub avocado halves with a little of 
the dressing. Set each half, cut side 
down, on a salad plate. Starting within 
¥. inch of the stem end of each 
avocado half, make cuts about '%4 inch 
apart down length of fruit. With your 
palm, very gently press rounded side of 
avocados to fan slices out (see photo 


below left). 

4. Drizzle remaining dressing evenly 
over avocados. Garnish with tomatoes 
and mint sprigs. 

Per serving: 139 cal., 84% (117 cal.) from fat; 
1.8 g protein; 13 g fat (2.1 g sat.); 7 g carbo 
(1.8 g fiber); 34 mg sodium; 0 mg chol. 


Orange-Ginger Skirt Steak 
with Onions 
PREP AND COOK TIME: About 25 minutes, 


plus at least 30 minutes to marinate 


NOTES: For the most flavor, marinate 
the meat 4 hours ahead; cover and 
chill. If long metal skewers (18 to 24 
in.) are not available, use shorter ones 
and cut steaks to fit. 


MAKES: 8 servings 
22 to 3 pounds beef skirt steaks (2 
or 3 steaks), fat trimmed 


Y2 cup reduced-sodium or regular 
soy sauce 


’2 cup dry sherry 








Steps toa 
successful 
cooking party 


eChoose recipes that take about the 


same time to prepare. Or plan to give | 
one team two or three shorter recipes — 


and another team one complex dish. 

eThe dishes should require different 
appliances and equipment, so team 
tasks won't conflict. 


Recipes should be clearly written and ‘ 


easily understood; consider display- 
ing each in an acrylic cookbook 
holder or picture frame. 


eln each team, try to pair a novice with 


a more experienced cook, and split 
up couples—they’ll have more fun 
working with someone new. 


eAs the host, choose the simplest du- 
ties for yourself so you'll have time to 
oversee the whole process and an- 
swer questions. 


eNot enough tools? Take an inventory of : 


what you need and ask guests if they 
can bring an extra knife, bowl, or pan. 


eKitchen too small? Move stations 
outdoors or into the dining room. A 
bowl of water and the garden hose 
outside can function as extra sinks. 
Small portable burners, a camp 
stove, or a barbecue can provide an- 
other cooking station. A portable 
chopping board becomes an addi- 
tional cutting station. 


eSet up a station for each team before- — 


hand, with all the ingredients, tools, 
and serving dishes they will need, 
plus aprons for those who want them, 
towels, and a trash container. 


elf many ingredients need to be rinsed 
or cleaned, complete these steps 
ahead to avoid congestion at the sink. 

eWhen guests arrive, have drinks and 
nibbles (in this case, the iced vegeta- 
bles and roasted garlic hummus) ready. 

eStart with a group meeting to explain 
the menu, divide into teams, and as- 
sign dishes. Set the time for dinner. 

Have a camera ready to take photos 
of the fun (and the results). 

*Give each guest a complete set of 
the recipes to take home. 
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_ TEAM 1 (HOST’S TEAM) 

_ Iced vegetables, roasted garlic hummus, 

_ grilled figs and lemons, and couscous 

and corn salad 

_ Up to 1 day before party: Clean barbe- 

j cue. Shop for ingredients. Make hum- 

"mus. Thaw dough for breadsticks. 

_ Up to 4 hours before dinner: Marinate 

’ orange-ginger skirt steak (or let guests do 

it, at least 1 hour before dinner). Gather 

equipment and set up stations. Assemble 

iced vegetables in water and chill. 

Up to 12 hours ahead: Set out perish- 

able ingredients at each station. 

_ Up to 1 hour ahead: Prepare couscous 

and corn salad. 

40 minutes ahead: Prepare and assem- 

__ ble figs and lemons on skewers; give to 
team 3 to grill. 

_ 5 minutes ahead: Spoon couscous and 

_ corn salad onto spinach. 

_ TEAM 2 

_ Seeded breadsticks and avocado fans 

_ with Asian mint dressing 

1 hour before dinner: Preheat oven. Roll 


4 cup Orange juice 

2 tablespoons minced fresh ginger 
2 teaspoon hot pepper flakes 

3 cloves garlic, peeled and pressed 
8 to 10 green onions, rinsed 
2 


oranges ('2 lb. each), rinsed and 
cut into wedges 


Salt and pepper 


1. Rinse steaks and pat dry. Place in a 
heavy plastic food bag. Add soy sauce, 
sherry, orange juice, ginger, hot pepper 
flakes, and garlic. Seal bag, turn to coat 
meat, and chill at least 30 minutes or 
up to 4 hours, turning occasionally. 

2. Meanwhile, trim and discard root 
ends and tips from green onions. Cut 
onions, including tops, into 3-inch 
lengths. 

3. Drain steaks; save marinade. Weave 
1 long metal skewer (18 to 24 in.; see 
notes) down center of each skirt steak, 
piercing steak at 2- to 3-inch intervals 
and skewering a piece of green onion 
each time. Adjust steaks so they lie 
fairly flat on skewers, rippling only 
slightly; if they are too bunched up, 
they won't cook evenly. 

4. Lay skewers on a barbecue grill over a 
solid bed of hot coals or high heat on a 
gas grill (you can hold your hand at grill 
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Cut corn kernels off the cob for salad. 


seeds into dough. Oil pans. Cut dough, 
stretch, and transfer to pans. 

40 minutes ahead: Bake breadsticks. 
30 minutes ahead: Make mint dressing. 
Cut avocados and drizzle with dressing. 


TEAM 3 
Orange-ginger skirt steak with onions 


level only 2 to 3 seconds); close lid on 
gas grill. Cook, turning once, until meat 
is done to your liking, 7 to 9 minutes for 
medium-rare in center of thickest part 
(cut to test). If desired, heat reserved 
marinade: Pour into a 1- to 1'%2-quart 
pan and bring to a boil over high heat, 
then pour into a small bowl. 

5. Transfer steaks and onions to a 
platter and garnish with orange 
wedges. 
skewers and cut meat into serving-size 
pieces. Accompany with marinade; 
squeeze Orange wedges over meat, and 
add salt and pepper to taste. 

Per serving: 288 cal., 41% (117 cal.) from fat; 
29 g protein; 13 g fat (5.5 g sat.); 7.8 g carbo 
(0.5 g fiber); 689 mg sodium; 71 mg chol. 


Grilled Figs and Lemons 
PREP AND COOK TIME: About 20 minutes 


Notes: Choose figs that are still slightly 
firm but give when gently pressed. 
Serve with steaks and couscous. 


MAKES: 8 servings 
2 or 3 lemons (% lb. each), rinsed 
2 tablespoons honey 
2 teaspoons olive oil 


16 firm-ripe figs (each about 11 in. 
wide and 1 oz.), rinsed 


To serve, push steaks off : 

































—— 
At least 1 hour before dinner: Make ‘ ein 
marinade and marinate steaks (unless jp" 
host has already done it). } rayoon 


45 minutes ahead: Cut onions and % yscod 
anges. 
40 minutes ahead: If using a charcall 3 
barbecue, ignite briquets. 

25 minutes ahead: Weave steaks and 

onions onto skewers. If using a gas bar 
becue, heat grill. 

10 minutes ahead: Grill steaks, along 

with figs and lemons from team 1. (If gi 

is too small to accommodate both, grill | 


as cn 
mp chop 
wp chof 
yagpoor 


fl ora 








price 


walt and 





fruit 5 minutes earlier.) bi pea 

| ingula, 
TEAM 4 noes) 
Berries in the snow SB cover 
1 hour before dinner: Cook custard an¢j itt, 
cool in ice water. pero 
45 minutes ahead: Make and cook F ei 
A gee lel 4 is. Ge 
25 minutes ahead: Arrange custard, ‘| let coo 
meringues, and berries in bowls. > on 


10 minutes ahead: Caramelize sugar und si 
and drizzle over desserts (or for crisper (tt! 


caramel, do just before serving dessert), Ip" 


Wm) corn 
—_ 
a pee 


1. Trim ends from lemons. Cut cer es 
portions crosswise into Y%-inch-th 3 
slices; you'll need 16. Ream #it 
tablespoons juice from ends. me pl 
2. In a small bowl, mix lemon jui - 
honey, and olive oil. ng: 
3. Trim and discard stems from fii 
Run a flat-bladed skewer through J) 
center of a fig from stem to blossi 
end, then through a lemon slice, ger 
folded in half. Repeat with remain) 
figs and lemon slices, using m¢ 
skewers as needed. 
4. Brush figs and lemon slices w 
honey mixture. 

5. Lay skewers on a barbecue grill o 
a solid bed of hot coals or high heat 
a gas grill (you can hold your hand 
grill level only 2 to 3 seconds); close 
on gas grill. Cook, turning once, ut} “i 
fruit is lightly browned and hot, abc} cus 
5 minutes total. Transfer to a plat} 
Serve warm or cool. Gently push ff larg 
and lemons off skewers. Bh) 


Per serving: 72 cal., 17% (12 cal.) from fat; } 
0.6 g protein; 1.3 g fat (0.2 g sat.); 17 g cary... 
(1.9 g fiber); 1.3 mg sodium; 0 mg chol. | 
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Couscous and Corn Salad } 


PREP AND COOK TIME: About 20 minu' oe 
notes: At least 1 hour or up to 1 ¢§ 









































d, rinse spinach; drain, wrap in tow- 

nclose in a plastic bag, and chill. 
Ss: 8 servings 

| teaspoons coriander seed 

cups couscous 

ears corn (each 8 in. long) 

cup chopped red onion 

cup chopped fresh cilantro 

teaspoon grated orange peel 

cup orange juice 

cup rice vinegar 

Salt and pepper 

pound baby spinach leaves or 


arugula, rinsed and crisped (see 
notes) 


a covered 3- to 4-quart pan over 
) heat, bring 173 cups water and 
ander to a boil. Stir in couscous; 
ove from heat, cover, and let stand 
liquid is absorbed, about 10 
utes. Gently fluff couscous with a 
. Let cool. 

feanwhile, pull off and discard 
ks and silks from corn. Stand each 
upright, stem end down, and cut 
kernels off cob (see photo at left). 
dd .corn kernels, onion, cilantro, 
ge peel, juice, and vinegar to 
scous. Gently mix. Add salt and 
per to taste. 

ange spinach on a_ shallow 
med platter or in a wide bowl. 
on couscous salad onto leaves. 
serving: 221 cal., 4.5% (9.9 cal.) from fat; 
b protein; 1.1 g fat (0.2 g sat.); 47 g carbo 
g fiber); 69 mg sodium; 0 mg chol. 


Berries in the Snow 


P AND COOK TIME: About 55 minutes 

Es: If making dessert up to 1 day 

ad, cover custard, meringues, and 

ies airtight in separate containers 

chill. 

Es: 8 servings 

2 cups sugar 

2 tablespoons cornstarch 

2 cups milk 

4 large eggs, separated 

2 tablespoons kirsch or 1 teaspoon 
vanilla 

74 teaspoon cream of tartar 


2 cups raspberries, rinsed and 
drained 


In a 2- to 3-quart pan, mix 3 cup 
‘zar and the cornstarch. Add milk and 
yolks; whisk until smooth. Whisk 


over high heat until mixture boils. At 
once, nest pan in ice water and stir 
often until cool, about 9 minutes. Add 
kirsch and mix. 


2. Meanwhile, in a deep bowl with a 
mixer on high speed, whip egg whites 
with cream of tartar until foamy. 
Continue to beat, gradually adding 
cup sugar, 1 tablespoon at a time, until 
mixture holds stiff, glossy peaks, about 
6 minutes total. 

3. In a deep 10- to 12-inch frying pan 
over high heat, bring about 11/2 inches 
water to a boil; reduce heat to 
medium. Using a large spoon, scoop 
up about 's of the meringue at a time 
and push from spoon into simmering 
water. Add more scoops of meringue to 
fill pan without letting scoops touch 
each other (meringues expand 
slightly). Cook until bottoms of 
meringues are firm to touch, about 1 
minute. Turn over and cook until firm 
to touch on the other side, about 1 


Team 4 prepares 
dessert: Poached 
meringues on custard, 
topped with raspberries 


and caramel. 


minute longer. With a slotted spoon, 
lift meringues from water, drain briefly, 
and set slightly apart in a rimmed pan 
or dish. Repeat to scoop and cook 
remaining meringues. They shrink 
slightly as they cool. 

4. To assemble, spoon custard equally 
into dessert bowls. Add a poached 
meringue to each bowl and sprinkle 
with raspberries. 

5. Place remaining 2 cup sugar in an 8- 
to 10-inch frying pan over high heat. 
Shake pan often until sugar is melted 
and amber-colored, 3 to 4 minutes. At 
once, spoon the hot caramel over 
meringues, but don’t let it touch 
bowls; caramel immediately becomes 
crisp and brittle, but softens and 
begins to melt after standing. For crisp 
caramel, serve immediately; for softer 
caramel, cover and chill up to 1 hour. 


Per serving: 262 cal., 18% (47 cal.) from fat; 
5.9 g protein; 5.2 g fat (2.4 g sat.); 48 g carbo 
(1.5 g fiber); 69 mg sodium; 117 mg chol. 
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The power of balance. 








It’s in your hands. The DeVille DTS with 








StabiliTrak 2.0 gives you maximum control with 





sensors that read steering angle, lateral acceleration and 


yaw rate. Giving you the confidence to handle the unexpected. In style. 
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By Peter O. Wey : 


, 
5 







eam ricaveiererem.yaotiee 


hange planes—when 















horizontal surfaces are | 


ARUP iceem oy y railings, 

steps, built-in Derten and 
benches, barbecue Aen 
a PRS ome uhla aeKas ihn 
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ordeal my or CeO) erent ‘ 

“= for trees. Such featurés Ree 
decks more functional; noe 


sonal, and comfortable. 


As this collection of exam: 
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4 The big idea here is the 

1 gazebo-deck, with 
seating built into the railing. 
The two octagonal 
lolfe\a iol gaatoerey at=% open, ay 
other covered—are 
connected bya oa 
bridge and stair to ork Pa , 
elegant box seat old I 
Particularly operatic A 
view. The pattern of the’ 
2-by-6 decking ree eet 
Western red iol Te 


emphasizes the cae 
shape. DESIGN: Bob’: a 
Carlson, Pacific Neon . 


Construction, SUZ 
WA (253/875-31 a le 
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lack irepit. BW aeMel is clue 

— het covered with 

a durable outdoor fabric, are ee geet fy , 
secured to the frame with 

snaps. DESIGN: Jon Anderson, 

Town & Country Landscaping 

and Supply, Los Gatos, CA . 

(408/866-0568) 
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5 aren't just safety features. They’re also low walls that 
define boundaries, block wind, and mark changes of level. De- 
pending on design, they can mask undesirable sights or high- 
light attractive views. 

SUN CONTROL IS IMPORTANT. Use the placement of overhead 
structures to frame views and define outdoor rooms. 

S AND ELEVATED PLANTERS are especially 
useful on small decks because they save space—you won't 
need to clutter the deck with freestanding chairs, chaises, or 
containers. These features can double as railings. 

can serve as storage lockers for cooking 
gear, pillows, or firewood. They should be between 15 and 18 
inches high and at least 17 inches (three 2-by-6s) wide for 
maximum comfort. To keep the stored items dry, line the un- 
derside 


£ 


of the seat with clear acrylic sheeting. If storing, fire- 
wood, line the whole bin with galvanized sheet metal to keep it 
dry and to protect the deck from insects that might have in- 
fested the firewood 

3ETWEE COMPARTMENTS are handy 
for hiding hoses. Just add connecting boards between sections 
of deck from below to make a box, then either hinge the deck 


piece or make it a lift section. Use heavy-duty staples to attach 


SUNSET 


decks 


Chee eRe H meee eee eee eee Eee Sse Deen eee Eres ese Dee ete ruse eunsanecenesnesensesenenesesssceneucs cecees esueinnnnnn ate 


\) 
eer te greatidea 









aera 





f_*To preserve the lake view and 
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\ provide an effective windscree 











the railing of this multilevel deck 





incorporates panels of safety glass 


3 3 i 
A supporting framework of painted 









steel beams allows maximum 


spans—and seating area belowdec¢ 


| 






DESIGN: Michael Glassman and 
Associates, Sacramento (916/ 


444-1275) 
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wire screen to the underside of the box as support for the hoses 
ITIAL. Built-in, low-voltage down- 
lights that tuck under eaves and railings, flank stairs, or mount) 
to arbors can brighten key gathering places or accent features 
without creating glare. 
A PORTABLE SPA, recessed so its top is flush with the decking, | 
can be a delightful addition to a deck, its mass hidden by the} 
broad surface. Since the heater and pump are housed under. 
the shell of the spa, access must be provided by a removable 
panel. If the deck is elevated, the spa will require its Own SUP-} 
ports and a concrete base, which must be engineered. | 
VALUABLE SPACE below tall decks should not be wasted: It! 
can be used for storage, or if the deck is tall enough, it can 
serve aS a separate seating area. Protect the lower area from 
rain by suspending plastic corrugated paneling from the under 
side of the upper joists; pitch the paneling away from the house 
to drain runoff. 

UNDERMOUNTED DECK FASTENING BRACKETS attach the 
decking to the framing from below, leaving a clear surface with- 
out the visual clutter of nail or screw heads, which show when 
the boards are secured from above. These brackets also make 
future refinishings much easier. 
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shadé border—are now the most popular 
bedding plants on the planet. And not by a 
small margin. Many garden centers report 
that today these jungle 
beauties, which were rela- 
tively obscure before World 
War II, account for 25 per- 
cent of sales. 

In spite of impatiens’ 


odd common names—like 





New Firefly Violet 


mini-impatiens edge a 


, | ay 
LOLLVDIC 


Necteve later with more flower colors and Rage 9 than ever 


mpatiens 


almost any climate. They’re floriferous, 
blooming nonstop from spring until first 
frost—and even throughout winter in mild 
coastal areas. They’re among a few colorful 
annuals that thrive and bloom in full shade. 
And they come in every color of the rain- 
bow, except true blue and 
true yellow, and in a host of 
interesting flower patterns. 
The impatiens clan wasn’t 
always so impressive. Native 
to Africa and naturalized in 


Costa Rica, wild impatiens 


path of baby’s tears, at left. 


busy Lizzie, touch-me-not, 
and snapweed—their mete- 
oric rise to fame isn’t surprising. Impatiens 
are extraordinarily easy to grow: “Just dig a 
hole, put the green side up, water, and 
stand back,” one specialist jokingly advised. 
Insects and diseases don’t bother them, 


and the plants are incredibly adaptable to 





DESIGN: Robert Clark, 
Oakland, CA (510/633-1391) 


are gangly, 3-foot-tall plants 
with only scattered blooms. 
Thanks to breeding efforts over the past 40 
years (see “Meet the father of modern im- 
patiens,” page 128), modern impatiens are 
much more refined, with an improved 


branching habit, a more compact form, and 


new flower colors and patterns. 


By Lauren Bonar Swezey 
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From dainty minis 
to superstars 
Gardeners can now choose from a 


ae a ae 


= ae 
wide assortment of impatiens to fit 
any garden style. 

Tall to small. Elfin, the first series de- 
veloped for the consumer market, was 
originally 2 feet tall. After years of 
breeding and a name change to Super 
Elfin, the series now includes some of 
the most compact plants—8 to 10 
inches tall. Most other series (Dazzler, 
Infinity, and Starbright, for instance) 
range from 10 to 14 inches in height. 
NEW FOR 2000: Firefly series, a charm- 
ing mini-impatiens, tops out at 6 to 8 


'4-inch-wide flow- 


inches tall. Dainty 
ers come in orange, red, salmon, 
lavender, violet, or white. 
Colors and more colors. Impatiens 
come in an amazing array of colors 
from coral, orange, and salmon to 
burgundy, red, pink, purple, and 
white and every shade in between. Ac- 
cent, a popular series with large (2- to 
3-inch diameter) flowers, comes in 26 
single colors and 8 mixes. 

Super Elfin has 23 individual colors 
and 4 mixes. Super Elfin Sunrise is one 









of the most unusual colors of any se- | 
ries. It starts out iridescent salmon- Planting and care : e For border plantings: Before planting! Re 


orange with purple edges, then ages to Follow these planting and care guidelines mix compost or an organic amendm 
purple. Another striking color in the for a glorious show all season. into the soil. ; 
series is Blue Pearl, which is the closest e Choose a site with dappled shade, e For container plantings: Mix soil poly; Bs 
breeders have come to a true blue. morning sun, or late-afternoon sun. On mers (such as Broadleaf P-4, availat 

Although I. wallerana does not the coast, you can also plant in full sun from the Urban Farmer Store; 800/7: 
come in true yellow, a related impa- as long as there’s no reflected light or : 3747) into the potting mix to help | 
tiens series, Seashell, was introduced heat from pavement or a wall. : reduce watering frequency. 


two years ago that includes yellow 
flowers. The blooms are shell-like, 


NEW | OoOKS cena 
iiss fiesta pink ruffle 


aah 


rather than flat and open. 









Designer mixes. Some impatiens grow in mixed colors, 
which have come a long way in the past few years. For- 
merly random, with clashing colors like pinks and or- 
anges, mixes nowadays are well matched and are sold in : f 
designer colors—Mystic Mixture (lavender), Cranberry : ¥ 
Punch Mixture, Merlot Mix, and Sunrise Mixture—that : | 
nod to interior design and fashion trends. 

NEW FOR 2000: Super Elfin Parfait Mix (pinks) and Par- | 
adise Mix (tropical colors) are now available. As part of r 
Goldsmith Seeds’ Plant for the Cure program, a portion : 7 
of the ees AD the sale of acca Miracle Mix “tes swirl pink 
(three shades of pink) goes to the Susan G. Komen : 
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uper elfin sunrise F | 


Stardust rose 









Breast Cancer Foundation. 

Swirls and stars. Novelty impatiens, 
such as Mosaic (white patterning scat- 
tered over a color) and Swirl (dark- 
edged, pastel-colored flowers), are 
relatively new. Breeders have taken 
the look of impatiens one step farther 
with these markings. 

NEW FOR 2000: Stardust series is the lat- 
est addition to the star-patterned im- 
patiens. Its stars, which appear in the 
center of bright petals, have blurred 
edges that look dusty. 

Double delight. At first glance dou- 
ble impatiens look like miniroses. 
They’re propagated from cuttings to 
achieve fully double blooms, and they 
include Fiesta, Tioga, and Victorian, 
the 1998 All-America Selections win- 
ner. These dainty flowers are best 
used in containers, where they can be 
appreciated up close. 

Sunny-side up. The most popular 
shade plant isn’t just for shade any- 
more. The Impact series, introduced 
two years ago, was bred to take more 
heat and sun. Though they don’t do 
well in blazing heat or full sun reflected 
off of a white wall, in a mild to warm cli- 
mate, Impact impatiens thrive in sunny 


osen the rootball before planting, : Annuals and perennials make perfect borders if given plenty of water. 

Decially if it looks rootbound. partners for impatiens in borders. 

lize monthly during the growing LEFT: Lobelias, green heucheras, and Designing with impatiens 
ason Or mix a controlled-release maidenhair ferns are interplanted with Since impatiens come in such a wide 
ilizer into the planting hole. . Dazzler White and Super Elfin Blue Pearl, array of colors, both soft-hued and 
ater after planting, then keep the Pearl, Pink, and Rose. ABOVE: Accent bold, they pair beautifully with shade 
il constantly moist (but not soggy) Orange impatiens and lime and red plants. Here are ways to use them. 
season. : Coleus spice up a partly sunny border. Plant them en masse. 


* Mix two or three complementary or 
contrasting colors and then add a 
few whites to spark up the palette. 
*For a refined look, weave swaths of sophisticated single 
colors (coral or lilac, for instance) in and out of perma- 
nent shrubbery. 
*Use pale impatiens to brighten up dark borders or add a 
spot of light below trees. 
Mix them with other shade lovers. 
* Mix one or several colors with ferns, corydalis, or other 
fine-textured shade plants in borders. 
*Combine white impatiens with white-edged hostas. 
*Interplant orange impatiens with lime coleus and ferns 
Cluster plants in containers. 
*Impatiens thrive in any kind of container, including 
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irresistible 





Impatiens add color to pot plantings. LEFT: Accent Coral pairs with sweet alyssum and Helichrysum ‘Limelight’ in a terra-cotta 


container. RIGHT: Intensely colored New Guinea impatiens enliven a two-tiered patio planter. 


NORMAN A. PLATE 








terra-cotta pots, glazed urns, moss-lined hanging baskets, 
and window boxes. Plant impatiens with begonias, 


coleus, ferns, fuchsias, hydrangeas, and lobelias. 


The other impatiens 
New Guinea impatiens—hybrids of several different impa- 


first stormed the 





tiens species native to New Guinea 
market about 20 years ago. Generally more vigorous than 
I. wallerana, they have bigger leaves and flowers; some 
have striking variegated foliage. They were originally 
touted as impatiens for full sun, but time has shown that 
they perform much better in partial shade (or morning 
sun and afternoon shade), particularly in inland climates. 

New Guinea impatiens put on a great bloom show, with 
large flowers (2—2'2 inches wide) held high above foliage 
on plants 12 to 24 inches tall. But Celebration—a popular 
series that regularly wins top marks in university trials— 
grows 18 to 22 inches tall and bears flowers up to 3 
inches wide. Once considered container plants, many of 
the newest series of New Guinea impatiens (Celebration, 
Paradise, and Pure Beauty, for instance) also perform well 
in the landscape. Baby Bonita, a miniature that grows to 8 
inches tall, is best for window boxes and small containers. 
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Meet the father of 
modern impatiens 


laude Hope, 938, is a living legend in the seed bi S 

ness. For nearly 50 years, he’s been hybridizing in} 

patiens, petunias, salvias, and other annuals at hil 
farm in Costa Rica. ¢ Hope first arrived in Central America | 
1943 to work on quinine research for the U.S. Army. Whil 
there, he became enchanted by the impatiens he saw growin 
throughout the countryside. “Charmed at first sight,” Hop 
says. ¢ After the war, Hope pursued his passion for p 
breeding. In the early 1960s, he began tinkering with impe 
tiens to increase the size and number 
of blooms and to improve growth 
habit. “I don’t Know of any other plant 
that shows as much variation in color 
and patterning,” he notes. In 1967, 
Hope introduced Elfin to the world. 
e Almost every impatiens available to- 
day is a descendant of the first cross 
he made at his farm. 
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| Choose your potting soil as if | 
Fr "a life depended on it. | 
| 














,00se Supersoil® Up to 80% of And Supersoil is guaranteed to be 
roblems can be traced back to the soil 
planted in. So for healthy, flourishing 


noose the best soil — Supersoil. 
rsoil potting soil is a blend of quality | The Original 8 
gredients that has been trusted by ST rsol 
id professional nurseryman for 
century. It has the proper pH for 
and outdoor plants. 


x Zz 






absolutely free of pests and weeds. 
So use Supersoil potting soil for 
your flowering perennials, your garden 
vegetables or your favorite houseplants. 
Heaven knows the life you save could 


























be your plant’s. 

















If it isn’t Supersoil, 
it’s just plain dirt. 
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For more information on the whole F-S lineup, 
including the new F-150 SuperCrew pictured, ” 
log on to www.fordvehicles.com/fordcountry. 
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xe one, and it takes a crew to do the job. “Out here” is 


y say teamwork is everything. “If | don’t do my job, the other guy could be in trouble - could 


trapped.” And the right tools are essential. On the Peary list this time out was the 
01 Ford F-150 SuperCrew. “It hauled everything we’ 1eeded through ditches, down hills, | 






re 2 2 ee 
emma em ot al) gumbo.” Yeah, the mud can get thick, cle 


anes 150 degrees. Perfect conditions for a ride through Ford Country. 
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. routes guaranteed to bring yes astonishing scenery | | 
— unexpected delights. U. S 395 in eastern Cali- 
nee fornia rolls from high- -desert beauty to Sier ra N evada | 
; splendor. The Avenue of the Giants unfolds among | 
eae S grandest trees. Montana’ s Beartooth High- 
oe tha leads way is the mountain road of your dreams. And in 


northern Arizona, Route 66 remains America’ S Main 





Street: quirky, down-home, breathuliagly ton. 


* So grab those maps. Pack that picnic basket. Slip 





on your driving gloves. The road awaits. 














roadside 
attractions 


@ MOVIE MOUNTAINS. 
Alabama Hills, the longtime 
mowie-filming spot, is famous 
for its granite boulder hills. 
Explore the area via the dirt 
Movie Road, which hits many 
of the signed highlights. Off 
Whitney Portal Rd., west of 
Lone Pine. 

@ GHOST TOWN. Once one 
of the West's roughest mining 
towns, Bodie is now one of 
the best-preserved ghost 
towns anywhere. 13 miles off 
U.S. 395 via State 270 and 
Bodie Ra.; (760) 647-6445, 

@ FABULOUS FALLS. Don't 
miss the intricate polished- 
lava formations of Fossil 
Falls. U.S. 395, 30 miles 
north of Ridgecrest. 

@ VINTAGE VALLEY. The 
town of Independence is 
notable for the 1921 Inyo 


DRIVE #1 


1'U.S. 395: 
: where true California begins 


As the sun finally clears the Inyo Mountains, 


and the barren, boulder-strewn Alabama Hills 





off U.S. 395 warm with the new light of dawn, a 
shivering woman in a flowing red wrap poses 
for a fashion spread. 

Although these high-desert hills have long been popular 
with photographers, this kind of glamour session is not the 
kind of shooting they did in the old days. Ansel Adams pho- 
tographed landscapes here, and all the big cowboy stars— 


Roy Rogers, John Wayne, Gene Autry—made movies 


umong these rocks. 
Holly 


tod lo find the West from Southern California, just go 


Sucks the Owens Valley Dry.” 


wood guys knew something that’s still true 


{1S 495. 


r ad once ran from the Mexican border but now 
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@ SOBERING REMIN 


starts north of the Cajon Pass in San Bernardino Co} 
The classic stretch begins beyond Ridgecrest, just pas} 
meeting point with State 14. 

The highway skirts the border between mountains 
high desert. In minutes you can go from aspen forests 
alpine lakes to vast expanses of sagebrush. You can Wi 
the whitecaps kick up on the vast inland sea of Mono | 
or explore labyrinths of hard lava. 

You can also get a capsulized version of California vj 
history. The Los Angeles water project carries water | 
miles through a system of aqueducts and siphons. Vi 
this engineering achievement made the city, it ultim) 
decimated the traditional farming life and ecology o 
Owens Valley. As a result, Owens Lake, once deep end 
to accommodate a steamship that carried Cerro Git 
mine silver, is now a dry bed. Farther north, Mono ] 
though impressively large, is 33 feet below its 1941 lev§ 
bumper sticker on a pickup truck reads: “Los An;/@ 


That kind of straight talk prevails on U.S. 395, wi 
the towns—Lone Pine, Independence, Bishop—are ail@ 
nonsense as their names imply. Vintage neon signs |} 
leaping trout hang on stores selling fishing and hutf 







































Be 4 
County Courthouse, as 
as the Eastern Califor 
Museum. 155 N. C- 
878-0258. 


Manzanar National H 
Site, little remains of a 
War Il internment camp 
Japanese Americans 
still a compelling and ha ; 
place. The Eastern Califor 
Museum offers walking tour 
of the site through October 
12 miles north of Lone Pi 
878-0258. | 
@ BIRDS AND BIZARRE ~ 
FORMATIONS. Mono La . 


mations and migrating bir 
For the best views, drive 
the Tufa State Reserve (off | 
State 120, east of U.S. 395 
The visitor center (647- -30. y 
is on U.S. 395 north of Lee 
Vining. Canoe trips are co 
ducted by the Mono Lake { 
Committee (647-6595). 
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Manzanar - Whitney Portal Road 


Wational Historic Site 
Hills (left). In late 


afternoon, sunlight 
washes over tufa 
formations at Mono 
Lake (top). Find just 
about any sign you 
might need at the 
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IDGECREST 
© Big Pine Antique 


Store (above). 


r, making these communities look like towns in Mon- 
a or Wyoming. A store in Bridgeport keeps a freezer 
side; lift up the wood panels and you get to see the 
Best catches from the last few weeks. 

on any road trip, the drive breaks down into a series 


)(@mages, all somehow adding up to a complete picture 
yBhe U.S. 395 experience: Trout darting through the 


water in Sierra lakes just minutes off the highway. 


y8der collies herding a few hundred sheep, whose bells 


ate a jangly, echoing sound. And U.S. 395 itself, cutting 


ugh the Owens Valley, with the Sierra Nevada rising 2 
: es above on the west and the Inyo Mountains towering 


0 feet high on the east. 
lamorous it’s not. Just spectacular. — Matthew Jaffe 


leads to the Alabama 


the romance of the road 


travel planner 


Edging the base of the Eastern Sierra, U.S. 395 defines 
the boundary where California turns away from the Pa- 
cific and looks back toward the Rockies. Though it runs 
from the Mojave Desert to the Canadian border, the 
best road-trip portion of the highway ends just north of 
the Owens Valley. Area code is 760 unless noted. 


Allow three to four days to fully experience the road. 


CLASSY ROADHOUSE. At the 
Still Life Café, a jazz and blues 
record collection is matched by 
French-influenced food that 
comes as a surprise in an area 
where burgers are standard. 
U.S. 395, 2 mile south of State 
190; 764-2044. 

BY THE LAKE. The Mono Inn 
Restaurant is an outpost of 
Arts and Crafts—style elegance 
overlooking Mono Lake. U.S. 
395, 5 miles north of State 120; 647-6581. 


Motels are the most plentiful lodging options along 
U.S. 395. Mammoth Lakes has more varied choices, as 
well as the largest selection of restaurants. 

SIMPLE SHUT-EYE. Heritage Inn & Suites is a de- 
pendable, modern hotel with some suites, not far off 
the highway in Ridgecrest. From $70 (includes break- 
fast). 1050 N. Norma St.; (800) 843-0693. 
SMALL-TOWN SLEEPS. The Winnedumah Hotel has 
old-fashioned charm and a beautiful lobby and 
lounge. From $65. U.S. 395, Independence; 878-2040. 
VINTAGE NEAR LEE VINING. Across from Mono Lake, 
Tioga Lodge has old-fashioned cabins and cottages, 
as well as a restaurant. From $90. 2'/2 miles north of 
Lee Vining; 647-6423. 


For general information, contact the Eastern Sierra 
Interagency Visitor Center (U.S. 395 at State 136 in 
Lone Pine; 876-6222). Also try the Bishop Visitor 
Center (690 N. Main St.; 873-8405) and the Mam- 
moth Lakes Visitors Center and Ranger Station 
(State 203; 800/367-6572). 
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DRIVE #2 


Avenue of the Giants: 
realm of the redwoods 


Follow the South Fork of the Eel River down- 
stream along U.S. 101 in southern Humboldt 
County, about 200 miles north of San Francisco, 





and it will lead you to the tallest trees on earth. 

The river and the 31-mile Avenue of the Giants meander 
through the second-largest old-growth forest in the red- 
woods’ 500-mile range. The route used to be U.S. 101 but 
was skirted 40 years ago when a wider road was needed. 
Today it’s possible to zip from Phillipsville to Scotia in half 
an hour, but it’s worth taking the time to drive the former 
highway, dotted with towering coast redwoods and tiny 
towns devoted to trees and tourism. 

The coast redwood (Sequoia sempervirens) is to trees 
what Luciano Pavarotti is to singing. But imagine him per- 
forming with every great voice in history, and you'll have an 
idea of how a redwood forest can take your breath away. 

But the grandeur of the avenue’s trees doesn’t save them 
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roadside f : 
attractions @. 


@ WOULD YOU LIKE FRI 
WITH THAT? The Shrine 
Drive-Thru Tree is a clas 
American roadside expe 
Also don’t miss the dri 


Myers Flat; (707) 943-318 
@ TREMENDOUS TREE- 
HOUSES. The Chimney + 
Tree/Hobbiton, U.S.A. € 
fee and Gift Shop is a 7€ 
foot-tall tree with a 12- 
wide room at its base; 
trails were reportedly m. 
resident forest hobbits. 17) 
Ave. of the Giants, Philliosiqgi' 
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South of the avenue, 
Leggett boasts the drive: 
through Chandelier Tree 
(left). At the Shrine Drive-} 
Thru Tree in Myers Flat, | il Noy 
you can enter a | 
treehouse carved of a 


single redwood (right). 
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35. The Eternal Tree 
Cafe & Gift Shop was 
2d by hand in 1910. The 
}-year-old tree is now just a 
but its grandkids grow 
it. 26510 Ave. of the Gi- 
sderest; 722-4262. 
300D, THE BAD, AND 
IRL. If you absolutely 
take home some burl art— 
ty outgrowths of dormant 

,d tissue sold as furniture 
Xdenware—try one of 

Ci ‘ood galleries. Korbly 
Products (6868 Ave. of 
nts, Miranda; 943-3615) 
BS Quality redwood slabs, 

uU =, and bowls. Stone’s 


the Giants, Miranda; 800/858- 
8866) sells burl bowls, tables, 
and boxes. 

@ BEHIND THE SCENES. 
Pacific Lumber Co. Logging 
Museum and Sawmill, the 
world’s largest redwood lumber 
mill, offers free self-guided tours 
of massive Mill B. Watch trees 
being debarked, head-rigged, 
trimmed, graded, and end- 
glued. Register for the tour at 
the logging museum, which 
houses a steam donkey, 

a Heisler locomotive used on 
Marin County’s Mt. Tamalpais. 
8—4:30 (tours 8-2:30) Mon-Fri 


through October; free. 124 Main 


St., Scotia; (707) 764-2222. 









)d needles, the springy bounce of a trail formed of red-_ : 
od duff. But forests are not an accountant’s domain— : 


“Patry, which stretches from Leggett to Oregon. The only | 
“}g not in dispute is the beauty of the trees. “It’s a very : 
Dling experience, to walk these woods,” says Bernie : 


@ursion, and step into a motorhome 


2) Us a novelty thing—all with the inten- 


wood Gallery (6609 Ave. of 


i less lofty decoration. You can purchase 
clocks, drive on a log larger than a Ford 


le of a single redwood trunk. 


.of showing people how big the trees 
| Dan Baleme, who has managed 
hrine Drive-Thru Tree for 30 years. 
_sign from before Baleme’s time boasts 
| this still-living tree is 5,000 years old; 
‘me concedes it is likely a couple of thou- 
d years off. Nearly every gift shop and 
ve has a similar sign quantifying the site’s 
essiveness: The Eternal Tree House is 
0 years old. The Dyerville Giant at 
ders Grove is 370 feet tall. The avenue 
es 17,000 acres of old-growth redwoods. 
he numbers attempt to communicate 
beauty of sunlight filtering through red- 
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‘tlet the numbers prevent you from seeing the trees. 
hat the trees are here to be seen at all is due to the 
=-the-Redwoods League, founded in 1918. The red- 
ods have been fuel for controversy ever since. 

alk about logging sparks fiery responses in redwood 


bly, who has been carving furniture along the avenue 


28 years. “I’m still in awe over the trees.” — Lisa Taggart ° 





the romance of the road 


travel planner 


LAY OF THE LAND 

The 31-mile Avenue of the Giants parallels U.S. 101, 
stretching north from Phillipsville nearly to Scotia. 
Admission to Humboldt Redwoods State Park costs 
$5. (Driving the avenue is free.) Area code is 707 
unless noted. 


DRIVING TIME 
The Avenue of the Giants makes an ideal weekend 
trip from San Francisco. 


STRETCH YOUR LEGS 

The Founders Grove, north of Weott, has a good in- 
troductory '2-mile hike. Longer treks can be made 
through the California Federation of Women’s Clubs 
Grove on the Bull Creek Flats Trail, and through 
Rockefeller Forest, across the avenue. Pick up maps 
at the state park’s visitor center. 


FUELING UP 

QUICK SNACKS. Find standard diner 
fare at the Miranda Cafe (6743 Ave. 
of the Giants, Miranda; 943-3345). 

A TOUCH OF CLASS. For sophisticated 
dining, you can’t beat the 1926 
Benbow Inn (445 Lake Benbow Dr., 
Garberville; 800/355-3301). The 
1889 Scotia Inn serves dinner in its 
Redwood Room (100 Main, Scotia; 
764-5683). 


BEDDING DOWN 

FAIRY-TALE DREAMS. The Benbow 
Inn is a slice of the English country- 
side, complete with terraced gardens. 
The Tudor-style building, listed on 
the National Register of Historic 
Places, has 55 rooms. From $115. See 


“Fueling up.” 

RUSTIC BUT QUAINT. The Miranda Gardens Resort 
has cabins along the avenue; some have fireplaces. 
From $55. 6766 Ave. of the Giants, Miranda; 943-3011. 
IN GOOD COMPANY. The Scotia Inn housed lumber- 
jacks at the turn of the century. The historic building 
now has 22 homey rooms. From $75. See “Fueling up.” 


CONTACT 
Stop at the visitor center at Humboldt Redwoods 
State Park (2 miles south of Weott; 946-2263). 
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DRIVE #3 
i 


‘Beartooth Highway: 
‘of mountain majesty 
}and racing pigs 


FA Sem uo 


How can you indicate the complete, utter, life- 
affirming beauty of U.S. 212 through Wyoming 
better known as the Beartooth 
Highway? Try this. Last year, when novelist Neil 
McMahon of Missoula, Montana, decided it was time to ask 


and Montana 








the love of his life, Kim Anderson, to marry him, he put her 
in his 1968 GMC pickup and drove up the Beartooth High- 
way. They stopped at an overlook. They got out. And here 
McMahon popped the question. The Beartooth is that kind 
of highway. It inspires big dreams. 

Just building it was an act of considerable faith. To push 
a road 64 miles from southern Montana 
across the Beartooth Mountains to the eastern 
boundary of Yellowstone National Park re- 
quired five years (construction lasted from 
1931 to 1936), millions of dollars, and engi- 
neering skills bordering on the supernatural. 
Even now, as you begin the climb up to 
10,000-foot Beartooth Plateau and gaze at 
what’s ahead of you—a 7-mile-long series of 
switchbacks up a 4,000-foot mountainside— | 
your reaction is likely to be along the lines of “azz 
“That’s the road? Way up there?” 

The highway has its start in Red Lodge, Mon- 
tana, one of the most appealing small towns in 
the West. “It’s always been a great place to live 
but a hard place to make a living,” says local 
historian Shirley Zupan. But during the last 
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High and handsome, Beartooth Lake is just off the highway.| 






few years, more travelers and new residents have di 
ered this mining town spread at the base of the Beart 
Century-old brick businesses and Victorian-era home 






















being given new life. For now, Red Lodge is in that f 
nate class of towns that have been discovered but nc 
spoiled: no longer forlorn, but not yet sugar-coated qu 

From Red Lodge, the highway runs south, zigzaggin 
those astonishing switchbacks to put you high 
Beartooth Plateau. Here you enter a world of glaciet 
ished granite, clear lakes that mirror the Montana s 
snowbanks that usually linger into June. It will prot 
take one or two minutes at most for you to understand 
peripatetic newsman Charles Kuralt once called the } 
tooth “America’s most beautiful road.” Along the platea 
highway dips into Wyoming for a spell, then descends) 
the greener, gentler country of the Clarks Fork valley b 
finding its end at Cooke City, Montana—eastern gatew 


ie Ti 


ci Pollard Hotel’s elegant 
~ Jobby has been a gathering 


place for more than a centu] 


aa lightly and luxuriously in Lincoln Naviga 
immeven in three rows of leather-trimme: 


} LincoIn Navigator. American |uxury. 
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Piet. 
fees ma 
j ah: 


308, 7 miles east of Red 
Lodge; (406) 446-3487. 

@ GET ORIENTED. |In Red - 
Lodge, stop at the Peaks to 
Plains Museum, admire the 
exhibits on ranching, rodeo, 
and mining, and pick up a 
guide to the historic down- 
town. 224 N. Broadway; 
446-3667. 


roadside 
attractions. 


@ PRANCING PIGS. In 
Bearcreek, Bearcreek Sa- 
loon and Steak House 
sponsors pig racing on Fri- 
day, Saturday, and Sunday 
nights from Memorial Day 
through Labor Day. State 


Yellowstone National Park. It is a tribute to the highway that 
in your album of vacation photos it will easily hold its own : 


against Yellowstone’s geysers and waterfalls. 


None of this is to say that all the Beartooth has to offer 
is solemn grandeur. In Bearcreek, Montana, just east of : 
Red Lodge, Pits and Lynn DeArmond have fostered a local: 
tradition of a homier kind. All summer they hold pig races _ 


in an oval racetrack behind their historic 
much of the proceeds going to educational scholarships. 


“For a while we were branching out into iguana and ham- : 


ster racing,” 


bovine beautician, shampooing and blow-drying cattle be- : 


fore auction. “Now we're back to just pigs.” 
thing too. 


Still, your memories of the Beartooth Highway will prob- 


ably focus more on majestic mountains than on speeding : 


porkers. You may well find that when you summon the 
word beautiful in your mind, it will be this highway you see, 
curving across the roof of the continent, rising to the sky. 


And what happened with Neil McMahon and Kim Ander- 


son? “Well,” Anderson reports, 


just shouted, ‘I demand that you marry me!’ But I said yes.” 
As I said, it’s that kind of road. — Peter Fish 
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saloon, with : 


reports Pits—who spends off-season as a : 


And a good : 


“Neil didn’t really ask me. He : 
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travel planner 


LAY OF THE LAND 
U.S. 212, a.k.a. the Beartooth Highway, runs 64n 
between Red Lodge and Cooke City, Montana. Thor 
it’s off the beaten path, it is one of the entrances to : 
lowstone National Park. Scenic Driving: 1. 
Beartooth Highway by H.L. James (Falcon Press, | : 
lena, MT, 1998; $10.95) will guide you mile-by-m 
along this scenic road. Area code is 406 unless ne e 
“| 
DRIVING TIME ; 
Aside from the time it takes to get to this part off 
highway, allow at least two days to make this t 
worthwhile. 


STRETCH YOUR LEGS 4 
Good hiking opportunities abound. For maps _ 
information, visit the Custer National Fo es 
Beartooth Ranger District office (U.S. 212 at sc 
end of Red Lodge; 446-2103). Note: This is ma’ 
high-mountain hiking—be prepared for lofty altitu vt 
and changing weather conditions. 


mt 
| 


FUELING UP 
A TOUCH OF CLAss. Elegant Greenlee’s D ‘i 
Room in the Pollard Hotel is among the best in Mg 
tana. 2 N. Broadway, Red Lodge; (800) 765-5273. 4 
PIE ALERT. The Red Lodge Cafe & Lounge is a tor 
institution: If its flashing neon tepee doesn’t ma 
you grin, the homemade banana cream pie proba | 
will. 7618 S. Broadway, Red Lodge; 446-1619. 4 
BURGERS 'N’ DOGS. The Beartooth Cafe has go) 
burgers, several imported beers, and outdoor € 
ing. U.S. 212, Cooke City; 838-2475. = 


} 


Tal 


BEDDING DOWN 
CELEBRITY CENTRAL. The Pollard Hotel is one oft 
finest historic hotels in the West, as evidenced by: 
legendary guest list, which has included William J 
nings Bryan and Buffalo Bill Cody. From $110. S 
“Fueling up.” 
PASTORAL PLACE. South of Red Lodge, Rock Cre 
Resort has a lovely creekside setting. From $88. | U 
212, 4'/2 miles south of Red Lodge; (800) 667-11 19 
i 
CONTACT 
The Red Lodge Chamber of Commerce is wom 
quick visit (601 N. Broadway; 446-1718). Send for 
formation from the Cooke City Chamber of Co 
merce (Box 1071, Cooke City, MT 59020; 838-249) 








"See store for details. ‘ 
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TERRENCE MOORE 





The gas pumps have long since turned off, but this authentic 


1930s station in Hackberry now operates as a general store. 


DRIVE #4 


‘Route 66: motoring 
;down the Mother Road 


They called it the Mother Road. Route 66, high- 

way of dreams and artery of despair, is a two- 

lane narrative of the American experience 

stretching from Illinois cornfields to California 
beachfront. 

Today, the longest contiguous strip of that immortal 
blacktop cuts through northern Arizona. It’s a ribbon of 
rich history and great eccentricity, lined with classic mo- 
tels and timeless eateries and populated by sprightly old- 
timers like Juan Delgadillo. 

A native of Texas, Delgadillo glimpsed his slice of the 
national pie in tiny Seligman, where in 1953 he opened 
his Snow Cap drive-in. Nearly 50 years later, he’s still the 
town’s resident wit. Straight-faced, he hands out his busi- 
ness card. “My Card,” it says. On the flip side, a tiny Del- 
gadillo grips a fuel hose winding down from an antique 
pump, aimed toward block letters: “Eat here and get gas. 
Slightly used napkins and straws.” 

At 84, Delgadillo considers the Mother Road his lifeline, 
in more ways than one. “You know, I had brain surgery 
three years ago, and the doctor was amazed that I recu- 
perated in such a hurry. Really, it was because I missed be- 
ing here so much.” 

Ham to the core, he has fashioned his Snow Cap into a 
roadside vaudeville act, complete with fake mustard bot- 
tles squirting yellow string, TV- and telephone-equipped 
outhouses, and the rubber chicken adorning his 1936 
Chevy. Visitors literally eat it up, from the obligatory malts 
to “dead chicken” and “cheeseburgers with cheese.” 
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roadside 
attractions 


@ PAY YOUR RESPECTS. At 
the Williams and Forest 
Service Visitor Center, you'll 
find a mock-up of an old 
diner where latter-day pil- 
grims can inscribe their 
memories and experiences 
along Route 66, and a video 
tracing the road’s past. 200 
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f Arizona 


\ 
Californian.) “asia ro 
\ 
! miles 


In other words, pure Americana at its cornball bes 

The landscape is purely American as well—a vas 
panse offering the heady rush of romantic freedom) 
folding like a raw-boned skeleton, badlands scrub 
occasional rise to smallish bluffs and, in the distance, 
slung mountains with clenched, knobby peaks. Con 
ing a union that has lasted eons, the Santa Fe rail line 
wise tends this stretch of Route 66 like a clattering ni 
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W. Railroad Ave., William 
(520) 635-4707. 
@ “HEART OF HISTORIC 
ROUTE 66.” The town 
Kingman boasts dual fa 
as the “Heart of Historic 
Route 66” and hometow 
the late movie actor Andy 
Devine. He’s fondly recall 
through extensive exhibi 
the Mohave Museum o' 
History and Arts (400 
Beale St.; 753-3196). 

@ GAS GHOST. The Hac 


up noshes and nostalgia— 
soda and hot dogs, old p 
tos of 50s movie stars- 
visitors hungry for the past. 
The former gas station w 

once the site of the Old 66 
Visitor Center, run by Bob 
Waldmire, son of hot-do: 
on-a-stick inventor Ed 






a general store worth a 
One hour west of Selig 
769-2605. 
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ere Homestead.com. Visit our web site and 


} We'll help you make your web site. It’s free and 


asy. Put your work on display, sell it to the 





tid or even create an email list for your 
ewsletter. Use it for anything. It’s yours. We just 
ped you make it. 





Of all your great creations, 


your web site will be the easiest. 


























It’s a new world. Make your place. : 
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Juan Delgadillo’s 1936 Chevy adds to the eccentric atmosphere 


of his Snow Cap drive-in. A 1955 Ford passes by. 


The adventurous thrill of driving Route 66 is fueled by 
glamorous antecedents—actors like Martin Milner and 
George Maharis, who navigated their Corvette across 
1960s television screens in Route 66; writers like John 
Steinbeck, who brought us the gritty realism of Dust Bowl 
migration in The Grapes of Wrath; and songwriters like 
Bobby Troup, who penned the big hit of 1946, “Get Your 
Kicks on Route 66.” 

Such celebration of a 2,400-mile road seems quaint to- 
day, in an era of smoothly sanitized interstate travel. 
But establishing Route 66 was an enormous political 
feat, as regional officials wrangled over the proposed 
road’s name and placement in the 1920s. Finally, ne- 
cessity trumped petty competition, and the new na- 
tional highway was christened in 1926. 

It would eventually carry an army of wandering 
souls 





and spark a thriving profit in countless curb- 
side villages. But new interstate highways began 
draining that lifeblood in the 1950s, until the sole re- 
maining strip of road was bypassed near Williams in 
1985—bidden farewell in a somber ceremony at- 
tended by Bobby Troup. 

Best exemplifying the route’s rugged roots is Oatman, 
hunkered down on a winding stretch in the Black Moun- 
tains west of Kingman. At its high point, the road here 
crosses Over stunning Sitgreaves Pass, which offers 
thrilling vistas west to the Colorado River, and east to the 
rest of America. 

A onetime gold boomtown, Oatman nearly disappeared 
from the maps altogether before tourism brought it back. 
Now cute souvenir shops and restaurants line Main Street. 
Some tourists doubtless come just to see Oatman’s wild 
burros braying their way into town for carrot handouts. 

The road snakes westward from Oatman, and mottled 
burros happily munch in the rearview mirror. The past 
and present remain intertwined in this special place, as 
the Mother Road stretches into the horizon. 


— Tim Vanderpool 
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travel planner 


LAY OF THE LAND 

The last contiguous ribbon of Route 66 runs 2 
137 miles between Seligman, Arizona, and the ¢ 
fornia line. Area code is 520. 

DRIVING TIME “1 


The trip makes a great overnight or can fill a week ; 
; i 



























FUELING UP 
T. REXES AND TEPEES. A fiberglass T rex stands 0 
side the Grand Canyon Caverns (one of the worl! 
largest dry caverns) for no obvious reason, alongsi 
metal tepees on the parking lot’s edge. Thematica! 
it’s awry. But the chow is good, and the backroz 
ambience is delicious, right down to those acry) 
entombed scorpions in the gift shop. 12 miles east) 
Peach Springs; 422-3223. | 
DINER DAyYs. Mr. D’z Route 66 Diner goes straig 
for the marketing mother lode, with the requis 
route menu heavy on homemade root beer, chee 
burgers, and fries. 105 E. Andy Devine Ave., Ki 
man; 718-0060. | 
SHOULDER CuT. Ro} 
Kill 66 Cafe & (¢ 
Saloon serves freew 
size steaks along w 
charbroiled —_ chicke 
minipizzas, and beer} 
Seligman mainstay Vv | 
a smirk. 506 W. Hwy. ( 
422-3554, | 

| 


ABOVE: GEORGE OLSON 


TERRENCE MOORE 


BEDDING DOWN 
Chain motels are 1; 
norm; Kingman’s mi 
drag is your best bet. 
CELEBRITY SNOOZE. Plump the pillows of semist 
dom at Historic Route 66 Motel. They all stay 
here—or so we’re told. From $52. 500 W. Hwy. ( 
Seligman; 422-3204. 


In Oatman, wild burros area 


common sight. 


CONTACT 
Get information from the Powerhouse Visitor Ce 
ter (120 W. Andy Devine, Kingman, AZ 86401; 7'% : 
6106 or www.arizonaguide.com/visitkingman) 
from the Oatman Chamber of Commerce (B 
423, Oatman, AZ 86433; 768-6222). The Route 
Visitor Center is worth a-.quick stop (217 E. Hwy. | 
Seligman, AZ 86337; 422-3352). 
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home - interior decorating 


Western stylemakers 


Design laboratory 


Inventive ideas from the home of a furnishings expert 


By Mary Jo Bowling ¢ Photographs by Philip Harvey 


gw Good design thrives on experimentation. That’s what 
we discovered at the Northern California home of Celia 
Tejada, vice president of design for Pottery Barn. In the 
makeover of her house, Tejada has used the same imagi- 
nation and visual appeal found in her company’s catalogs 
and showrooms. 

When Tejada purchased her home, the neighbors called 
it the “Addams Family house.” Remodeling seemed 
daunting, since the 106-year-old house was in poor repair 
and Tejada had a limited budget. These constraints simply 
forced her to renovate with imagination. A plaque in her 
kitchen reads, “Cooking is like love, it should be entered 
into with abandon or not at all.” She says: “That ab- 
solutely goes for decorating too. Make your house a can- 
vas of personal expression.” 


Here are the central tenets of her artistic philosophy. 





Unexpected combinations are the rule in Celia Tejada’s home, from the cozy attic curl-up space outfitted 


in red and black (opposite) to the blackboards and the adjustable chandelier in the dining room (above). 
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*Materials don’t have to be luxurious to look g 
Working with her brother, Ivo, she built a dining | 
benches, and buffet from plywood. She stained the b 
and benches dark walnut, making the ordinary ma’ 
look sophisticated, and she covered the table with 
tress ticking. As Ivo says, “Once you cover it, who ca 
what it’s made from?” 
*Be open to the unexpected twist if it suits the 
you live. For Tejada, this applies even to the kite 
“The family would be together while my mom was 
ing—she lives with us—and we didn’t want to mo 
the living room to sit comfortably,” she says. So 
and Ivo created a giant daybed for the kitchen. They 
a pine platform in a seldom-used breakfast noo 
topped it with a mattress and lots of pillows in a vi 
of sizes. There, adjacent to all the action, Tejada can 


ee etc 











Plants and a built-in daybed turn the 
kitchen into an informal living room 
(below). Layers of blue and white envelop 


Tejada’s mother’s bedroom to create a 


feeling of serenity (right). 






or read to her two children. 

Other surprises in Tejada’s house: 
The dining room chandelier is on a 
pulley so it can be raised and low- 
ered according to mood. The dining 
room and kitchen walls hold chalk- 
boards for ever-changing menus, 








A CREAMY FROZEN DELIGHT, 


RELAXING IN MY OWN SPACIOUS ICE CASTLE, 


| AM THE ENVY OF ALL FRUIT. 












shopping lists, and notes. 
*Combine patterns with care 
jada covered the daybed mai} 
and pillows with a mix of patteri fli, 
interest. Her secret for mixing} sie 
matching, as shown in the pil at fy | 
graph at left, is simple: Use threj 


i mos 
r 





bering the front steps added an 
sing note—and helped Tejada’s 
g children learn to count. 


§ patterns in the same color or 
Ae same pattern in two different 
7 
@kpensive touches can bring a 
+ to life. Tejada created a peace- 
Mtreat for her mother by draping 


SS a Ff. 


ost mosquito netting around 





ON 


The round security mirror allows an 
intriguing glimpse around a blind corner 


of the stairway. 


her bathtub. “I’ve always loved mos- 
quito netting for the cozy sense of 
enclosure it brings,” she says. “My 
mother is a serene person, and I 
loved the idea of her relaxing in the 
privacy of this tub in the afternoons.” 
Cheesecloth is the primary window 





PE 


A grouping of similarly colored objects 
is a vivid eye-catcher. The effect is 


doubled by a mirror (see bedroom, left). 


covering, draped over curtain rods to 
create layers sheer enough to let 
light in, but dense enough to provide 
privacy. “Heavy-duty items cost a lot 
and make the least impact,” says Te- 
jada. “To make a big sensation in a 
room, focus on the details.” 


Introducing the KitchenAid® Contoured Door Refrigerator. 


With the unique icemaker and removable ice pitcher, designed entirely in-door for extra space and convenience. 
Now there’s always room for your latest chilled creations. For our Blueberry Velvet Cheesecake Smoothie recipe, 
and to view the entire KitchenAid® line, visit www.KitchenAid.com, or call 1.800.422.1230. 
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FOR THE WAY IT’S MADE: 


























Whoever Said 
“Beauty Is Only Skin Deep” 
Never Owned A Hunter Fan. 





Better Motor, 
Better Fan 


Quiet Power For 
Smooth Performance 


Hunter motors not only provide 
maximum air movement, they're 
engineered and tested for 
smooth, whisper-quiet 
operation. Like our new, 
patented AirMax® motor. 
7 =A cast aluminum rotor 
a: ge = and our exclusive 
ae on ai impeller (a “fan within 
a fan”) help the AirMax® 
me run cooler 
from the inside out. 
So your new Hunter 
fan quietly delivers 
more power. 


| With over 150 styles to choose from, 
great-looking Hunter fans add beauty 
to any room. Beauty that’s 





more than skin deep. 

Because tor quiet, long- j 
lasting, trouble-free | 
performance, you have wel 
to get to the heart of the 






wr. That's 
why Hunter fans are powered 


matter: the mot 


by custom-designed motors 
manufactured with the finest materials, 
including heavy-gauge copper 
windings, precision ball bearings and 
high-grade silicon steel. 











ngs may vary based on climate, building type and thermostat setting. On average at low speed settings 









Saving Money Never 


Looked This Good aaa i 


Using a Hunter ceiling fan can he 
you save up to 40% on summer coo 
bills and as much 
as 10% on winter 
> 40% heating costs*— 
| for about what you 
pay to run a 100-4 
light bulb. And thanks to styles ran 
from turn-of-the-century traditional 
state-of-the-art contemporary, Hunt 
has a fan to fit any décor. 


No Wobble, No Worries 


For the ultimate in wobble-free 
operation, we select the finest blade} 
materials and seal each blade 
thoroughly to 
prevent warping. 
All blade sets are 
carefully matched, each blade 
weighing within one gram of the 
others. Plus, each sturdy die-cast 
blade arm is aligned perfectly and 
pitched at the optimum angle for 
smooth, efficient airflow without 
annoying wobble. 


Built And Backed 
For A Lifetime 


All Hunter fans are backed by a} 
limited lifetime motor warranty. Tha] :., 
fet ED guarantee | . 


JIFETIM el peace of | 
(Se mind fron! 
the company that invented the ceilir| 
fan back in 1886. Today, Hunter shes 
combines its heritage of 19th century) j, 
craftsmanship with 2Ist century | 
technology, to bring you ceiling fans} 
that deliver quality above all. So youf 
can enjoy the comfort of a fan that’s 
beautiful inside and out. 
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Urey FOR a 


For more information on the complete line of 
Hunter fans, or to find the dealer nearest you, C)™ 
1-800-4HUNTER or visit us online. 
www. hunterfan.c ¢ 


© 2000 Hunter Fan| 
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In this bathroom the 
pebbles define 
squares in the 
concrete floor like a 
kind of parquet. The 
pebbles are set into 
troughs above radiant 


heating tubes. 








Oversize plate I | 
puts geology Mh 
on the stand. 















ORATING TRENDS 





jones on a roll 


¢ humble pebble has been causing a splash since an- 
; when small stones often skipped into decorative 
waics. But now the ripples are widening as designers 
e pebble motif to bring a feeling of nature indoors. 
ample, rock knobs are available from Restoration 
w@iware at $5 apiece. Indeed, pebbles are finding their 
into everything from concrete floors—shown here in 
dsome contemporary bathroom—to charger plates. 
*’s a sampling: 
athroom designed by Josh Chandler, Anderson Valley, 
07/963-5088) 
en charger by Axis: $60; Fillamento, San Francisco 
931-2224) Pebble tiles 
ver Rocks ceramic floor tiles by Imagine Tile, Bloom- simulate a 
i, NJ: about $20 per square foot (800/680-8453 or streambed. 
: -imaginetile.com) 
— Daniel Gregory and Ann Bertelsen 
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home guide 


The pit and 
the pergola 


@ Meet a backyard with a dou- 
ble personality: It alternates 
between a game field and a 
tranquil lawn. When two slen- 
der, 4- by 7-foot wood cov- 
ers—built like small decks— 
are in place, it’s quiet time. 
When the covers have been re- 
moved to reveal the sandpits 
beneath, the game is on. 

Each cover opens in two 
sections: One half folds for- 
ward on hinges and lies flat on 
the grass, while the other 
swings up and turns into a 
backstop held in place by 
chains. Behind the sandpit 
that borders the 
fence is a raised 
platform, topped 
by a_ pergola 
large enough to 
hold a_ bench 
swing. Antique 
doors, which are 
mounted to the 
front of the per- 


gola, create a 


frame for the swing and can be shut to protect the sitting 


area when horseshoes are being tossed (as shown in 


photo at right). 


DESIGN: Miles Clay Design, Santa Clarita, CA 
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Covered, it’s a} 
deck; uncover¢ 
(below), it’s a 


horseshoe pit. 


a 
tat Alea atc Sabie, 


— Peter O. Whiteley 


NEW PRODUCT 


File furniture 


m Who says a storage cabinet has to look like a storage cabinet? This el- 
egant 17-inch cube—a design inspired by traditional Chinese chests 
used to store silks and linens—resembles a piece of contemporary 
sculpture but can be used for stashing anything from files to sweaters. 
It also functions as an occasional table. 

The C? Box is available in red, black, green, orange, eggplant, and 
slate; $350 from Big Pagoda Company, San Francisco (415/563-8727 or 
www.bigpagoda.com). — Vanessa Murphy and Daniel Gregory 
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home guide - project 


Build a patio side table 


Fast-drying grout forms a versatile tabletop - 


m Here’s a quick and inexpensive way to add a hand- 
some side table to your patio: Top a large flowerpot, 
chimney flue tile, or ready-made metal table base 
with a 2-foot-square cast from a cementlike material 
called nonshrink grout. The top has a square open- 
ing through which a plant can grow, leaving enough 
of a rim for small dishes and glasses. Or you can par- 
tially fill the opening to provide a recess for a ce- 
ramic or stone tile. 

The nonshrink grout, available at many building sup- 
ply centers, comes in 50-pound bags that cost around 
$13 (or you can call 800/282-5828 or visit www. 
quikrete.com to find a Quikrete dealer in your area). 
The natural color of the grout is gray. To add color, use 
commercially available concrete coloring liquid 
(a 10-ounce bottle 





costs about $4) or 
powder (cost de- 
pends on color; a 
1-pound bag is less 
than $10). Coloring 
is sold at building Subtle color 
supply centers; use variation and 
one bag or bottle 
per bag of grout. 





Bases can range 


TIME: One day to 
make form and mix from metal (left) to 


and pour grout, terra-cotta flue tile (above). 








| plus six days for 
drying 

* Bag or bottle of concrete color mix (optional) 

*Can of nonstick cooking spray 





THOMAS J. STORY (2) 


cost: About $40, 


‘|| plus cost of base *Pint of concrete sealer 

| - Glue or thin-set for tile 

| MATERIALS FOR ONE TABLETOP - *Sanded grout wy 

| *Half sheet of */-inch smooth particleboard, preferably | , i 
; 


with melamine surface (available at some home centers) | MATERIALS FOR BASE 

*Can of clear polyurethane spray (if using nonmelamine Large (16-inch-diameter) flowerpot, 16-inch chimne) 
particleboard) | tile, or purchased metal base 

*30 2-inch deck screws 


* Quarter sheet of particleboard equal to thickness of tile TOOLS 


(if insetting tile) : Tape measure, table or circular saw, drill, screwd 
*One decorative tile (optional) : mixing bucket or tray for grout, hoe (or heavy-duty) 
* Finishing nails : tric drill with mixing bit), steel trowel, hammer, 
* Tube of acrylic caulk : bladed spackle knife, sandpaper, paintbrush 
*50-pound bag of nonshrink grout (Continued on page 
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1. Hold ad in front of face. 
2. Cross eyes. 


3. Count how many stars you see. 





If you saw double, you know what the new 2000 Taurus just achieved in government front crash tests. That’s a 


RY Cis for both driver and passenger, the highest possible rating. Then again, Taurus is the 
ONG UM IKEO CXS TRS AR YOR RAR RO OL OL ML OL OLLIE ARSON TCT 
Safety System. We started by asking “What if?” The new 2000 Taurus is the ultimate answer. ” 


NEW 2000 TAURUS 


www.2000taurus.com 
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DIRECTIONS 

1. If using plain particleboard, seal one side 
with polyurethane spray. 

2. Cut a 24-inch square from the *-inch parti- 
cleboard. 

3. Cut two pieces of *i-inch particleboard to 
measure 2’ inches wide by 24 inches long and two 
pieces to measure 2% inches wide by 25'2 inches long. 
Create form by attaching pieces to outside edge of square 
using deck screws in predrilled holes; sealed side of 
board should face in. 

4. If you'd like a hole in the tabletop, cut four 11%-inch- 
wide pieces to make an 8-inch-square hollow box with butt 
or miter corners (sealed side of board should face out). 
Center the box in 24-inch square and attach with two 
screws per side, running down through pieces and into the 
base (A). If you plan to inset a tile, cut a piece of thinner 
particleboard the size of the tile. Put a slight inward bevel 
on the edges to aid in removal later. Center in 24-inch 
square and attach with finishing nails. 

5. Caulk all inside edges and corners with a narrow bead. 
Work caulk into corners with dampened fingers and clean 
off excess. Let dry. 

6. Mix grout with 4°%4 quarts (1 gallon and 1'% pints) of 
water to a soupy consistency. If desired, add coloring ma- 
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Make a square 


hole for grasses 


or water plants, 


as shown at left. 





terial and mix until thoroughly combined. 
7. Coat inside of form with nonstick cooking spray, W 
will help release the form when grout has dried. Po 
mix (B). It should come just to top of form. Work it 
all corners with trowel. Use a piece of particleboard 
enough to span the form as a screed, sliding it ove 
leveling the wet surface; remove any excess mix (C), 
edges of form with hammer to work out air bubbles. 
8. Let dry for 24 hours, then unscrew sides, turn uf, 
down, and remove form (a thin-bladed spackle } 
helps loosen the edges). To remove any burrs, lightly / 
the side that was against the particleboard with fine sf 
paper. Let dry in a cool place for three days. | 
9. Seal surface with penetrating concrete sealer. Le! 
about one day. 
10. If insetting a tile, glue or thin-set it in center of re) 
If tile is natural stone, seal surface with penetrating s¢ 
Let dry about one day, then add sanded grout around 
Place on base. — PO.W. } 
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An extraordinary 
S just rignt pool experience 
begins with the perfect 
rn. y water environment. So it’s 


no wonder the best builders 
equip their installations with 
America’s * | Pool Water Systems 
y by Hayward. From circulating to 
| Filtering to heating to cleaning and 
lighting, Hayward is the industry leader. 
So when you build your new pool, or 
eee = enhance your present one, be sure to 


contact a Select Hayward Builder. Just call 


1-888-HAY WARD to find the one nearest 


you. You'll be giving yourself and a 
your family the experience of a y t 
lifetime—the wonder of i. 


water by Hayward. 





g ¢Cleaning ¢ Lighting 


is A ™ - s Bp. ye 
-_ ene iY re Te 


America’s * | Pool Water Systems. 


Circulating ¢ Filtering * Heatin 





For more information on Select Hayward Builders/Dealers/Retailers in your area, call |-888-HAYWARD or visit us at www.haywardnet.com 









































Rome wasn’t built in a day. 
They didn’t have a how-to book. 
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When you think about improving or repairing your home, begin with the best 


suid 


nce and how-to advice available. Replacing a switch, remodeling your 
home, and everyt 


/erything in between! See how it’s done in our new home improvement 
and repair book, over 500 color pages illustrated | 


step-by-step. All at a guaranteed low price.” LOWES 


i Home even ET TT 
From Lowe’s, of course. Improving Home Improvement’ 


See store for details. For the Lowe’s location nearest you call 1-800-44LOWES. 
© Lowe’s 2000. Lowe’s is a registered trademark of LF Corporation 
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Romance. Someone said it's gone. But we spotted it—lots of it—at the beach. 


And we'd like to share it with you. 


Maps to hidden coastal hamlets. Cozy honeymoon cottage 





Recipes for indulging in sumptuous seafood fe 
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call toll-free 1-800-574-7744. 






















there’s only 
Ever Been 
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Handcrafted in the Na Pa RATE , 
The Original Pawleys Island Rope | 
Hammock® has survived _~ 


RA LLL 
waa TD yee ; kitchen with ample storage, ple 
<" mS table and counter space for 
preparation, room for inform ~ 





Storage 
superher 


Multitasking is 





all in a day’s work 
for this remodeled 
kitchen 






—_ 
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By Peter O. Whiteley 
Photographs by Jay Graham 


PROBLEM. The owner wan 







a 





ing, and an area where her ch 


could do their homework ar 
| 





projects. 
SOLUTION. The architect desig 
ite Os Ou, 13%2- by 22'2-foot kitchen wii 
all=§00+643-35 22: mild manners of Clark Kent ar 
~ eee a | hidden abilities of Superman: §-_ 


part of the understated, light 
space performs multiple func 
But you don’t need X-ray visi 
see the concealed capacities—_t 





on view here. tng sta 
The main 3- by 15-foot adi@ 


houses a deep pantry, bookshe Pim; 





above 








antl your eye on the ball 
isn't as.easy.as it used to be. 


A slight lack of concentration is natural when the course is surrounded by tall | j¢ packaves 
pines and stunning mountains. But that’s life at our luxurious resort. | | sta 

Golf packages include our exclusive FlexiPlan options, allowing golfers to trade $170" 
greens fees for spa treatments, tennis, dining or fabulous shopping. For more | "°°". 


i j , : Tiss VAS C : eae per night 
information, give us a call at 1.800.404.8006 or just click on www,.squawcreek.com. sutlias Eeesial plates and'coeaa 


O Sea can air-dry in this cabinet with 


‘ i ; stainless steel racks and a bottom | 
RESORT AT SQUAW CRERK { 


HUAW VALLEY O54 - DARE TANG 


Items that must be hand-washed, 







sink/shelf with its own drain. 


5 Miles From Lake Tahoe + 200 Miles From San Syanciseo: 
Dvvws 45 Minutes From Reno/Tahoe Int] Airpor! 
*Per person, doi capancy, Valid 7 days a week, Spring and Fall seasons only, subject to availability. : ' 160 SUNSET 





loking station has plenty of counter surface near the six-burner gas cooktop, 


a 


ie. 8 


its above a warming drawer. The short peninsula divides the cooking area 


e informal dining space, where dishes are washed. 


ed as a four-drawer cabinet, this rolling cart sports a 


7 


ig block top and a lower-level vegetable bin with a perforated 
for air circulation. Note the corner sink, which is used for vegetable 
9, and the built-in knife rack behind it. A pair of undercounter 
ated drawers next to the ovens keeps perishables close at hand. 


| JUNE 2000 
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FIBER CEMENT 
SYSTEM SOLUTIONS 


Using Fiber Cement ? 


Don't forget Tamlyn PVC Accessories, perfect 
complementary products that make your homes 
more appealing and reduce homeowner 
maintenance. Specified by numerous top 
Architects, Builders and Remodelers. 


Snapvent® or EZvent® continuous soffit vents are 
the best looking, most framer-friendly and effective 
vents available. Provides 9 sq.in./foot intake air flow 
needed to balance with ridge vents and comply with 
2000 Intemational Building Code (50% intake / 50% 
exhaust) and validate shingle warranty requirement. 
Unique double leg channels hide raw/rough edges of 
soffit material for clean look and helps prevent vent 
from being pulled up into subfascia (allowing possible 
rodent or other pest penetration into attic) as happens 
with old-style hat-shaped vents. Vent all sides of the 
house. Also vent garages to make more comfortable 
and safer. Use Tamlyn vinyl H Mold at seams. 


H MOLD/PLANKSEAM™ el 
LAP SIDING CLIP 7" 


H Mold covers seams of vents 
and lap siding, replaces caulk 
which often disappears within a year. 


LAPSTART™ STARTER STRIP 
U.S. Patent #5,916,095 


=~ Lapstart™ Starter Strip sets the bottom 
course right while providing needed 
- Impact support. 


PANELSTART™ STARTER STRIP 
U.S. Patent #5,916,095 = 7 


ZL, 
Panelstart™ Starter Strip helps install Y 
vertical siding panels correctly to validate warranty. 


PERMACORNER® INSIDE CORNER 
j |) jj U:S: Patent #5,960,598 


| Resembles a wood corner piece 
f-“/— without the maintenance headaches. 


| 
— 


1 
| 


WEST USA 


888-416-9676 
BUILDING] gris 


Manufacturer Since 1971 800°334-1676 
Visit our website at Wwww.tamlyn.com 












































TEMA Telit 
1-888-Cal-Redwood 





A bay window addition (below) cantilevers a 30-ince| 
cabinet out toward the rear garden. The doors open to ri 
pair of wedge-shaped roll-out carts holding art supplies. N 
drawer in the toe-kick space. The top drawer, with a fals' 


has long extension glides that support a laminate-covered 





to create a broad, deep work surface 
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and 
— 


dishwasher, a recycling center, 
all-mounted cabinets. The new 
wide bay window unfolds like 
hese puzzle box to double as an 

oject center. And even the toe- 
Mpace under the cabinets per- 
wonders, containing shallow 
rs for place mats, craft paper, 
re, cookie sheets, and grills. If 
tchen could run faster than a 
ing bullet and leap tall build- 
a single bound, this would be 
e. 

N: Michele Dutra, Certified 
pn Designer, of Custom Kit- 
by John Wilkins, Oakland, CA 
43-3600) 


onal raised-panel 
ry and hanging 
atch the style of 

year-old house. 
maintenance 
view, the cabinet 

) = thoroughly 

ip porary: Their 


5 easily cleaned. 
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You are 
what you 
decorate. 


Can color affect emotions? Can texture change your 

mood? Can shape draw you into a room? The answers 

mM E are in our free booklet, along with dozens of inspiring 

WH O \ photos. Use the form below, visit www.corian.com/info 

a E L F \ or call 1-800-986-6444 ext. 260. CORIAN’ 

AS LN oom, 
siO0 


expre? \ 
The book of self conIAN, \ Name 





‘Address City 
ee 


State Zip Phone 


SseaenareReRNN 


Are you: [) Remodeling? How soon will yoube [])<3 months [17-12 months 
0 Building a new home? starting your project? [ 4-6months [not sure 


Send to: DuPont Corian”, PO. Box 308, Mount Olive, Nj, 07828 


Send for this 
free book. 


Read it by | 
the window. | 


Tips on fashion, safety, energy efficiency, privacy. If it has anything to 
do with dressing a window, we've got it covered. From the world- 
wide leader in window fashions. Send this coupon to: Hunter Douglas, 


PO. Box 308, Mount Olive, NJ, 07828. 


Or call 1.800.238.3883, ext. 250. HunterDouglas 


winobeowWw FAS HION S 


Name 
Address City 
State Zip Phone 250 


How soon will you be starting your project?.... Within 3 months ......3 + months 
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online repping 4 


@ www.sunset.com 





Shop online with sunset.com—your online source for Western Living J Let us take yc 
our favorite online shopping sites. To get there, visit the resources area of sunset.com 
go straight to these sites for your shopping needs. 


Looking for rare, used and out-of-print books? Alibris 
is the online store for books you thought youd never 
find. www.alibris.com 


Enjoy breathtaking scenery between Seattle and Los 


Angeles aboard Amtrak’s premier service, The Coast 
Starlight. Call 1-800-USA-RAIL or visit 


www.amtrak.com. 


The 


COAST STARLIGHT 


Wallpaper, blinds, lighting, wallart, area rugs, and 
more. Decorate online; 100,000 items. Free UPS and 
most orders ship within 5 days. 
www.decoratetoday.com 


are decoratetodaiy 


Decorating so easy, it's fun 


Thinking about remodeling? Go to ImproveNet.com 


to get free design ideas, product information and even 
find a pre-screened local contractor. Visit 


ImproveNet.com or call (800) 638-2929. 


ImproveNet 








Lands’ End. Direct Merchant that offers the best in 


value and service for your clothing needs. Life is in the 
details'™. For a catalog call 1-800-869-3951 or visit us 


at www.landsend.com. 





Get all the tools, materials and project advice yom 


Shutterfly is a new service that delivers 35mm q 


Whether it’s wine for your next party, or a gift 













NOVICA.com is pioneering the direct linking oo) 
sans from remote regions of the world with cust¢ 
worldwide. Most of the exotic, handmade cera 
tapestries, musical instruments, masks, and othe} 
arts and crafts found on the NOVICA Web si 
one-of-a-kind items that can be purchased mi 
after being listed online. 


NOVICA 


handle. Not a do-it-yourselfer? We've got qué 
local contractors standing by. OurHouse.com. - 


here to help. 


+ 


QOURHOUSE.COM 


WE’RE HERE TO HELP: 


prints from digital pictures. The service also prov’ 
much more convenient way to deliver pictures di 
to you, your friends and family. Visit www.sht 
fly.com today for free trial prints. | 


‘Shutterfly.com a 


special friend, wine.com has thousands of win 
choose from, and answers for all of your wine 
tions. We taste every wine we offer to make s 
meets our standards for quality and value, so we're 
fident that the ones that pass the test are wines yo 
enjoy. www.wine.com or toll free (877) SAY-W1L§ 


wine.com 
The best of wine™ 
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/ Sunset cl Century Lodge _ 





| 1 


7 Pm - — T + Tr. a, 

REN TO THE PUBLIC 
} fi 
\ 


FROM _} | 


‘et’s 2000 Idea House is inspired by 
on’s landmark Timberline Lodge. 

fled with innovative, unique ideas and 
ucts presented in a breathtaking environ- 
:. Experience the 2000 Idea House and 

will experience the best in Western living. 


5 DEVELOPER: 
BUILDER: 
ARCHITECT: 















| nia Closets® 
ett-Packard Co. 


ITERIOR DESIGNER: 
SCAPE ARCHITECT: 


- 5 Hardie Building Products 


Derby-Heinze Partnership 
HM Custom Homes 


Giulietti/Associates 
AIA Architects 


Jan Kavale Interior Design 


J. Duncombe Landscape 
Architecture & Design 


2000 IDEA HOUSE SPONSORS 


Monrovia 
NOVICA.com 
OurHouse.com 


_Btan* Pella Windows & Doors 

" enAid® Pergo, Inc. 

-. Sauder Woodworking Co. 

~ Box Industries Inc. Schlage Residential Products 

is Spas Sub-Zero’ Freezer Company 

yn’s California® Supersoil® Brand 
ax Company TimberTech Limited 
erLifetile™ Weber’ Grills 


Wer 


Wednesday — Saturday, 10 am —- 8 pm 
Sunday, 10 am —5 pm 


TO PORTLAND 
1-84 


LOCATION 
Altamont 
Portland, Oregon JOHNSON CREEK BLVD. 
EXIT 16 
ADMISSION* 
56.29 General \LTAMONT 


gunset [dea House 


85.00 Seniors 


CLACKAMAS 


TOWN CENTER SUNNYSIDE RD. 


*Proceeds will benefit Oregon Partnership 
To volunteer at the Idea House, please call 
800-282-7035 or visit www.orpartnership.org 


for confirmation of Idea House dates and hours 




















































Step up to a spa 


What you need to know before getting into hot water 


By Peter O. Whiteley 


here’s nothing more relaxing 


than steeping in a_ spa’s 
warmth. Installed in a garden, 
patio, or deck, a spa can turn your 
plot of ground into a resort. So how 
do you achieve this nirvana? 
First, you must choose between 
self-contained “portable” spas and in- 
ground models. Detailed below are 


the characteristics and ballpark costs 


of each. The photos illustrate a variety 
of attractive installations of both types. 
Portable 

The portable spa is a self-contained 
unit that, as the name implies, can be 
moved to a location (it should 
be positi: i on a level pad of con- 
crete or ¢ i 1 gravel), fill it with 
water, and plug it in. The surface is a 
molded acrylic or high-impact plastic 
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shell, which covers the insulation and 
the spa’s equipment—including a spa 
pack (containing the heater, pump, 
and blower), lights, hydrojet and air 
lines, and controls. A wood skirt usu- 
ally surrounds the unit. 

Portables range from a 4- by 5-foot, 
two-person model that holds 125 gal- 
lons to an 8-foot-square, eight-person, 
500-gallon model. Water depth ranges 
from 24 to 36 inches. Prices, which 
are substantially less than those of in- 
ground units, run from about $2,000 
to more than $5,000. Operating costs 
vary with size and location. A survey 
by the National Spa & Pool Institute 
reports that the average monthly costs 
for running the same unit varied from 
$9 in Seattle to $29 in Fairbanks. 

Portables are usually powered 
with standard 110- or 220-volt cur- 


J. SCOTT SMITH 






















rent that NSPI recommen) 
hooked into a dedicated 20-a1} 
cuit. For safety, the circuit ¢ 
have a ground fault circuit} 
rupter (GFCI). You may nee) 
censed electrician to install t) 
cuit for an exterior location. 

In the best portables, the ca’ 
neath the shell is completely) 
with a rigid-foam insulation! 
mutes equipment noise and gre 
duces heat loss. Use a rigid-foar 
lating top to reduce chemical 
and heat and evaporative log 
well-insulated spa needs to rum 


a day for a few hours to mail 


Recirculating water spills over mal 
boulders into a hillside spa (top lel. 
DESIGN: Nick Williams and Assoi! 
Tarzana, CA (818/996-4010) | 
Two ways to mask the mass of a pi 
spa: Build a structure such as a ga 
around it (top), or drop it into a poc! 
is cut to fit (above). | 


DESIGN: Michael Glassman and 


Associates, Sacramento (916/444. 








me Maybe there’s something 
VAS about your living room 
Mee that brings to mind 


a bed of hot lava. Or maybe you 


PowerSaver” 


have a bedroom that feels more like 47 (ener 


a stifling engine room on a steamship. 
® Ifso, Lennox has air conditioning systems 


that can make these problem areas feel nice 





and cool again. Take our Elite 14 and 





_ i> PowerSaver air conditioners and our 
Elite 14 heat pump, for example. 
They're all quiet, efficient energy 

: Elite LAE: Elite 14° “ 
ee ee et ene savers that will make every room feel 


the way it should: just the way you like it. 


For more information, see your local 


aa) oe eae Lennox Dealer or call 1-800-9-LENNOX. 


ONE LESS THING TO WORRY ABOUT.” 


i 
Box Industries Inc. Lennox Dealers include independently owned and operated businesses. Elite 14 and Power 


www.lennox.com 
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CEMENT op werun if DSS 
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LOCATION. Placing a spa out in the garden, rather than close 
to the house, makes it both a landscaping feature and a desti- 
nation that will take you away from household bustle and lights. 
Privacy and prevailing wind patterns are important factors to 
take into account. For in-ground spas, you may have to con- 
sider soils and obstacles such as rocks and tree roots; porta- 


bles will need a level spot. 


SAFETY. Insulating tops that attach to the surrounding deck of 
in-ground spas or to the wood skirt of portables improve safety: 
They can prevent young children from falling into the water. 


MAINTENANCE. Monitoring water quality is an ongoing respon- 
sibility. Spas should have proper levels of sanitizer (usually 
chlorine or bromine), OH, total alkalinity, and calcium hardness. 
Litmus strips dipped into the water give quick and accurate 
readings. Some spa and poo! supply companies offer free wa- 
ter analysis to assist you. Other maintenance jobs include 
emptying leaf strainers weekly, cleaning filters monthly, and 
emptying and cleaning the spa at least twice a year (or more 


often, depending on use). 


Falling water, gray plaster, and slate tile on deck and 
seat wall turn a tight backyard corner into an extension 


of the pool. DESIGN: Michael Glassman and Associates 





A pondlike spa is the focus of this garden 


patio. It’s kept cool in summer but has a 

heater for evening or cool-weather soaks. 

DESIGN: John Herbst and 
Associates, Portland (503/246 
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comfortable temperature; some spas 
have timers for this purpose. 

The drawback to a portable is 
largely aesthetic: How do you deal 
with its boxy shape? You either live 
with it or disguise it by integrating it 
into a larger surrounding structure. 
We show two disguises on page 166: 
One spa is built into a deck, and an- 
other is incorporated into a gazebo. 


In-ground 

This type of spa is essentially a minia- 
ture swimming pool, built to order 
on-site, with a reinforced poured-con- 
crete shell and a plaster finish. Heater, 
pump, and blower units are usually 
installed some distance away, so there 
is less intrusive motor and blower 
sound. In-ground spas are usually 
built by a pool contractor, often when 
a pool is installed, but they can also 
be built as stand-alones. 

If natural gas is used, you will need 
to bring both gas and electricity lines 
to your installation area. Unlike the 
portables, in-ground spas are consid- 
ered a permanent: installation and 


















usually require a building pern 

The main benefit of an in-g) 
spa is that it can be integrated if 
design of your garden. Considi 
rounding it with plants, lighting 
ders, waterfalls, and other lan 
ing details that seamlessly wo} 
spa into a natural-looking settin 

However, in-ground spas f/ 
planning, an overall landscape ¢ 
and quite a bit of disruption fo) 
riod of time. A hole must be 
vated, and you'll need a vz 
tradespeople (gas, electrici 
crete, plaster, masonry, irrig 
landscape installation, and b 
inspection) to do the work fo 
It’s best to hire a landscape ari 
or contractor to coordinate if 
tion. Expect to pay $6,000 to $: 
for a basic stand-alone spa pack 

Another approach is to use a 
factured shell—typically of m 
acrylic reinforced with fibe 
These can be dropped into 
as long as they are proper 
ported from below—for exam { 


a steel frame. @ 


* 
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The Samovar collection fr 
is the optimal way to en 
decor—and lifestyle. 
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Working with architects 
and other design professionals | 


Hiring choices, how fees are structured, and how to work as a team 


mw What spells success for a remodel- 
ing, building, or interior-design proj- 
ect? A good relationship between the 
client and the architect or designer is 
essential. 
duce a home that captures your 
it can 


“That relationship can pro- 


imagination, or at its worst, 
create misunderstandings that result 
in higher costs and too many con- 
struction delays,” says Los Angeles ar- 
chitect Michael Lehrer. Indeed, un- 


derstanding the nature of this 


relationship—and the basic steps of 


the design process—will help you 
achieve your dream home as effi- 


ciently as possible. 


Find the professional 

you need 

When selecting a design professional 
for a major project, you'll have three 
choices: an architect, with extensive 
schooling and a license in designing 
structures; a design-and-build firm, 
sometimes headed by a designer with 
a contractor’s license, who is able to 
design a home from the foundation 
up; Or an interior designer, who may 
specialize in kitchens and baths. 
*Architect 

When you hire an architect, you are 
hiring a highly trained imagination 


that has the ability to create a resi- 


dence for you that is beautiful, func- 
tional, and unique. Architects provide 
a service, not a product. They actually 


hold copyrights on their architectural 


plans, though you do receive a copy 
for one-time use. You can’t sell or 
give the plans to someone else, au- 
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home savvy 


By Barbara Boughton 


thorize their publication, or use them 
again. You're paying for the profes- 
sional’s expertise in defining your 
requirements, developing a design, 
coordinating the application for per- 
mit, and making sure that the resi- 
dence is built as specified by the plans. 
If you ask an architect to develop 
plans for a major remodel or a new 
house, he or she will typically sketch 
out two or three possible design 
approaches to help you decide what’s 
best for the way you want to live. 
* Design-and-build firm 
If you already know exactly what you 
want and how you want your design 
to look, you may be better off with a 
design-and-build firm that can trans- 
late your ideas directly into plans. 
Hiring a building designer rather 
than an architect—especially if the 
designer is not licensed as a contrac- 
tor—gives you less legal protection 
in the event of trouble. By law, 
designers can develop standard resi- 
dential framing, but even those with 
contractor’s licenses may need to 
subcontract to an architect or engi- 
neer for some calculations and struc- 
tural details. However, a building de- 
signer’s fees may be lower than an 
architect's. 
*Interior designer 
If you aren’t planning to move walls 
or change your home’s structure, an- 
other option is to hire an interior de- 
signer to do what they specialize in— 
choosing finishes, colors, furnishings, 
and appliances, then coordinating 
everything in a cohesive layout. “An 


interior designer works from| 
side out, looks at the flow of 
placement of windows, cabi 
sign, and furniture. We’re ve 
oriented,” says Barbara Jacobs 
(Fellow of the American So¢ 
Interior Designers), who 
firm in Los Gatos, California. 


Do your homework 
The first task you'll face is to 
names of design professiona 
magazine articles on remod 
interest you and note names q 
tects or designers. Ask friends 
ferrals and ask neighbors | 
homes you like for the names 
fessionals who have designed 
You can visit the website of th¢ 
ican Institute of Architects aj 
e-architect.com, the National / 
tion of the Remodeling Indu 
www.remodeltoday.com, the} 
can Society of Interior Desig 
www.interiors.org, and the 
Kitchen & Bath Associat 
www.nkba.org. Or consult t 
chapters of these organization 
Interview two or three desi 
fessionals in person and talk 
eral of their clients. Keep ir 
that though a young architect 
signer may charge half the pric 
experienced one, he or she m 
twice as long to finish a desialll 
the design may be less cost-el 
Ask to see the architect’s 
signer’s portfolio. Most imp 
try to sense whether you and 
chitect or designer will be 7 






Out there, 


its bumper-to-bumper, 
minute-to-minute, 
nose-to-noseé. 


aa 
ea mace 


comfort with its wide variety of exclusive jets. Set-up and operation are surprisingly simple. 
| To find out how you can enjoy the world’s number one 


selling brand of portable spas, call 800-338-3876 or visit 


7D 


-hotspring.com for a free brochure and the dealer nearest you. 


rinternational inquiries: 760-936-1981. 











communicate with each other. Clash- 
ing personalities can slow down your 
building project or even sideline it 
entirely. “Not only will you be work- 
ing closely with an architect for a 
long time, but you'll also need him 
or her to be your advocate—in every- 
thing from selecting wood cabinets 
through hiring a contractor,” says ar- 
chitect Richard Parker, AIA, of 450 Ar- 
chitects in San Francisco. 


How fees are structured 
At the homeowner’s request, the ar- 
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— Just Add Wood! — 


introducing Minwax® Water-Based Stains In 
66 Custom Decorator And Wood-Tone Colors 


wW You can Orin 


if] 


chitect, design-and-build firm, or in- 
terior designer can outline the kind 
of services to expect during various 
phases of the project, and the corre- 
sponding fees. Architects may 
charge a percentage of the home’s 
construction costs, 4 lump sum, or 
an hourly fee for the duration of the 
project. But they may also charge a 
combination of these fees, with dif- 
ferent types of fees at different 
phases. 

We surveyed design professionals 
in four Western cities and found that 


ut wood's natural beauty and highlight its grain 


with Minwax's exciting new color stains. Dramatic, custom 


decorator looks are easy to achieve, and since these 


stains are water-based, they're fast-drying and even faster 


to clean up. Wood never had colors this easy or this beautiful. 


© 2000 Minwax Company. All rights reserved ® Minwax is a register 


d trademark minwax.com 










































percentage fees for architect! 
from 5 to 25 percent. Buildi 
interior designers usually ch; 
hourly fee, from $45 to §$; 
hour; the range for architects 
lar. Reimbursables such as p 
copies of plans, and tray 
charged separately and mar 
15 to 20 percent. If a designer 
your furniture, it will be mar 
about 30 percent over wholes 
matter whom you hire, your 
should include 10 percent for 


gencies. 
| 


Phases and fees: The §, 
architectural model §: 
The phases of the work and _ 
structure will vary according; 
project and the type of design | 
sional you hire. As an ex} 
here’s what to expect with al a 
tect. The estimated percentag) 
cate the amount of time gene 
located to each phase, 
proportional amount of the 
tect’s fee. 
*Deciding what to build: 
5-10 percent 
The first thing you’ll do after 
ing an architect is to meet wi 
or her to talk in detail abou 
you want to build. Be as spe 
you can during this meeting 























magazine pictures of what yoy 
as well as a list of desired fe 
Think about how you live yo 
Will your kitchen be an e y 
ment center or a place just fo 
ing coffee? Do you want to w 
with the sun in your face or a 
your shaded garden? It’s imj 
to have an idea of how much 
you want to spend. Take not 
ing this meeting so there are | 
understandings later. 

*Preparing rough sketches: 

10-15 percent - 

The architect will develop floc 
and elevations, and someti | 
have.a preliminary consultati¢ 
the city building departmen 
engineer. At this point you'll! 
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@@ if you want to include other 
‘®sionals in your project, such as 


supe designers, interior design- 
irniture designers, or lighting 


‘“@ists. Some cities require a pre- 


iry review of the plans at this 


‘io decide if the design is appro- 
Wor the neighborhood. 
nn development: 


5 percent 


Pieveloping your design, the ar- 


t will add more detail to the 
gs, including exact dimen- 
for the floor plan, as well as 
us and colors for finishes. It’s 
pb get bogged down at this 
because suddenly many deci- 


a§nust be made. 


jarchitect may also ask a con- 


| : . 
@ to provide a cost estimate for 


ction. Because budgeting is 
plicated on building projects, 
y find that preselecting a con- 

then bringing him or her in 


arly stage—results in a more 
fective design. 


Unfortunately, many homeowners 
get into trouble when they hit the de- 
sign development phase. It’s often 
easy to go way over budget when 
you're planning all the features and 
finishes for your dream home. “De- 
signing a home is a_ high-stakes 
game,” says Edward Kaplan, AIA, of 
Kaplan Architects in San Francisco. 
“That’s why it’s important to do con- 
stant reality checks when it comes to 
pricing.” 

*Construction documents: 
40 percent 
The architect prepares working 
drawings that establish in detail the 
requirements for the entire project, 
including electrical and mechanical 
systems. An application for the build- 
ing permit is usually submitted after 
this phase. 
* Finding a contractor and 
inspecting his or her work: 
20 percent 
If you haven’t already selected a con- 
tractor, an architect can ask several 





contractors to put in bids on the pro- 
ject. However, the architect doesn’t 
select the contractor; it’s ultimately 
the homeowner’s choice. Once the 
contractor is selected, the architect 
will act as the client’s agent. He or 
she will observe the construction 





during regular—usually weekly—site 
visits. The architect will review the 
contractor’s request for payment and 
make a final listing of items to be 
completed or corrected by the con- 


tractor. 


The surprise factor 

Building, remodeling, and interior- 
design projects rarely proceed with- 
out some unexpected development 
that affects budget or schedule. But if 
you have done your homework, have 
confidence in your team, and have 
steeled yourself for the inevitable 
surprise by including that extra 10 
percent in your budget for contin- 
gencies, you should be able to 
achieve the home of your dreams. @ 


Bump up 
to first class 


You deserve it. When it 
comes to decking, why settle 
for high-maintenance when 
you can have Carefree. With 
a Carefree deck, you simply 
build and never worry about 
it again. Carefree is stain 
resistant, never splinters, 
and never needs painting or 
sealing — freeing you up for 
the pursuit of the good life. 


Call 1-800-653-2784 or visit 
our website to learn more 
about the Carefree lifestyle. 


www.carefree-products.com 





Decking Systems 









































Cottage industry: Planted in a flower and vegetable patch, this garden center looks 


like a diminutive English cottage, where Peter Rabbit might feel at home. Ten feet long 


by 88 inches wide, the structure is only 91 inches tall. The lower edge of the roof is 


about 5 feet at its highest point; to make a human-size opening, the doorway had to 


be notched into the shingles. Two 2-foot-square windows and lattice panels under the 


eaves let light inside. Potting and arranging can be done on the U-shaped counter, 


and the brick-on-sand floor is easily washed down. 
DESIGN: Leo Snider, Coventry Landscape, La Crescenta, CA (818/248-3341) 


Potting with pizzazz 


Garden work centers that put the fun in function 


By Peter O. Whiteley 


Vhese two garden work centers 


‘mbzrace the gritty realities of 


gardening-——a hodgepodge of 


tools, empty pots, bags of fertilizer and 
soil, and flats of seedlings—in graceful, 
even elegant, ways. Built in small 


yards, the structures are designed to 
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be seen as well as used—what you 
might call functional garden follies. 
One is freestanding, like a playhouse, 
while the other attaches to the rear of 
a garage and is open to the sky. 
Though they differ in appearance 
and size, both have the one element 








essential to every garden center) 
counter for potting, with open | 
shelves below. Real or symbol} 
dows and doors, shingles, | 
wood siding, and operable latti 
els add enriching details. 

(Continued on pd) 





Buffington Fine Arts, LTD 
824 W. 57th Street 
New York, NY 10021 


Gentlemen: 


- I regret to inform you that I must return Cezanne’s 
‘Still Life with Table Utensils’ you sold me last week. 


- While it’s a beautiful piece, capturing the emotional irony found in 
_ the painter’s later works, I find it clashes with the mood set by 
_ my Casablanca le Grande’ ceiling fan. 


Please refund my $3,315,000.00 at your earliest convenience. 


Sincerely, 


Ry Rela 


Lindy White-Kinlaw 






m more about all 202 styles of the world’s finest ceiling fan, call 888-227-2178 for your JAGA R} 
st Casablanca dealer or to receive a brochure. Or visit us at www.casablancafanco.com Cy sk 





©2000 Casablanca Fan Company 









































Ultimate garden center: Butted against a garage and a storage 
shed, this 12- by 12-foot center has plenty of room for potting 
and propagation, as well as thoughtful features that organize 
and soften the open redwood structure. An L-shaped potting 
counter has a built-in plastic utility sink, running water, anda 
hose bibb. Rising from the rear of the counter is a divider large 
enough to hold five mud flats (above left). The divider hides 


potting clutter and elevates young plants so they look as 
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though they’re in a long planter. A doorway, a low gate, ¢ 


three angled “windows” enhance the structure’s sides. T 
| 


largest of the windows—above the built-in bench (at left 1 


top photo and behind the sink in the photo above)—spol, 
a hinged lattice panel that can be raised and hooked to ‘ 


of the trellis rafters. | 
DESIGN: Richard William Wogisch, landscape architect, S| 


Francisco (415/522-1335) # 


¢ 
| 
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Find a home that suits your needs. Whatever your needs may be. 


Look to HomeAdvisor.com™ and you'll find the home that’s right for you. Because HomeAdvisor.com gives you hundreds of thousands of real estate 
tings updated daily, and the best-priced mortgage, guaranteed” And once you find your new home, you’ll get expert advice on simple repairs, decorating tips 
and major remodels. We can even help you figure out how much your home is worth as it appreciates. It’s everything you need to make your home, your own. 
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omeAdvisor.com”" 


Make yourself at home™ 
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The painter’s vivid color palette 


became the primary remodeling tool 


By Peter O. Whiteley 
Photographs by Ken Gutmake; 
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Paste! hues of furniture, walls, and beams give the living room a playful ambience. 


a see e ce li d th a 
Inspired by Matisse “]/ [tom tied nat 







lived there,” says interior 
designer Linda Applewhite, who 
treated the original monochromatic 
interior—gray carpet, walls, and mar-, 
ble—as the proverbial blank canvas. 
She transformed the interior by 
painting the walls in a vibrant color 
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palette that finds echoes in the : done with minimal remodeling. : DESIGN: Linda Applewhite & 
bright-hued, clean-lined furniture. Semitransparent paint—made from : ates, San Rafael, CA (415/456 
The result is a happy, whimsical liv- pure pigment mixed with linseed Applewhite’s team included | 
ing space that never fails to brighten © oil—was brushed over a base coat to : tive painter Arnaugh Cornill} 
the mood of guests—and it was all = create the subtly mottled walls. ' furniture builder John Hull, 7 


Li 
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How to use bright colors with confidence 


or most people, bringing such bright colors into the home is a Repeat colors and patterns for continuity. The restrai ec 
Fie like stepping off a diving board into a cool pool: It requires _ trals in the floor and ceiling unify the main floor of the ho > 

bravery, but the results can be invigorating. These colors may _ kitchen, wall tiles, carpet, and chairs share several hues; a Ch 
tend toward the wild side, but they are very carefully manipulated. board pattern repeats in the entry floor, painted ceiling, and: 
To help you take the plunge while keeping such visual exuber- eUse the floor and ceiling to contain the color. Here, sof 


ance in balance, Applewhite offers the following hints. and buttery yellow enclose the lively wall colors and also ‘ 
Use colors of the same type, such as pastels, earth tones, or tuate the form and fabric of the furniture. q 
clear bright colors. Relate the architecture and furnishings. The top of the: 


Keep the plan simple. Let the color make the statement with- repeats the angle of the ceiling, while the curve of the G 
out using busy patterns and ornamentation. table echoes the curve in the hearth. j 

Use a dark neutral like black tc 
the room together. Here the blac 
cents are wall-anchored, double- 
tables standing at opposite ends 
20-foot-tall living room, and a Cu 
made mirror with a fractured pedi 
They contrast dramatically with the 
behind them, accentuating the wall 
The table straddling the checker 
floor and spiral carpet ties the dil 
patterns together. : 
j Highlight alcoves and niches, 
| bright colors. Small areas such a 































. ; | locations for colorful accents 
eeoe ad Va | J ==” | you're feeling cautious, using brig 
~ ors only in some small spaces 
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The neutral, geometrically pai’erned rug provides an elegant foil for the colorful, 





sculptural upholstered furniture by Donghia. The mottled blue living room wall 


effectively frames the entrance to the green dining room. 
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food - entertaining 


Chicken salad 
spectacular 


An all-time favorite steps out on a world tour of flavors 


By Linda Lau Anusasananan e Photographs by Tucker & Hossler 


= Chicken salad—once a plain Jane sandwich stuffer—has 
enormous potential as a sophisticated entrée. It travels 
the world, absorbing local flavors with amazing versatility. 

In Mexico, dressed with a colorful corn salsa, chicken 
sits atop a crisp tortilla, composing a tostada. In France, it 
exhibits an affinity for licorice-scented tarragon and pep- 
pery watercress. As it passes through India, chicken wears 
a curry-spiced yogurt-mayonnaise dressing but settles into 
melon wedges in distinctly Western style. In China, it re- 
unites with old friends—fried noodles, toasted sesame 


A chicken in every pot makes a great salad 


/ ‘he Chinese technique called steeping produces remarkably moist 
and succulent chicken (recipe follows): Residual heat in poaching 
water that has been taken off the stove gently penetrates and firms 


the meat. 


An alternative is to purchase a roast chicken from a deli (or roast your 
own at home). Remove the meat, and reserve the skin and bones for 
other uses. With your hands, tear the chicken along the grain into strips 


1 


about 72 inch thick—the shreds will have textured ridges for the salad 
dressing to cling to. One 2-pound roast chicken yields about 32 cups 


shredded meat. 




















seeds, and a lemony dressing—to become a salad 
crunchy textures. By the time chicken reaches So 
Asia, it consorts boldly with sweet, sour, hot, salt 
bitter elements in vivid contrast. 
All of these recipes start with shredded cooked ct 
The steeped chicken below is an easy way to coc 
essential ingredient. You can also buy a roasted el 
from a delicatessen or the deli department of a sup 
ket. Then dress the meat with the flavors of your c¢ 
of choice. 


Bang-Bang Chicken Sai 
PREP AND COOK TIME: About 30m 
Notes: This Southeast Asian sal 
adaptation of one created b 
John Beardsley at Ponzu in Sat 
cisco, is layered with intense | 
and textures. Roasted rice p 
adds an intriguing crunch, but 
omit it if you wish. To simplify | 
bly, prepare the roasted rice pet 
chicken, arugula, candied pe 
dressing up to 1 day ahead; coy 
ments separately and chill. 
MAKES: 4 servings 


“4 cup jasmine or long-grain' 


Steeped Chicken 
PREP AND COOK TIME: About 30 min- 
utes, plus about 20 minutes to cool 
Noves: If making up to 1 day ahead, 
cover and chill 
MAKES: 3 to 
cooked chicken 


cups shredded 


In a covered 5- to 6-quart pan over 
high heat, bring 2'2 to 3 quarts 
water to a boil. Meanwhile, rinse 
3 or 4 boned, skinned chicken 
breast halves (about 6 oz. each). 
Add chicken to boiling water, 
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cover, and return to a boil. Remove 
from heat and let stand, covered, 
until chicken is no longer pink in 
center of thickest part (cut to test), 
12 to 18 minutes. If chicken is still 
pink, return it to the hot water, 
cover pan, and let steep a few min- 
utes longer. Remove chicken from 
water and let cool, about 20 min- 
utes. With your hands, tear chicken 
along the grain into shreds about 
2 inch thick. 


Per 2 cup: 103 cal., 18% (19 cal.) from 
fat; 20 g protein; 2.1 g fat (0.6 g sat.); 
0 g carbo; 43 mg sodium; 53 mg chol. 


quarts (6 oz.) baby or bite- 


rice (optional) 
pink grapefruit (22 lb. to 











Candied grapefruit peel 
(recipe follows) or 3 tables) 
orange marmalade 


Lemon grass dressing 
(recipe follows) 


cups shredded cooked chi 
(see box at left) 


tablespoons finely choppecy” 
(including peel) 


pieces arugula leaves, rinst) 
crisped 
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1. If making roasted rice powder, in an 
8- to 10-inch frying pan over medium 
heat, stir rice often until tinged with 
brown, 5 to 8 minutes, Cool and whirl 
in a blender to a coarse powder. 


2. With a small, sharp knife, cut peel 
and white membrane from grapefruit. If 
making candied peel, reserve some; 
otherwise, discard. Working over a 
strainer set in a bowl, cut between fruit 
and inner membranes to _ release 
grapefruit segments and drop into 
strainer. Squeeze juice from membranes 
into bowl. Discard membranes; reserve 
juice for other uses 

3. Ina large bowl, stir candied grapefruit 
peel into cool lemon grass dressing, 
separating pieces. Add chicken, lime, 
arugula, grapefruit segments, and 
ground toasted rice; mix gently. Spoon 
onto plates. 


Per serving: 411 cal., 13% (53 cal.) from fat; 
44 g protein; 5.9 g fat (1.5 g sat.); 45 g carbo 
(3 g fiber); 1,318 mg sodium; 105 mg chol. 


Candied Grapefruit Peel 
PREP AND COOK TIME: About 15 minutes 


notes: If making up to 1 day ahead, 
cover and chill. Use peel in bang-bang 
chicken salad (recipe precedes) to add 
unexpected bits of sweetness. Candied 
peel is also delicious sprinkled over 
vanilla ice cream. 

MAKES: About 3 cup 


1. With a vegetable peeler, pare 
enough peel (colored part only) from 
grapefruit (see bang-bang chicken 
salad, preceding) to make 3 cup. Stack 
several pieces and cut into “%4-inch- 
wide strips about 1'2 inches long. 
Repeat to cut remaining peel. In a 1- to 
2-quart pan over high heat, bring 2 to 3 
cups water to a boil. Drop peel into 
water and boil about 1 minute; drain. 
Repeat with fresh water; boil 1 minute 
and drain again. 

2. Return peel to pan; add '%2 cup 
water and '; cup sugar. Boil over high 
heat until peel is translucent and all 
but about 2 tablespoons liquid has 
evaporated, 5 to 7 minutes. Cool. 

Per tablespoon: 32 cal., 0% (0 cal.) from fat; 
0 g protein; 0 g fat; 8 g carbo (1.1 g fiber); 
0.3 mg sodium; 0 mg chol 


Lemon Grass Dressing 


PREP AND COOK TIME: About 15 minutes 


NOTES: If making up to 1 day ahead, 
cover and chill. If lemon grass is 
not available, substitute 1 teaspoon 
grated lemon peel. Use this dressing 
in bang-bang chicken salad (recipe 
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precedes) or other Asian-style salads. 
MAKES: About 74 cup 


1. Trim off and discard root end and 
tough tops from 1 stalk fresh lemon 
grass (12 in.). Peel off and discard 
tough outer layer. Chop tender inner 
portion of stalk and put in a blender 
or food processor. Add’3 tablespoons 
each soy sauce, Asian fish sauce 
(nuoc mam or nam pla), and rice 
vinegar; 2 to 3 tablespoons chopped 
fresh jalapeno chili; 2 tablespoons 
chopped fresh ginger; and 1 table- 
spoon chopped garlic. Whirl until 
fairly smooth. 

2. Put 3 cup sugar in an 8- to 10-inch 
frying pan over high heat; shake pan 
often until sugar is melted and amber- 
colored, 2 to 3 minutes. Add lemon 
grass mixture (mixture will bubble and 
sugar will harden). Stir over medium 
heat until sugar is dissolved. Cool to 
room temperature. 


Per tablespoon: 43 cal., 10% (4.5 cal.) from fat; 
1.1 g protein; 0.5 g fat (0.1 g sat.); 8.7 g carbo 
(0.1 g fiber); 488 mg sodium; 0 mg chol. 
Chicken Tostada Salad 
PREP AND COOK TIME: About 20 minutes 


notes: Tortillas can be baked (through 
step 2) up to 1 day ahead; store air- 
tight at room temperature. 


MAKES: 4 servings 
About 2 tablespoons salad oil 
8 flour tortillas (8 in. wide) 
Salt 
1 can (16 oz.) refried beans 


44 cup fat-skimmed chicken broth 


An oven-crisped tortilla holds refried beans, cabbage, chicken, salsa, and guacamic| 


’2 cup shredded jack cheese 


4 cups finely shredded cabb: 
shredded iceberg lettuce 


3 cups shredded cooked chic 
(see box, page 182) 


Tomato-corn salsa (recipe 
follows) 


4 to 1 cup homemade or purcl 
guacamole (recipe follows) 


Ys to 2 cup sour cream 


Ys cup thinly sliced green onic 
(including tops) 


4 radishes, rinsed (optional) j 


Pepper 


1. Pour 1 cup water and 2 tables) 
oil into a 9-inch pie pan. St) 
tortillas and cut stack into 8 w 
One at a time, dip tortilla wedge 
whole tortillas briefly in water 
just to coat. Drain briefly and pla 
single layer on 2 oiled 14- by 17 
baking sheets. Sprinkle lightly wit’ 


2. Bake in a 450° oven until w 
and whole tortillas are crisp and | 
browned on both sides, turning 
6 to 8 minutes total. Cool on she 


3. Meanwhile, mix refried bean 
broth in a microwave-safe bowl. | 
with microwave-safe plastic wra 
heat in a microwave oven at full » 
(100%) until hot, about 2 mi 
stirring once about halfway throu 


4. Place 1 whole tortilla on eac) 
dinner plates. Spread each with | 
“4 of the bean mixture. Layer “4 ¢ 
of the following over beans: jack c 
cabbage, chicken, salsa, guacé 
sour cream, and green onions. G| 
each salad with a radish. Arrange | 
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Lemon Juice 









lawrys Marinades with 2 splash of real lemon juice. \ 





They fire up excitement in everything you grill. Imagine vegetables Mediterranean. 
eeaieS Or chicken breast with Dijon & Honey. How about halibut with Lemon Pepper. Or 
“Herb & Garlic on ribeye steak. You'll find there are 12 tempting flavors to choose from. The | 

fruit juice makes the difference. And the difference is delicious. | 
































wedges evenly around bases of salads. 
Add salt and pepper to taste. 


Per serving: 824 cal., 38% (315 cal.) from fat; 
51 g protein; 35 g fat (9.5 g sat.); 80 g carbo 
(6.8 g fiber); 1,000 mg sodium; 102 mg chol. 


Tomato-Corn Salsa 
PREP time: About 10 minutes 


nores: If making up to 6 hours ahead, 
cover and chill. To save time, instead 
of making the salsa from scratch, you 
can purchase 12 cups refrigerated 
tomato salsa and add '2 cup thawed 
frozen corn kernels. 








MAKES: 2 cups 


Mix 1 cup’ chopped  firm-ripe 
tomatoes, 2 cup thawed frozen corn 
kernels, 2 cup chopped onion, 4 cup 
chopped fresh cilantro, 3 tablespoons 
lime juice, 3 to 4 tablespoons minced 
fresh jalapeno chilies, and salt and 
pepper to taste. 


Per 2 cup: 41 cal., 9% (3.6 cal.) from fat; 


1.4 g protein; 0.4 g fat (0 g sat.); 10 g carbo 
(1.5 g fiber); 7.9 mg sodium; 0 mg chol. 
Guacamole 


Peel and pit 1 avocado (* Ib.). In a 
bowl, coarsely mash. Add 1 to 2 
tablespoons lime juice, 1 clove garlic 
(peeled and pressed or minced), and 
salt to taste. Makes about 1 cup. 





Per i cup: 104 cal., 84% (87 cal.) from fat; 
1.3 g protein; 9.7 g fat (1.6 g sat.); 5.2 g carbo 
(1.3 g fiber); 7.1 mg sodium; 0 mg chol. 
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Chinese Chicken Salad 


PREP AND COOK TIME: About 1 hour 


notes: A classic Chinese chicken salad 
is a fundraising specialty of the Chinese 
American Women’s Club of Santa Clara 
County, California. This is an adapta- 
tion of the recipe in the club’s cook- 
book, Chinese Cooking: Our Legacy 
(C.I. Printing, San Jose, 1997; $27; Box 
5091, San Jose, CA 95150). 

The delight in this salad is the mix 
of crisp textures. Make sure to blot ex- 
cess water off the vegetables to keep 
the noodles crisp. Dress the salad 
lightly and serve immediately after 
mixing; it gets soggy if it stands. Up to 
1 day ahead, cook chicken, shred let- 
tuce and pack in a towel-lined heavy 
plastic food bag, make dressing, and 
cut vegetables; cover separately and 
chill. Fry noodles and store airtight at 
room temperature. 


MAKES: 4 servings 
’2 cup slivered almonds 


“4 Cup sesame seed 


Salad oil 


2 to 2'2 ounces dried bean thread 
noodles (cellophane or sai fun) 


3 green onions, rinsed 


2 quarts finely shredded iceberg 
lettuce, rinsed and crisped 


2 cups finely shredded cooked 
chicken (see box, page 182) 


| cup chopped fresh cilantro 
Chinese dressing (recipe follows) 


Salt and pepper 


1. Ina 12- to 14-inch wok or deep 10- 
inch frying pan over medium-low heat, 
stic almonds occasionally until they 
begin to turn gold, 3 to 5 minutes. Add 
sesame seed and stir until almonds and 
seed are light gold, 2 to 3 minutes 
longer. Pour from pan. 


2. Pour 1 to 1 inches oil into pan 
over medium-high heat; when oil 
reaches 375°, adjust heat to maintain 
temperature. If you don’t have a 
thermometer, drop 1 noodle strand 
into oil; if it expands at once, oil is hot 
enough. 


3. Meanwhile, pull noodles apart so 
they aren’t tightly bunched (to avoid a 
mess, do this in a large paper bag). 
Drop a small handful of noodles at a 
time into hot oil; noodles puff and 


Crunchy noodles, toasted almonds, 
and crisp lettuce weave layers of 


texture into Chinese chicken salad. 


~ slotted spoon and drain on towe 
























expand almost immediately. 
wire strainer or slotted spoon, tu 
entire mass over and push doy 
oil to be sure all noodles are & 
When noodles stop crackling, in 
15 seconds, lift out with strai 


4. Trim and discard root ends af 
from green onions. Cut 
including tops, into 3-inch leé 
then cut lengthwise into thin shi 
5. In a large bowl, mix lettuce, ch 
cilantro, green onions, almond-=s 
seed mixture, and dressing. / 
10 cups fried noodles, and sa 
pepper to taste. Mix gently. € 
with remaining noodles. Serve a 


Per serving: 534 cal., 61% (324 cal.) Frc 


27 g protein; 36 g fat (4.7 g sat.); 28 
(3.8 g fiber); 143 mg sodium; 53 mg ¢ 
a 


Chinese Dressin S| 


. . ‘ 
PREP TIME: About 10 minutes — 


notes: If making up to 1 day; 
cover and chill. ‘ 


mMAKEs: About '2 cup 


f 
bo 
L- 
wi 


Mix 2 teaspoons grated lemon p 
cup lemon juice, 3 tablespoon 5 
oil, 1 tablespoon Asian (to 
sesame oil, 1 tablespoon hoisin 
sauce, 1 teaspoon sugar, 1 
dry mustard, 1 teaspoon Ch 
spice (or “4 teaspoon each g 
cinnamon, ground cloves, g 
ginger, and crushed anise seed), 
clove garlic, peeled and press 
minced. ._ @ | 
Per tablespoon: 73 cal., 85% (62 cal.) fi 
0.1 g protein; 6.9 g fat (0.9 g sat.); 2.6 
(0.1 g fiber); 41 mg sodium; 0 mg chol 


a 

Curry-Chutney Chicken? 

| 

PREP Time: About 35 minutes 
MAKES: 4 servings 


| 
1 cup red or green seedless : 
grapes, rinsed and well d | 

3 cups shredded cooked chi¢ 
| 
| 


3 


(see box, page 182) 4 
1 cup thinly sliced celery 


Y2 cup thinly sliced green onit 
(including tops) 
Curry-chutney dressing | 
(recipe follows) 

Salt and cayenne 
1 firm-ripe cantaloupe or — 
honeydew (312 to 4 lb.), rin 


Ys cup chopped salted roaste 
pistachios 


{ 


Ys cup chopped fresh mint | 
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At the moment of its creation, 
water is perfect. It can be 
that way again. SUcme siete a 
Ultra™ Faucet Filter removes 
chlorine, cryptosporidium and 
99% of lead. And Maekt don’t 


have to worry about ashestos, 


es r 
erraits or sedimént. Your Le 0 dao 


will be incredibly clear‘and fresk. 


sur way it was. $3gg BRITA ae te ne 
| a $333 ; Ce , 
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1. If grapes are larger than “4 inch, cut 


in half. 


2. In a bowl, mix grapes, chicken, 
celery, green onions, and curry-chutney 
dressing. Add salt and cayenne to taste. 


3. Cut melon in half lengthwise; 
scoop out and discard seeds. Cut 
halves in half lengthwise. Set each 
melon quarter on a dinner plate. 
Spoon “4 of the chicken salad into 
each melon cavity, letting it spill over 
sides. Sprinkle equally with pistachios 
and mint. 

Per serving: 494 cal., 36% (180 cal.) from fat; 


37 g protein; 20 g fat (3.2 g sat.); 43 g carbo 
(3.6 g fiber); 397 mg sodium; 88 mg chol. 





About 5 minutes 


Notes: If making up to 1 day ahead, 
cover and chill. 


MAKES: About 1 cup 


Mix *4 cup plain nonfat yogurt, ' i cup 
mayonnaise, 3 tablespoons chopped 
Major Grey chutney, 1 teaspoon curry 
powder, '% to 4 teaspoon cayenne, 
and salt to taste. 


S70, 


Per tablespoon: 42 cal., 57% (24 cal.) from fat; 
0.6 g protein; 2.7 g fat (0.4 g sat.); 3.6 g carbo 
(0 g fiber); 60 mg sodium; 2.2 mg chol. 
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~ umbia nit af 4 ne uarlivnte £ me taloriry 
sing tumble out of a juicy wedge of cantaloupe. 


E: About 40 minutes 
NoTes: Rinse and crisp watercress up 
to 1 day ahead. 
MAKES: 4 servings 


About '2 pound watercress, 
rinsed and crisped 


Tarragon dressing (recipe 
follows) 


cups shredded cooked chi 
(see box, page 182) 


oy 


Salt and pepper 


1 English cucumber (1 lb.), r 
and thinly sliced ' 


1. Discard yellow or wilted leaves 
watercress. Trim off tough stem| 
finely chop enough to make % 
discard remainder. Cut tender ; 
into 3-inch lengths (you should 
7 to 8 cups). 
2. Stir chopped stems into dressii 
3. In a bowl, mix *4 cup of the dr 
with chicken and watercress § 
Add salt and pepper to tast 
another bowl, mix remaining dri 
with cucumber. . 


4. Arrange 4 of the cucumber oné 
4 dinner plates. Mound chicken m 
on top. Add salt and pepper to 


Per serving: 336 cal., 40% (135 cal.) fro 
43 g protein; 15 g fat (2.5 g sat.); 5.7g 
(2.7 g fiber); 219 mg sodium; 105 mg 


Tarragon Dressing 
PREP TIME: About 10 minutes 
MAKES: About 1% cups 


In a bowl, whisk together 2 cup 
wine vinegar, /s cup salad oil, | 
minced shallots, 3 tablespoons n 
fresh tarragon or 1 tablespoon 
tarragon, 2 tablespoons Dijon muy 
and '2 teaspoon sugar. Add sé 
pepper to taste. 

Per tablespoon: 37 cal., 86% (32 cal.) 
0.1 g protein; 3.6 g fat (0.5 g sat.); 0.82 
(0 g fiber); 36 mg sodium; 0 mg chol. # 


Tarragon, watercress, and cucumber merge in a French-inspired composition. 
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100% all-natural 
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IT’s HEALTHY AND IT TASTES GOOD 
(DOESN’T THAT BREAK SOME SORT OF RULE? 


© 2000 Kraft Foods 







We Ae eat pure, wholesome, whole grain wheat. Then bake it into crunchy, 
toasty, delicious little squares. Does that break a rule? Well, then call us rebels. 
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Il bred, Italian-style 





's favorite fast food just might be the sandwich 


aly, pane is bread, panino is a roll, panini are sandwiches. And in Milan, from what 
observed, the sandwich reigns. There, panini are assembled with fresh diversity on 
rolls, or popped into sandwich grills to create tostas, to satisfy hungry, hurried 
ners at paninotecas—sandwich shops. The package often includes piquant nibbles 
kled onions, mushrooms, artichokes, and other vegetables; a few leaves of some 
d, with considerable regularity, mayonnaise seasoned as Russian (some would 


ousand Island) dressing. 


bd ideas travel. No doubt you’ve seen panini on a menu or two. I’ve spotted them 
eattle to Santa Fe. And at a little Italian restaurant tucked away in a Denver shop- 
ter, I came across this highly evolved focaccia version. 


Aimon Panini 


ND COOK TiME: About 
utes 


If focaccia is not 

e, choose rolls that 
aat and wide rather 
and round. Serve 
knife and fork. 


- 4 servings 










boned, skinned 

salmon fillets 
Maximum 1 in. thick, 
) to 4 oz. each) 


About 1 teaspoon 
olive oil 


pound plain focaccia 
or 4 tender-crusted 
rolls (4 Ib. each), cut 
in half horizontally 


Russian dressing 
(recipe follows) 


About 2 cups arugula, 
watercress, or lettuce 
leaves, rinsed and 
crisped 

Pickled onion 
(recipe follows) 


Salt 


Pepperoncini or 
pickled cherry peppers 
(optional) 


1. Rub your fingers over 
salmon pieces to locate any 
bones and pull them out 
with tweezers. Rinse fish, pat 
dry, and rub lightly with oil. 
2. Set a 10- to 12-inch 
ovenproof nonstick frying 
pan over high heat. When 
hot, lay salmon pieces side 
by side in pan. Cook until 


fish is browned on the 
bottom (lift a corner with a 
wide spatula to check), 1 to 
2 minutes. 


3. Transfer pan to a 400° 
oven and bake until salmon 
is opaque but still moist- 
looking in center of thickest 
part (cut to test), 4 to 5 
minutes. When fish goes 
into the oven, put bread, 
cut sides together, on rack 
alongside and bake until 
hot, 3 to 5 minutes. 


4. With halves still together, 
cut focaccia into 4 equal 
rectangles. Spread cut sides 
equally with Russian 
dressing. Mound 4 of the 
arugula on the bottom half 
of each rectangle and set a 
piece of salmon on the 
greens. Top fish equally with 
pickled onion and cover 
with top half of bread. 
Season sandwiches with salt 
to taste and accompany with 
pepperoncini. 

Per serving: 598 cal., 35% 

(207 cal.) from fat; 32 g protein; 
23 g fat (5 g sat.); 68 g carbo 

(3 g fiber); 1,078 mg sodium; 
56 mg chol. 


Russian dressing. Ina 
small bowl, mix 2 cup 
reduced-fat or regular 
mayonnaise, 4 cup drained 
sweet pickle relish, and 2 
tablespoons tomato-based 
cocktail sauce or catsup. 
Makes */4 cup. 

Per tablespoon: 37 cal., 49% (18 
cal.) from fat; 0.1 g protein; 2 g fat 
(0.3 g sat.); 4.4 g carbo (0 g fiber); 
148 mg sodium; 0 mg chol. 


Pickled onion. Peel 1 
onion (‘7 lb.) and cut 
lengthwise into slivers. In a 
10- to 12-inch frying pan 
over high heat, bring onion, 
4 cup water, and 2 
tablespoons white wine 
vinegar to a boil; stir often 
until liquid has evaporated, 
4 to 5 minutes. Pour into a 
small bowl and add salt to 
taste. Makes 1 cup. 


Per “4 cup: 20 cal., 4.5% (0.9 cal.) 
from fat; 0.6 g protein; 0.1 g fat 
(0 g sat.); 4.7 g carbo (0.8 g 
fiber); 1.5 mg sodium; 0 mg chol. 
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w Shiso—also called beef- : tempura. Purple shiso is : thinly slice ona food 
Turn over steak leaf—is a fresh herb : used most in pickling. Either : mandoline. Add apple 


a NeW leaf with broad, jagged-edged green or purple shiso leaves once to cucumbers, é 
green or purple leaves. Re- —:_ show off well in this salad. : mix. Add % cup fineh 
lated to mint, shiso blends its: : ered fresh shiso lea\ 
delicate minty subtleties with é Shiso salad. |n a bowl, com- (green or purple); mix 
citrus and licorice; the flavor bine 2 cups very thinly sliced son to taste with 
of the purple leaves is more peeled cucumbers and % slotted spoon, mount 
fruity and less minty than the cup seasoned rice vinegar. on plates and garnist ! 
green. The herb is readily Slightly crush cucumber with fresh shiso leaves. Me 
found in Japanese and many your hand, and let stand at : cups, 4 servings. 


other Asian markets. In least 5 minutes. Rinse and: _ per serving: 58 cal., 4.7% 
Japanese cuisine, green : core 1 crisp green apple : (2.7 cal.) from fat; 0.6 g 
atest : ; : 0.3 g fat (0 g sat.); 14 
shiso is added to sushi, (such as Granny Smith or : (1.7 g fiber); 396 mg sodl 
Newtown Pippin; 1 lb.); : Omg chol. 





soups, salads, sashimi, and 















Preserving the times 


s Growing up with a big garden and no freezer, I was 


stuck with canning. It was a summer ritual that my 
mother adored and I dreaded. She did the stewing and 
brewing, the humming and admiring; I did the hulling 
and peeling, the cleaning and complaining—the volume 
got me down. For years afterward I avoided canning. 
However, with the advent of the microwave oven, I took 





another look at preserving. Zapped in small quantities in 
the microwave, jams have merit. Berries or pieces of other 
fruit, submitted in slow stages to the jostle-free heat, retain 
their shape and fresh flavor better than when boiled. In a 
sense, I’ve returned to the process but not the processing. 


Microwave Apricot—Grand Marnier Jam 


PREP AND COOK TIME: About 30 minutes, plus about 2! 


hours to cool pieces over and prevent browning. The syrup 


NoTes: If making ahead, chill airtight for 2 weeks; discard if the apricots will be thinner than jam, but it thicker 
any signs of mold develop. : cools. Spoon into a jar or dish and let cool slightly 
MAKES: About 1 cup - warm or cool. 


Per tablespoon: 39 cal., 2.3% (0.9 cal.) from fat; 0.4 g protein; 


I aie ae > : 
1 to 14 pounds ripe to firm-ripe apricots (0 g sat.); 9.9 g carbo (0.3 g fiber); 0.7 mg sodium; 0 mg chol 


2 tablespoons lemon juice 
2 cup sugar 
j A 
2 tablespoons Grand Marnier or other : Do you ke to cae a 
orange-flavor liqueur Word on the grapevine is that full-fledged canning IS) 
3 3 


joying a revival. I’d like to know what you’re “puttir 
1. Rinse, pit, and quarter apricots; put in a 3- to’4-quart ee : y P 





microwave-safe bowl. Add lemon juice and sugar; mix. . these days. Is it in big or small batenes? Dayar 4 

2. Heat in a microwave oven at full power (100%) until juices : jellies, jams, relishes, or chutneys? Do you give tims 

boil, 6 to 8 minutes. Stir gently to turn fruit pieces over; let; gifts? Share with us your canning tips, discoveries, 

mixture stand until cool, at least 1 hour or up to 3 hours. : favorite recipes; we’ll pay $75 for each recipe we pul 

Microwave again < r until ili i 5 i : : ; te tl 
ywave eae at full power ut boiling, 5 to 6 minutes; lish. Send e-mail to recipes@sunset.com or write to | 

let stand at least 1 hour or up to 3 hours. ; ; Maaazine, 80 Willow Rd 

3. Stir liqueur into apricot mixture, |:en microwave again : Canning alter 2 unas oa eae 

at full power until syrup forms big, sii'.xy bubbles, 12 to 15 : Park, CA 94025. 7 


minutes, stirring gently every 4 to 5 minutes to turn fruit 
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To taste this aati this rich, this creamy... 
POCA eae 
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Hidden Valley 
Where the taste of Ranch was born. 
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A cloud without doubt 


= When eating raw eggs became cause for concern, a 
number of popular dishes got pushed aside, including 
cloud-light chiffon pie, which depends on whipped egg 
whites for its volume and fluffy texture. Now the pie can 
safely return. Pasteurized dried egg whites—once difficult 
to find—are available in most supermarkets and do an im- 
pressive job. One product (Just Whites) is pure dried egg 
whites; another (made by Wilton Enterprises) is a 
meringue powder. Whipped into a plain meringue, either 


mixture tastes of processing. But with a flavorful dose of : 


berry purée and a little whipped cream to smooth over 
the issue, this cool summer treat offers pure pleasure— 
no caution required. 


Strawberry-Raspberry Chiffon Pie 
PREP AND COOK TIME: About 40 minutes, plus at least 3 
hours to chill 


Notes: The proportions in this recipe are based on 2 
large egg whites. Although the package directions for both 
dried egg whites and meringue powder suggest using 2 tea- 
spoons of the mixture as the equivalent of 1 egg white, you 
need 1 tablespoon dried egg whites or meringue powder 
and 3 tablespoons water to equal 1 /arge egg white (Sunset 
recipes are tested with large eggs). You can also put the 
pie filling in a 9-inch graham cracker crust. 


MAKES: 8 or 9 servings 

2 cups strawberries, hulled 

1 cup raspberries 

1 envelope unflavored gelatin 
4 cup sugar 

1 tablespoon lemon juice 


2 tablespoons dried egg whites or 
meringue powder (see notes) 


2 cup whipping cream 


1 baked 9-inch pie crust 

























1. Rinse and drain strawberries and raspberries. Se 
several perfect berries. In a blender, whirl remaining | 
until smooth. 
2. In a 2- to 3-quart pan, mix gelatin with 3 cup su gai 
a fine strainer over pan and rub berry purée th 
discard seeds. Stir mixture over high heat just until f 
about 2 minutes. Let cool to room temperature, ab 
minutes (or nest pan in ice water and stir frequent 
cool but still liquid, 2 to 4 minutes). Stir in lemon juic 


3.In a deep bowl, combine dried egg whites ° 
tablespoons water; dissolve as directed on package. | 
mixer on high speed, whip whites to a thick foam. Ce 
beating, gradually adding remaining sugar, until white 
distinct peaks. i 
4. In another bowl, with unwashed beaters 
cream on high speed until it holds soft peak 
cream into berry mixture, then fold in whipp 
whites until most of the streaks are blendet 
mixture is not thick enough to hold soft ny 
nest bowl in ice water and gently fold oc aS} j 
for 2 to 4 minutes. Pour filling into pie crustiiipy 
airtight without touching filling (set pie on a @ | 
sheet and invert a large bowl over it). Chill un 
enough to cut, at least 3 hours or up to 


{ 


Garnish with reserved berries. 


Per serving: 233 cal., 42% (99 cal.) from fat; 3.5 g protein: 
(4.3 g sat.); 31 g carbo (1.8 g fiber); 129 mg sodium; 50 


j 








Freshening up 


The obvious purpose of 
washing produce is to get rid 
of dirt and other physical in- 
truders. Run cool water over 
foods with smooth surfaces, 
such as apples and melons. 
But those with nooks and 
crannies, including lettuce 
broccoli, artichokes, herbs, 
and even mushrooms, should 
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be immersed in plenty of wa- 
ter; give them a good swish 
to dislodge stubborn board- 
ers. (Caution: Mushrooms are 
like sponges; lift them out 
quickly.) 

However, when the pro- 
duce has been treated with 
pesticides, cleaner is better. 
To penetrate and remove 
pesticides effectively, water 
needs a surfactant—a sub- 


stance that lowers water's 
surface tension so it can 
break through films on foods 
and rinse them away. Make 
your own surfactant using a 
nondetergent water softener 
such as Calgon (2 teaspoons 
per gallon of water), or you 
can buy a surfactant cleaner, 
such as Organiclean. Apply it 
to foods, then rinse them 
again with cool water. 


But what about micre | 
like E. coli and salmonel | r 
Commercial packers use | 
chlorine rinse on produc | 
You can make your Owr 
tion with 1 part househe 
chlorine bleach to 10 pé 
water, plus 1 teaspoon \ 
gar for each quart of 
Wash foods in it, then rin 
them with plain water to ¢ 
rid of any chlorine odor. 7 
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Asian pairings 

mI generally rely on instinct when pair- : 
ing wine and food. That’s easy enough 
when the food is roast chicken, which, 


like many other American 
dishes—or French or 
Italian—has not one, but 
many, delicious wine 
partners. Bring lemon 
grass, ginger, and curry 
into the picture, however, 
and wine pairing veers off 
this flexible course. 

It’s not quite as easy 
to be instinctive about 
pairing wine with chili- 
laced Thai noodles. Even 
a familiar dish like 
chicken satay with spicy 
peanut sauce presents a 
new challenge in think- 
ing about how flavors 
work together. Because I 
love both Asian flavors 


and wine, I’ve spent 


more than a year experimenting with 
putting them together. Here’s what 


I’ve discovered so far. 


A FATHER’S DAY IDEA 
Yes, you could give him a bottle of wine, but here’s something that 
will last a little longer—The Oxford Companion to Wine (Oxford 
University Press, New York, 1999; $65). The second edition of this 
b00k—the single best wine reference written in English—has just 
been released. With 3,400 entries organized alphabetically, it’s 
‘sy to look up everything from Alsace to Chateau Margaux to Zin- 
cel. Thomas Jefferson and monks even have listings. More to 
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By Karen MacNeil-Fife 


about Asian. cuisine as a singular en- 


narily speaking, includes everything 
from absolutely subtle dishes to those 


mouth tingle. Still, what many of us 
find irresistible are the foods incorpo- 
: rating ingredients that can be hard on 
wine: soy sauce, fish sauce, chilies and 


RICK MARIANI 


lime leaves, and hoisin sauce, plus 
spices and herbs like cardamom, 


powder, and Thai basil. Wonderful as 
they are in a dish, these flavors can 


fruity characteristics, and make them 
taste bitter, oaky, or too 
high in alcohol. 

So what wines do 
work? Any that meet the 
following criteria. 

*They aren’t Chardon- 
nay. Very oOaky, toasty 
Chardonnays taste like 
2-by-4s when paired 
with strong Asian flavors. 
*They aren’t Cabernet 


SUNSET’S STEALS 
OF THE MONTH 


White Ochre 1998 and 
Red Ochre 1997 
(McLaren Vale, Aus- 
tralia), $9 each. These 
two fabulous wines are 
made by the Australian 
producer d’Arenberg, 
known better for stunning 
wines that cost several 
times as much. White 
Ochre (Riesling, Chenin 
Blanc, and Sauvignon 
Blanc) is lightly aromatic 
and creamy. Red Ochre 
(Grenache and Shiraz) is 
packed with deliciously 
rustic berry, earth, and 
spice flavors. 

— KAREN MAcNEIL-FIFE 


Sauvignon or Merlot. 
Tannic wines like these 
fight with Asian flavors, 
and the wines lose. They 
end up tasting bitter, 
lean, and mean. 

*They’re high in acid. 
Snappy, clean, high-acid 
wines are right in sync 
with Asian flavors. New 
Zealand Sauvignon Blancs, for in- 
stance, with their penetrating acidity 
and clean tropical flavors, are a sensa- 


First of all, it’s inaccurate to talk : 


tity. The region is immense and, culi- 


so vibrantly spiced they make your 


chili paste, ginger, lemon grass, kaffir_ : 
cumin, coriander, five spice, curry : 


flatten many wines, rob them of their 


: Asian dishes. Look for Gewurz’ \ 


: the point, the book explores every wine region, grape val 
mous winemaker, and important time in wine history. And if ! 
ther is curious about technology, topics such as tannin 1) 
malolactic fermentation, and yeast action should interes) 
: they are all explained with the lay reader in mind. 
The thick Oxford Companion to Wine was written by m¢ 

100 wine writers and edited by the highly regarded British \ 

pert Jancis Robinson. It’s available at most bookstores. Ried 


WINES FOR 

ASIAN DISHES 
a Chateau St. Jean Johannisber 
ling 1998 (Sonoma County), $9. 
fully aromatic and flavorful, with ore 
blossom and apricot notes. 


































» Handley Gewurztraminer 1998 
son Valley, CA), $14. Dramatic ac 
with an edge of litchi, ginger, and ¢ 


«Wild Horse Malvasia Bianca 1 
(Monterey County), $13. Almost 
like, with refreshing peach, tangeri 
litchi flavors. ‘ 
= Cambria Tepusquet Vineyard 
1998 (Santa Maria Valley, CA), $% 
Juicy boysenberry pie flavors and ¢ 
lous dense, creamy texture. 
z Rosemount Estate Shiraz 1999 
(McLaren Vale, Australia), $12. V\ 
ful berry fruit and a soft, supple te 


tional match. So are unoake¢ 
Grigios from Italy and Califor 
try a Pinot Gris from Oregon. | 
*They’re wildly aromatic, wi 
nounced fruit flavors. Varieti 
Gewurztraminer, Viognier, Ri 
and Malvasia Bianca are supe 


ers from Alsace, Viogniers fro: 
fornia, and Rieslings from Alsai 
ifornia, Washington, or Austral 
*lf they’re red, they’re bi 
jammy. Full-throttled, berry- 
Zinfandels, Rhone blends, and. 
from California, as well as S! 
from Australia, are all great maj® 

And don’t forget rosé. This t 
hero of a wine category is ju 
ging to be drunk with Asian 
The single best match of all m' 
a rosé sparkling wine or Cham 


es 


Even “Joe Luvs Lois” 


seems rather poetic 
on a wine label. 


halized wine can say whatever you want it to say. Just pick a 
€sign and create your own message. We promise not to laugh. 
| 
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and won her custom dream kitchen in 
the C&H Baking Contest! 


Share the joy of family baking, and wonderful things happen—especially when 
you bake with the best, C&H Pure Cane Sugar. The proof is in the pudding—or, 
in this case, the Butter Almond Cake. Last year, thousands of home bakers 
entered C&H’s national baking contest. Distinguished judges, including the food 
editors of Suse! Magazine, tasted and picked the 10 best. You'll find them 
all, from Curtis's Cranberry Chess Pie to Kathy's Cherry Vanilla Cookies, in our 
“Best of the Best” recipe book. To get your free copy, look on specially marked 
packages of C&H Sugar. In the meantime, here’s the amazing recipe that took 


| 
the cake...and the grand prize. Thanks for sharing, Marcella! | 


“When we lived in St. Louis, Missouri, all of the local bakeries carried a 
cake that they called Gooey Butter Cake. This recipe | 
duplicated the taste and texture of that cake. All the Ye 
ingredients are pantry staples, and the preparation 
could not be simpler. It is a great dessert to throw 
together when unexpected guests drop in.” 


Marvlla Soe” ; 














Marcella Sarné & her now-famous Butter Almond Cake 


1 1/2 cups C&H Pure Cane Sugar 3/4 cup melted butter 

2 eggs 1 teaspoon almond extract 

1 1/2 teaspoons vanilla extract \/) teaspoon salt 

1 4/2 cups flour C&H Pure Cane Sugar for garnish 


Blend sugar with melted butter. Beat in eggs. Add almond and vanilla extract. 
Add salt and flour. Spread batter into a greased 9-inch round pan. Sprinkle 
with granulated sugar and almonds. Bake at 350° for 30-35 minutes. 


e WE’RE THE ONE 


THERE ARE TWO KINDS OF SUGAR 
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Fruit and herbs infuse a liquid lineup to splash over ice. 


Iced teas, please 


Cool new sippers for your summer comfort 


By Andrew Baker 


ot days call for cool drinks. 
Iced tea is a long-standing 
favorite; new, creative com- 
binations can make it even more 
pleasing. Start with tea bags, then 
add flavors—from floral to fruity. Or, 
in the case of the lemon-mint infu- 
sion here, skip the tea altogether. 
Cool tips. For the most intense 
flavor, chill the beverages, then add 
ice. To quick-chill, nest the container 
in ice water and stir often until the 
tea is cold, about 20 minutes. Cover 
and chill up to 2 days. If using loose 
tea, substitute 1 teaspoon leaves for 
1 tea bag. 


Orange Frost Chai 
PREP AND COOk Time: About 20 minutes, 
plus about 20 minutes to quick-chill 


MAKES: About 2 quarts 


1. In a 3- to 4-quart pan over medium- 
high heat, stir 1 quart water, 1 quart 
milk, '3 cup firmly packed brown 
sugar, and 2 tablespoons grated 
orange peel until boiling. 

2. Add 8 single-serving orange pekoe 
tea bags and 2 tablespoons vanilla; 
reduce heat, stir gently, and simmer 
1 to 2 minutes. Cover, remove from 
heat, and let stand 10 minutes. 


3. Pour liquid through a fine strainer 
into a pitcher (at least 2 qt.). Cool (see 
“Cool tips,” above). Pour into ice-filled 
glasses and garnish with orange slices. 
Per cup: 122 cal., 30% (37 cal.) from fat; 

4 g protein; 4.1 g fat (2.5 g sat.); 16 g carbo 
(0 g fiber); 71 mg sodium; 17 mg chol. 
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Lemon-Mint Infusion 


PREP AND COOK TIME: About 30 minutes, 
plus about 20 minutes to quick-chill 


NoTeES: Erin Quon of San Francisco 
also serves this blend hot. 


MAKES: About 2 quarts 


1. With a vegetable peeler or sharp 
knife, pare peel (colored part only) from 
2 rinsed lemons (about 5 oz. each). 


2. In a deep 3- to 4-quart bowl, 
combine peel, 1'2 cups lightly packed 
rinsed fresh mint leaves, and 4 cup 
coarsely chopped fresh ginger. Add 2 
quarts boiling water; let stand 15 to 20 
minutes. Pour liquid through a fine 
strainer into a pitcher (at least 2 qt.). 
Cool (see “Cool tips,” left). 

3. Cut lemons in half, ream juice, and 
add to pitcher. Sweeten to taste with 
about 6 tablespoons honey. Pour into 
ice-filled glasses. 

Per cup: 67 cal., 2.7% (1.8 cal.) from fat; 

1 g protein; 0.2 g fat (0 g sat.); 17 g carbo 

(0 g fiber); 9 mg sodium; 0 mg chol. 


Berry-Chamomile Tea 
PREP AND COOK TIME: About 15 minutes, 
plus about 20 minutes to quick-chill 


MAKES: About 2 quarts 


In a deep 3- to 4-quart bowl, combine 
6 single-serving chamomile tea 
bags, 2 cup dried tart cherries or 
dried cranberries, and 2 cup dried 
blueberries. Add 2 quarts boiling 
water; let stand 10 minutes. Discard 
tea bags. Cool (see “Cool tips,” left). 
Add 2 tablespoons sugar, to taste. Pour 
into ice-filled glasses. 

Per cup: 75 cal., 0% (0 cal.) from fat; 0 g pro- 
tein; 0 g fat; 19 g carbo (1.3 g fiber); 5.6 mg 
sodium; 0 mg chol. 


































Lavender-Caramel Té 


PREP AND COOK TIME: About 15 n 
plus about 20 minutes to quick-j} 


MAKES: About 2 quarts 


In a deep 3- to 4-quart bowl, cc 
6 single-serving black tea ba 
1 tablespoon dried lavender. 
quarts boiling water; let st 
minutes. Pour through a fine s 
into a pitcher (at least 2 qt.). Cc 
“Cool tips,” left). Sweeten to tas 
about ' cup fat-free caramel 
Pour into ice-filled glasses. 


Per cup: 57 cal., 0% (0 cal.) from fat; ( 
protein; 0 g fat; 14 g carbo (0 g fiber 
40 mg sodium; 0 mg chol. 


Trade Winds Tea 


PREP AND COOK TIME: About 15 
plus about 20 minutes to quick-¢ 


MAKES: About 2 quarts 


1. Rinse 6 stalks fresh lemor 
(about ' lb.). Trim and discai 
ends, tough tops, and coarse 
layers. Finely chop stalks. Put in 
4-quart pan, add 2 quarts wate 
bring to a boil over high heat; 
heat and simmer 10 minutes. 


2. Meanwhile, in a deep 3- to « 
bowl, combine 4 single-servir 
mine tea bags and 4 whole star 
Add lemon-grass mixture; let s 
minutes. Pour through a fine s 
into a pitcher (at least 2 qt.). Co 
“Cool tips,” left). Add about — 
sugar, to taste. Pour into ic¢ 
glasses. 
Per cup: 26 cal., 0% (0 cal.) from fat; C 
protein; 0 g fat; 6.7 g carbo (0 g fiber) 


mg sodium; 0 mg chol. | 


Tarragon-Rose Tea | 


PREP AND COOK TIME: About 1) Nea| 
utes, plus 20 minutes to quick-c si 


notes: Rose flower water is s 
liquor stores and well-stocked 
markets. 


MAKES: About 2 quarts 


In a deep 3- to 4-quart bowl, co 
4 single-serving Earl Grey tez 
and 2 cups lightly packed tar 
sprigs or 4 cup dried tarragon. 
quarts boiling water; let sta 
minutes. Pour through a fine st) 
into a pitcher (at least 2 qt.), 
(see “Cool tips,” left). Add 1 tea® 
rose flower water and about '§ 
sugar, to taste. Pour into ice 
glasses. 
Per cup: 25 cal., 0% (0 cal.) from fat; 0 

tein; 0 g fat; 6.6 g carbo (0 g fiber); 3.¢ 
sodium; 0 mg chol. # 
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‘Tuesday's Chinese take-ou 
The previous Tuesday's Chine 








Meal monotony. The leading cause of facial freezer burn. 
Visit your local supermarket today. 
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The Other 
White Meat. 


www.otherwhitemeat.com 





* ©2000 National Pork Board as implemented by National Pork Producers Council Des Moines, lowa | | 
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Shrimp and mango chunks cook ina 


vibrant sauce of puréed fruit and spices. 


Stir-fryin 
Indian- Shia 


a If you were to visit a kitchen in 
India, chances are you’d see a bowl- 
shaped pan that looks much like a 
wok. And if you thought it would 
work for stir-frying, you’d be right— 
but the Indians call the process balti. 
The flavors that pour forth from 
the karahai (pan) are traditionally 
Indian, full of spicy surprises. Ranjan 
Dey, chef-owner of New Delhi Restau- 
rant and owner of New World Spices, 
both in San Francisco, shares his 
recipes for stir-fry speed with typical 
Indian seasonings. If you'd like to ex- 
plore more complex flavors, Dey sells 
Indian spice blends for stir-frying; 
2-ounce containers are available in 
six flavors, each $3.99 plus shipping 
(800/347-7795) 


Mango-Cumin Shrimp Stir-Fry 
PREP AND COOK TIME 
MAKES: 4 servings 


About 30 minutes 


1’2 cups 1-inch chunks mango 


teaspoons ground cumin 


NR NN 


teaspoons sesame seed 


— 


teaspoon ground turmeric 
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Meals in 30 minutes or less 
By Andrew Baker 


1 pound (26 to 30 per lb.) shelled, 
deveined shrimp, rinsed 


1 teaspoon salad oil 
1 cup 1-inch chunks pineapple 
2 cup thinly sliced green onions 
2 teaspoons cornstarch 
2 cup fat-skimmed chicken broth 
Lime wedges 
Salt 


1.In a blender or food processor, 
purée 2 cup mango chunks, cumin, 
sesame seed, and turmeric. Scrape into 
a bowl; add shrimp and mix. 

2. Pour oil into a 10- to 12-inch 
nonstick frying pan or 14-inch wok 
over high heat. When hot, add shrimp 
mixture, remaining mango chunks, 
pineapple chunks, and green onions. 
Stir until shrimp are no longer pink in 
center of thickest part (cut to test), 3 to 
4 minutes. 


3. Meanwhile, in bowl, blend cornstarch 
and broth until smooth. Add to pan and 
stir until boiling. Pour stir-fry into a 
clean bowl. Serve with lime wedges to 
squeeze over portions; add salt to taste. 
Per serving: 217 cal., 18% (40 cal.) from fat; 
25 g protein; 4.4 g fat (0.7 g sat.); 20 g carbo 
1.7 g fiber); 183 mg sodium; 173 mg chol. 


Lemon-Mustard 
Chicken Stir-Fry 
PREP AND COOK TIME: About 30 minutes 
Notes: Garam masala is found with 
spices in supermarkets; or use 4 tea- 
spoon each ground coriander and 
ground cumin and 's teaspoon each 
pepper, ground cardamom, ground 
cinnamon, and ground ginger. 
MAKES: 4 servings 


nN 


teaspoons grated lemon peel 
teaspoons mustard seed 


teaspoon ground turmeric 


— me bho 


teaspoon garam masala 
(see notes) 


1 pound boned, skinned chicken 
breasts 


2 teaspoons salad oil 
cup thinly sliced carrots 


2 pound edible-pod peas, rinsed, 
ends and strings removed 


| tablespoon cornstarch 
| cup fat-skimmed chicken broth 
Salt 


1. In a bowl, mix lemon pee” 
seed, turmeric, and garam mas; 


2. Rinse chicken and pat dry. ¢ ( 
bite-size chunks. Add to bowl ai 


3. Pour oil into a 10- to 
nonstick frying pan or 14-inch 
high heat. When hot, add chick 
stir until no longer pink on the; 
about 3 minutes. Add carrots a 
pods and stir until vegetabl 
tender-crisp to bite and chicke 
longer pink in center of thické 
(cut to test), about 3 minutes Io} 
4. Meanwhile, in the bowl, sn 
blend cornstarch and broth. 
pan and stir until boiling. Pout 
into a clean bowl. Add salt to 
Per serving: 210 cal., 19% (40 cal.) fre 
31 g protein; 4.4 g fat (0.7 g sat.); 10] 
(2.7 g fiber); 105 mg sodium; 66 mg 










Spicy Pepper-Beef Stim 
PREP AND COOK TIME: About 30 n 
MAKES: 4 Servings 


1 tablespoon minced garlic | 
’2 teaspoon cayenne { 
2 teaspoons ground corian 
1 teaspoon ground turme 


1 pound fat-trimmed beef sig 
rinsed 


2 teaspoons salad oil 


'y cup each diced green, red, 
yellow bell peppers (or ? 
of one color) 7 
1 cup thinly sliced onion | 
1 tablespoon cornstarch | 
1 cup fat-skimmed beef bro dl 
Salt if 
1. In a bowl, combine garlic, 
coriander, and turmeric. | 
2. Rinse meat, pat dry, and cv 
V4-inch-thick bite-size pieces. | 
bowl and mix well. 
3. Pour oil into a 10- to 
nonstick frying pan or 14-ind 
over high heat. When hot, ad 
mixture, bell peppers, and onio 
until meat is no longer pink on $ 
about 4 minutes. 
4. Meanwhile, in bowl, smoothly 
cornstarch and broth. Add to pi 
stir until boiling. Pour stir-fry }) 
clean bowl. Add salt to taste. J ® 
Per serving: 212 cal., 32% (68 cal.) fro e 


\.. 
26 g protein; 7.5 g fat (2 g sat.); 9.1 gt Ni 
(1.4 g fiber); 87 mg sodium; 69 mg chi ~ 
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Healthy choices for the active ‘con 
By Elaine Johnson 





Deceptively creamy chili soup" 


harbors a hint of smoke—but little fat. 

















Vegetable soups 


Smoke from mesquite chips in your backyard et. 


be a stellar ingredient—even in a bowl of soup. Lay) 
sweet summer corn, onions, and chilies (or red be. 


“Yikes! (| () 
Lal lee [Tl Loc’ 
SS dripping!” 


From their flavor, you’d never guess that the res| 
creamy all-vegetable soups have no extra fat. All ol) 
taste good hot or cold, especially with crusty bre 
dunking. Grilled shrimp on the side would comple: 
meal with style. | 


Smoked Chili-Corn Soup 


j 
1D COOK TiME: About 50 minutes 


: For the smoothest texture, use a blender to 

the Sous Serve at room temperature; stir soup 
medium-high heat until steaming, about 6 minute) 

serve hot; or cover and chill until cool, about 1 hour 01 
1 day, and serve cold. 


MAKES: About 6 cups; 4 servings 


1 cup mesquite wood chips 


1 onion (‘2 lb.), peeled and quartered lengthwise 
1% 





iat a pounds fresh poblano (also called pasilla) chilies 


(6 or 7), rinsed 
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from the grill i 
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anda 


188 ¢ 


4h 9 


pers or zucchini) on the barbecue, and they'll pi} 
intense, complex flavors from the smoldering w«) 
they cook. Then simply purée the vegetables with 7 


Hout ( 
itectio 


chili 
ach 1 
Hi See 
HD Non} 


1 Of red 


pars) 


aN 


ears corn (about 6 in. long), husks and silks reme 






























! ps fat-skimmed chicken broth or vegetable broth 
t and pepper 


p nonfat or reduced-fat sour cream 


powl, soak mesquite wood chips in 2 cups water for 
tes. Drain. 


y oil a barbecue grill over a solid bed of medium-hot 
a gas grill on medium-high heat (you can hold your 
grill level only 3 to 4 seconds). If using charcoal, 
chips evenly over coals. If using gas, place chips in a 
oking box or small, shallow foil pan and set directly 
eat in a corner of the grill. Lay onion, chilies, and 
grill. Close lid on barbecue, or open vents for 
1. Turn vegetables occasionally until they’re charred 
, and chilies and onion are soft when pressed, 15 to 
tes; transfer to a platter as cooked. 


pgetables stand until cool enough to handle, about 10 
s. Wearing gloves, pull off and discard chili skins, 
and seeds. Cut kernels from corn cobs. Trim and 
y burnt edges from vegetables. Tear about half of 1 
D thin strips and set aside; also set aside about 4 cup 
els. 


lender or food processor, whirl onion and remaining 
ind corn with the broth until very smooth (if desired, 
p through a fine strainer into a bowl or a 2- to 3-quart 
dd salt and pepper to taste. 


> soup into bowls, garnish with reserved chili strips 
n, and add equal portions of sour cream. 


ng: 188 cal., 5% (11 cal.) from fat; 13 g protein; 1.3 g fat 
}.); 36 g carbo (5.2 g fiber); 95 mg sodium; 2 mg chol. 


= _— [+n in f a r 
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moked Keé renner— Ti SOLID 
Bm J bi OD 


D COOK Time: About 40 minutes 
About 6 cups; 4 servings 
directions for smoked chili-corn soup (preceding), 


4 


ig chilies. Instead, use 4 red bell peppers (about 
pach), rinsed. Pull off and discard pepper skins, 
and seeds. When puréeing vegetables (step 4), add 
Sup nonfat sour cream and 1 to 2 tablespoons sherry 

or red wine vinegar to taste. Garnish servings with 


hg: 189 cal., 6% (12 cal.) from fat; 12 g protein; 1.4 g fat 
.); 36 g carbo (6.4 g fiber); 90 mg sodium; 2 mg chol. 


#D COOK TiME: About 1 hour 


About 6 cups; 4 servings 


directions for smoked chili-corn soup (at left), 
®g chilies. Instead, use 2% pounds zucchini, rinsed 


soup to taste with 2 to 3 tablespoons lime juice. 


g: 176 cal., 7% (13 cal.) from fat; 13 g protein; 1.4 g fat 
§-); 32 g carbo (4.7 g fiber); 96 mg sodium; 2 mg. chol. 
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Only Glad has the Double-Lock™ green seal. 
That's why you'll be glad you got Glad. 
Especially if you’re a goldfish. 


©1999, The Glad Products Co. Ziploc and Slide-Loc are registered trademarks of SC Johnson 
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The first three months of your baby’s lifé 
Love” has answers to help make things 
a national non-profit communication gro 
with Love” contains up-to-the-minute re 
from ZERO TO THREE® the nation’s leadi 
Order the “Begin with Love” video for you 
plus shipping and handling. Profits from tl 
designed for new parents just like you. 


CIVITAS 


Tools for Shaping Children’s Lives. 


“Begin with Love” 
The First Three Months: 
Connecting with Your Child 
a new video with 
Oprah Winfrey 





To order “Begin with Love,” call 1.800.TO.BEGIN or log on to the Civitas website at www.civil 








; 
Civitas projects are supported by an outstanding Raising Kids. Reaching Parents. All your baby basics and more, Providing comfort and car) 
group of individuals, organizations, foundations and just a click away. and t)) 
corporations all committed to children and families. | 
In addition to the supporters featured here, Civitas The RONALD MCDONAL 


©drugstore.com. HOUSE CHARITIES 


Foundation and Sara Lee Corporation for their sup | 


also thanks BRIO® Corporation, The Harris PARENTI 


port, along with the RTS Family Foundation for its 





initiative and vision on behalf of all new parents. 
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Limited edition printed in 1973 
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$35 + $5 shipping and handling 
Limited edition printed in 1979 
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Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Use your MasterCard” 
(see special offer below), 
or send a check to: 
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$20 + $5 shipping and handling 
Limited edition printed in 1990 
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count on Sunset’s Historical posters. To receive this discount, call 1-800-227-7346 
and ask for Ext. 5570 between 9 am and 4 pm PST. Visit www.sunset.com to view 
other posters in this special collection. 
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Summer’s 
best 
sShortcakes 


One classic dessert shapes 
up four ways, to mix and 
match with chocolate, cream, 


and fresh berries 


By Elaine Johnson 
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pastry on call in the summer, 
shortcake sets off the year’s 


most abundant collection of | 
fresh berries—and is a master of : 


metamorphosis. In the first place, 
shortcakes are really just light, flaky 
biscuits that have been turned into 
slightly sweeter and richer cakes with 
small but significant ingredient shifts. 

Drawing on its capacity for person- 
ality change, we started with a classic 
formula, then kept adjusting, just for 
fun—adding big chocolate chunks to 
the pastry, mixing the traditional 
strawberries with boysenberries, rasp- 
berries, and other seasonal stars. Then 
we played with its form: One tweak re- 
shapes the shortcake into an easy cob- 
bler, another produces sconelike 
wedges. One “berry” flexible concept, 
four beautiful desserts. 









































Classic Berry Shortca 


PREP AND COOK TIME: About 45 | 
MAKES: 8 servings 


About 2 cups all-purpose 

About *%4 cup sugar 

2 teaspoons baking powde 

teaspoon grated lemon p 

1 teaspoon grated orange p 

¥2 teaspoon baking soda 
¥2 teaspoon salt 


¥2 cup (‘4 lb.) butter or ma 
cut into chunks 


2 large egg yolks 
*/s cup buttermilk 


2 quarts berries, rinsed and | 
(use one kind or mix seve: 
such as blueberries, boyser 
loganberries, olallieberries, 
raspberries, or hulled straw 


1 cup whipping cream > 


1. In a bowl, combine 2 cups | 
cup sugar, baking powder, lem« 
orange peel, baking soda, at 
With a pastry blender or your 
cut or rub in butter until 
crumbs form. 
2. In another bowl, mix egg yq 
buttermilk to blend. Add t 
mixture; stir with a fork unti 
moistened. | 
3. Scrape dough onto a floure¢ 
With floured hands, knead ju 
smooth, 15 to 20 turns, addi 
flour as required to prevent stid 
4. Pat dough 1 inch thick. 
floured 2'2-inch-wide  cutte 
dough into rounds. Transfer ez 
12- by 15-inch baking sheet, | 
evenly. Gather dough scraps int) 
knead briefly, pat 1 inch thick, cl 
rounds, and add to baking shee’ 
5. Bake shortcakes in a 400° ove, 
in a convection oven) until br. 
10 to 15 minutes. Transfer to 
and let cool at least 10 minutes. 
6. Meanwhile, slice strawber 
using. In a bowl, gently mix bert 
2 to 4 tablespoons sugar to ta 
stand at room temperature up to 
7. Ina bowl with a mixer on higl) 
whip cream until it holds soft) 
add about 2 tablespoons sugar t 
8. Split shortcakes in half horiz) 
Place bottoms on plates. Cover | 
with berry mixture and w 
cream. Set tops in place. 
Per serving: 428 cal., 48% (207 cal.) f) 
6.5 g protein; 23 g fat (14 g sat.); 514) 
(4.8 g fiber); 498 mg sodium; 118 mg) 
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Now Farmer John puts the 
whole world on your plate 
with new Gourmet 
Sausages. So, you can 
have a fresh taste of 


€/ adventure at every meal. 


a They come in five 
distinctly international 


flavors like Mexican 
Jalapeno Herb, Santa 
Fe Peppers and Lime, 
Italian, Provencale 
Scallion Herb, and 
Tuscan Sun Dried 
Tomato. Each one is 





/ sure to turn any meal 
into an adventure. 


Farmer John Sausages are 
available in the meat or deli 
section of your supermarket 
and are perfect for a variety 


NY of recipes. And they always taste 
¥ “aS ag “1, ; F 7 
Bg great right off the grill. It’s a world 
tla % of fresh flavor, right in your kitchen. 
GOURMET “., one 
SAUSAGE For a world of recipe ideas, log on to 
4 - www. farmerjohn.com. 


New Gourmet Sausages. 


A World Of Fresh Flavor <q 


Nothing makes a meal like Farmer John* 































































Why does Carapelli make 
4 different kinds of olive 


For the same reason Latin has 7 different wo 
for | 


‘Ss 


Intense olive flavor Premium Extra Virgin Oliv 
for flavoring and dipping brea 


Robust and rich Extra Virgin Olive Oil 
for salads and marinades. 


Subtle, well-balanced Mild Olive Oil 
. for pasta and sa 


Simple, delicate Light Olive Oil for baking and fry 


~ Once you experience them, you understand. 


One just isn’t enou 
nT fff 
a el ome 






eee N. 
CL) To a 
eet Grapelli 





i 3 wt Du tlen Eye ‘i SN a ha 
cara STN ata 
wt han MI elhN hs 
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olate Berry Shortcakes 


directions for classic berry 
es (page 208), but add 3 cup 
chopped semisweet choc- 
b egg yolks and buttermilk in 
se only strawberries. 
hg: 462 cal., 49% (225 cal.) from fat; 
ein; 25 g fat (15 g sat.); 55 g carbo 
pr); 499 mg sodium; 118 mg chol. 


y Cobbler Shortcake 


D COOK TIME: About 1 hour 
iscilla Yee of Concord, Cali- 
hares this recipe. 

5 servings 


ps all-purpose flour 

bout 13 cups sugar 
aspoons baking powder 
aspoon grated lemon peel 


aspoon grated orange peel 


out “4 cup (* lb.) butter or 
arine, cut into chunks 


arts berries, rinsed and drained 
e one kind or mix several), 

as blueberries, 

ysenberries, loganberries, 
ieberries, raspberries, or 

lled strawberries 


p whipping cream 


bowl, combine flour, 1 cup 
baking powder, lemon peel, 
peel, baking soda, and salt. 
bastry blender or your fingers, 
b in *4 cup butter until coarse 


mother bowl, mix eggs and 
ilk to blend. Add to flour 
Stir with a fork until evenly 
ed. Spread batter in a buttered 
9- by 13-inch casserole. 
Strawberries, if using. In a 
ix berries with 4 cup sugar. 
cups berries evenly over 
f desired, sweeten remaining 
vith more sugar to taste. 
cobbler in a 350° oven until 
1, 30 to 40 minutes. 

while, in a bowl with a mixer 
| speed, whip cream until it 
ft peaks; sweeten with about 
bOONs sugar to taste. 

warm or cool cobbler into 8 
. With a wide spatula, transfer 


portions to plates. Top equally with 
remaining berries and whipped cream. 
Per serving: 554 cal., 47% (261 cal.) from fat; 
7.2 g protein; 29 g fat (18 g sat.); 68 g carbo 
(4.8 g fiber); 578 mg sodium; 136 mg chol. 


Ora nge Shortcake Wed ges 
PREP AND COOK TIME: About 40 minutes 
MAKES: 8 servings 


About 3 cups all-purpose flour 
About *4 cup sugar 

2 teaspoons grated orange peel 

1 teaspoon baking soda 

2 teaspoon baking powder 


2 cup (“% lb.) butter or margarine, 
cut into chunks 


¥4 cup buttermilk 


2 quarts sliced strawberries, 
sweetened to taste with sugar 


Sour cream orange sauce 
(recipe follows) 


1. In a bowl, combine 3 cups flour, 


cup sugar, orange peel, baking soda, 
and baking powder. With a pastry 
blender or your fingers, cut or rub in 
butter until fine crumbs form. Add 
buttermilk and stir with a fork until 
dough is evenly moistened. 


2. Scrape dough onto a floured board; 
with floured hands, knead just until 
dough holds together, 15 to 20 turns, 
adding more flour as required to 
prevent sticking. 


3. On a buttered 12- by 15-inch baking 
sheet, pat dough into a neat 9-inch- 
wide round. With a long floured knife, 
cut through dough to pan, making 8 
equal wedges; leave in place. Sprinkle 
dough lightly with sugar. 

4. Bake in a 375° oven until golden 
brown, 25 to 35 minutes. Let cool on 
pan about 10 minutes. Separate wedges, 
cut shortcakes in half horizontally, and 
lift off tops. Set bottoms on dessert 
plates, cover equally with about half the 
strawberries and their juice; spoon 
about half the sour cream sauce equally 
onto fruit. Set shortcake tops in place, 
mound remaining berries equally on 
portions; top with remaining sauce. 

Per serving: 412 cal., 28% (117 cal.) from fat; 
6.8 g protein; 13 g fat (7.7 g sat.); 68 g carbo 
(5.3 g fiber); 337 mg sodium; 33 mg chol. 
Sour cream orange sauce. In a 
bowl, stir together 3 cups sour cream, 
4 cup powdered sugar, and 1'% 
teaspoons grated orange peel. Makes 
3% cups. 

Per tablespoon: 35 cal., 71% (25 cal.) from fat; 
0.4 g protein; 2.8 g fat (1.7 g sat.); 2.3 g carbo 
(0 g fiber); 7 mg sodium; 5.8 mg chol. 
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Carapelli® Olive Oils 


and how to use them. 


Premium Extra Virgin 
ey ee Lee 

Top of the line, 100% Italian extra 
virgin olive oil from the first cold 
pressing. Robust and intense with 
olive flavor, this one is ideal for 
flavoring any dish and especially 
for dipping bread. 


(Store in a cool, dark place.) 


Extra Virgin Olive Oil 

Italy’s favorite. A blend of select 
extra virgin olive oils from the first 
cold pressing. Rich olive flavor 
best for salads, vegetables and 
marinades. 


Mild Olive Oil 

Extremely versatile and well bal- 
anced with a subtle blend of olive 
oils from throughout the 
Mediterranean. Perfect for pasta, 


sauces, sautés and in any recipe. 


Mike lanan@)ihy- a Oy) be 
Light in color with just a hint of 


_ olive flavor, perfect for frying and 
baking, so the natural goodness 


of olive oil comes through without . 


/ over-powering the flavor of the 


food itself. 


Naturally cholesterol-free. 










































































Cobb salad toys with tradition: 
Shelled cooked crab and shrimp 
crown cumin-, cilantro-, and 


citrus-dressed greens. 





Seafood Cobb Salad 
Wendy Nankeville, Novato, California 


big fan of cobb salad, Wendy 
Nankeville realized she had never 
tried it with seafood. She found this 
version to be “a great combination of 
tastes and textures.” Use shelled 
cooked crab, shelled cooked shrimp, 
1-inch-wide scallops, or a combination. 
To cook scallops, bring 1 quart of water 
to a boil in a 2- to 3-quart pan. Mean- 
while, rinse scallops; add them to 
boiling water, remove from heat, cover, 
and let stand until opaque but still 
moist-looking in center of thickest part 
(cut to test), about 2 minutes. Drain. 
REt ™ COOK Time: About 40 minutes 
MAKE ‘ Main-course servings 
cup lime juice 
“ cup olive oil 


| tablespoon Dijon mustard 


JAMES CARRIER 


~ Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 


By Andrew Baker 


1 tablespoon balsamic vinegar 


2 tablespoons minced fresh 
cilantro 


1 teaspoon minced garlic 

1 teaspoon sugar 

2 teaspoon ground cumin 

2 quarts shredded romaine lettuce 


1 pound (about 3 cups) cooked 
shellfish (see notes) 


4 cup diced tomato 
*/, cup finely diced red onion 


1 firm-ripe avocado (6 0z.), 
peeled, pitted, and diced 


/s cup crumbled blue cheese 


Salt and fresh-ground pepper 


1. In a large bowl, mix lime juice, oil, 
mustard, vinegar, cilantro, garlic, sugar, 
and cumin. 


2. Add romaine and lift with 2 forks to 
coat with dressing. With a slotted 
spoon, transfer lettuce equally to 
individual wide bowls. 

3. Add shellfish to dressing in bowl and 
mix gently. Spoon an equal amount of 
shellfish and dressing onto lettuce in 
each bowl, arranging in a 2-inch-wide 
band across the center. 

4. Arrange equal bands of tomato, 
onion, avocado, and blue cheese on 
each salad. Season to taste with salt 
and pepper. 

Per serving: 498 cal., 61% (306 cal.) from fat; 
37 g protein; 34 g fat (12 g sat.); 13 g carbo 
(3.4 g fiber); 1,048 mg sodium; 202 mg chol. 


Peach Cream Roll 
Carlyn Roedell, Burien, Washington 


" day Carlyn Roedell’s husband 
requested his favorite cake, a 
cream roll filled with berries, but she 
didn’t have any berries on hand. She 
gave peaches a try instead, and liked 
the result. 


PREP AND COOK TIME: About 45 minutes 
MAKES: 8 servings 


About 1 cup all-purpose flour 


large eggs 


2 
1 cup granulated sugar 
2 teaspoons vanilla 

1 


teaspoon baking powder 


4 teaspoon salt 
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4 pound firm-ripe peaches 
1 tablespoon lemon juice 
1% ' 


i 
i 
: 
| 


cups whipping cream 


1 tablespoon powdered s nf 


1. Butter a 10- by 15-inch pa 
with waxed paper cut to fit, the} 
again and dust with flour. 


2. Ina large bowl, with a mixer 
speed, beat eggs until they hi 
mounds, about 5 minutes. Gi 
beat in granulated sugar. St 


teaspoon vanilla and “3 cup wa 
beat just to blend. 1 


| 
3. In a small bowl, mix 1 cu 
baking powder, and salt; add 
mixture and mix until well bi 
Pour batter into prepared p 
spread level. i 
4. Bake in a 375° oven until! 
browned and beginning to DU 
pan edges, and center sprin 


and invert cake onto a rack. 
off and discard waxed paper. ! 
cool at least 10 minutes. Lay 
dish towel on cake. Holding to 
rack together, invert cake ont¢ 
Trim off firm cake edges to mak 
rectangle. 


6. Immerse peaches in boilin 
for about 30 seconds; lift out 
cool slightly. Pull off and 
skins; cut fruit in half, cut f 
into “4- to ¥2-inch slices, and di 
a bowl. Add lemon juice and mi 
to coat. 


7. In a deep bowl with a mixer 
speed, whip cream until it 
peaks. Stir in powdered sug 
remaining 1 teaspoon vanilla. 
about 1 cup whipped cream mi 
an even layer over cake. Lay 
slices on cream. i 


8. From a long side of the c 
towel to guide cake into a 
compact roll. Transfer cake 
down, to a platter. Spread - 
remaining whipped cream 1 
Slice crosswise and serve, 0 
(keep cover from touching cre: 
chill up to 1 day. : 
Per serving: 340 cal., 45% (153 cal.) | 
5.1 g protein; 17 g fat (9.7 g sat.); 43 
(0.9 g fiber); 180 mg sodium; 131 m, 
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“Don't be a missing mom 
at your next cookout” 























Stuck 
inside 


“For a complete, no-hassle meal on the gnill, use 
Reynolds Hot Bags Foil Bags.” 
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ty bean spread on 
. Pi (8 
ses of toasted French 

i] gr0U 





radicchio leaves. 


mnely ch 
mOON Mt 
Italian Bean Spreaqpe 


Roxanne Chan, Albany, Califclle 0) 


oxanne Chan combined (isin 

her son’s favorite ingred 
white beans, olives, and paz 
cheese—with herbs and lemol@'8# 
her garden for this quick api) 
Serve on toasted baguette slic fy, 
radicchio cups. 
PREP AND COOK TIME: About 20 | 
nores: If making ahead, chill | 
up to 1 day. 1 
\AKES: 3 cups; about 8 serving} 


BNOONS 


ind ey 





mechin 





2 cans (15 oz. each) small vi 


beans, rinsed and drained) 
d 
2 cup sour cream 





1 jar (2 oz.) diced pimiente| 





2 tablespoons finely choppe| 
ripe olives 7: 


1 tablespoon minced red orm 
1 tablespoon chopped pars! Billy 

reat 
1 tablespoon fresh oregano ‘a, 


or 1 teaspoon dried oregaik 


i 


1 tablespoon lemon juice | 


Bin 45) 


2 teaspoon grated lemon pe) 
/2 teaspoon pepper 


4 cup grated parmesan chef 
1. In a bowl, with a potato ma 

mixer, mash beans with sour’ 
until smooth. 
2. Add pimientos, olives, onion, 
oregano, lemon juice, lemei 
pepper, and parmesan cheese. 

combine. Scrape into a serving bi . 


Per tablespoon: 18 cal., 35% (6.3 cal.) | 
0.9 g protein; 0.7 g fat (0.4 g sat.); 1.9 | 
(0.5 g fiber); 41 mg sodium; 1.4 mg cl] 
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Garden Harvest 
Stuffed Zucchini 


»binson, Paso Robles, California 


Lynne Robinson’s father-in- 

brought her an extra-large 
from his garden, she wanted 
e it for him during his stay. 
octed this satisfying filling. 
larger-than-average zucchini 
rs’ markets, or use smaller 
as called for in the recipe. 


mab COOK TIME: About 12 hours 


servings 


chini (8 oz. each) 
nd ground lean beef 
) finely chopped onion 


spoon minced or 
ssed garlic 


(15 oz.) stewed tomatoes 
p fat-skimmed beef broth 


#lespoons minced parsley 


) long-grain white rice 
| 
lespoons shredded 


§-mesan cheese 


t and pepper 
i 


i§ zucchini. Trim and discard 


t zucchini in half lengthwise. 
at centers, making shells that 
it “4 inch thick. Finely chop 
centers. 


0- to 12-inch frying pan over 


ut, frequently stir beef with 
md garlic until mixture is 
i, about 10 minutes. Add 
zucchini, tomatoes with juice, 

ley, and rice. Bring to a boil, 
duce heat, and simmer until 
der to bite, about 20 minutes; 
lightly. 

meat mixture equally into 
shells, patting down firmly. 


#ils in a single layer in an 11- by 


yaking pan. Add 2 cup water 
tightly. 


na 350° oven until zucchini 


tender, 40 to 45 minutes (20 
utes in a convection oven). 
sprinkle with parmesan, and 
3 minutes longer. 

wide spatula to transfer 


io RECIPE 


zucchini to dinner plates. Add salt and 
pepper to taste. 

Per serving: 272 cal., 43% (117 cal.) from fat; 
16 g protein; 13 g fat (5.1 g sat.); 25 g carbo 
(2.2 g fiber); 244 mg sodium; 44 mg chol. 


Nouvelle Lamb Paprikas 
Stephen Nagy, Clancy, Montana 


tephen Nagy updated his mother’s 
favorite lamb recipe with balsamic 
vinegar and garlic. The complex combi- 
nation of flavors in the sauce, he says, 
“worships the richness of the lamb.” 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 
+4 pound firm-ripe tomatoes, 
rinsed, cored, and chopped 


4 teaspoons balsamic vinegar 
1 teaspoon chopped garlic 


1 tablespoon firmly packed brown 
sugar 


About “s teaspoon cayenne 


8 lamb rib chops (about 1°% lb. 
total) or 4 sirloin (leg) chops 
(each about 4 in. thick; about 
2 Ib. total), fat trimmed 


1 tablespoon paprika 
Y¥2 teaspoon fresh-ground pepper 
1 tablespoon olive oil 
2 tablespoons minced parsley 
Salt 


1. In blender or food processor, whirl 
tomatoes, vinegar, garlic, and brown 
sugar until smooth. Add cayenne to taste. 


2. Rinse lamb and pat dry. Rub chops 
all over with paprika and pepper. 


3. Pour oil into a 5- to 6-quart pan over 
high heat. When hot, add the lamb 
chops and turn as needed to brown 
evenly, about 1 minute total. 


4. Pour tomato mixture over chops; 
cover, reduce heat, and simmer, stirring 
occasionally, until sauce begins to 
brown and thicken, 15 to 20 minutes. 


5. Transfer lamb chops to wide, shallow 
bowls and spoon sauce evenly over 
them. Sprinkle with parsley and add 
salt to taste. 


Per serving: 609 cal., 80% (486 cal.) from fat; 
22 g protein; 54 g fat (23 g sat.); 9 g carbo 
(1.3 g fiber); 92 mg sodium; 110 mg chol. 


| created or adapted a special recipe—a family favorite, travel discovery, or 


87? Send it to us, with the story behind the recipe, and you'll receive a “Great 


ificate and $75 for each recipe published. Write to Kitchen Cabinet, Sunset 
2, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your full 
eet address, and phone number) to recipes@sunset.com. 
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A no-hassle meal 
with no messy clean-up 
and no missing moms. 


—— 
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Salmon With 

Rainbow Peppers 

1 Reynolds® Hot Bags® 1 1/2 teaspoons garlic 
Foil Bag, large size salt 

6 salmon fillets 1 1/2 teaspoons dried 
(4 to 6 oz. each) thyme 

3 medium green, red 
or yellow bell peppers, 
cut in stnps 


PREHEAT gnill to medium-high or oven 
to 450°F. 


SPRAY inside of bag with nonstick spray. 
Arrange salmon and peppers in bag in an 
even layer; sprinkle with spices. 


TO SEAL, double fold open end of bag; 
place in a 1-inch deep pan. 


TO COOK, slide bag onto gnil or leave in 
pan and place in oven. GRILL 15 to 20 
minutes in covered grill OR BAKE 35 to 
40 minutes in oven. 


USE OVEN MITTS and a knife to cut open 
bag. Fold back top for steam to escape. 


Makes 5 to 6 servings. 


For more 
no-hassle meal ideas: 
reynoldskitchens.com 
1-800-745-4000 
































Answers to common cooking questions 





The makings of teriyaki: sake, soy sauce, 


sugar, ginger, and garlic. 





Marinades 
at work 


m What’s the point of marinating 
meats before cooking them? Anyone 
who has tasted a marinated steak 
from the grill knows the answer—it 
has more flavor. A marinade can pack 
chicken breasts, beef steak, and pork 
chops with lively seasonings. 

Here’s how it works: An effective 
marinade is a blend of ingredients that 
includes acid (such as wine, citrus 
juices, or vinegar), salt (or salty liquids 
such as soy sauce or fish sauce), and 
sugar (or other sweetener such as 
honey or jams and jellies), plus a vari- 
ety of other flavorings. Each element 
helps draw the seasoned liquid into 
the spaces between meat fibers. 

In simple terms, acid softens the 
tissues so the meat fibers can sepa- 
rate and the marinade can enter 
more easily; in doing so, it slightly 
tenderizes the meat. Sa!t transports 
the liquid into the tissues. Sugar 
holds the liquid there. The result is 
meat that is juicier and a little more 
tender than nature made it. 
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TUCKER & HOSSLER 


Why? 


By Linda Lau Anusasananan 


Marinades penetrate ’ to 4 inch 


in two to three hours; thin slices of : 


meat get the maximum benefit of a 
marinade in as little as 5 to 10 min- 
utes. After the tissues fill with liquid, 
they can’t take in any more. Thicker 
cuts require more marinating time, 
but there is a limit, as they can ab- 
sorb only so much flavor. 

One of the most effective mari- 
nades is teriyaki. Intensely flavored, 
it blends the crucial elements—acid 
(in wine), salt (both acid and salt are 
in soy sauce), and sugar. Our basic 
teriyaki formula penetrates boldly; 
use it, and the flavor variations that 
follow, on many meats. 


Teriyaki Grilled Meats 


PREP AND COOK TIME: About 20 min- 
utes, plus 2 hours to marinate 


MAKES: 6 to 8 servings 


1 


74 Cup sake or dry sherry 


4 Cup soy sauce 


2 tablespoons sugar 
1 tablespoon minced fresh ginger 
2 cloves garlic, peeled and pressed 


to 3 pounds 1-inch-thick pieces of 
fat-trimmed meat, such as beef 
steak (flank, rib-eye, T-bone, 
porterhouse, top loin, or 
tenderloin), pork loin chops, or 
boned, skinned chicken breast 
halves 


1. In a 1-gallon or larger heavy plastic 
food bag, mix sake, soy sauce, sugar, 
ginger, and garlic. 

2. Rinse meat, pat dry, and add to 
marinade. Seal bag and turn over to 
coat meat. Chill at least 2 hours or up 
to 1 day, turning bag over occasionally. 


3. Lift meat from marinade; reserve 
marinade if desired. Lay meat on a 





MORE QUESTIONS? 


We would like to know what kitchen mysteries you’re curious about. Sé 
questions to Why?, Sunset Magazine, 80 Willow Rd., Menlo Park, CA 940 
e-mail (including full name and street address) to why@sunset.com. With 
of George K. York, extension food technologist at UC Davis, Sunset food ed 
iry to find solutions, then answer questions in the magazine. 

























barbecue grill over a solid be 
coals or a gas barbecue on 
(you can hold your hand at ¢ 
only 2 to 3 seconds). Cook, 
brown each side, until bee 
(125°), about 10 minutes 1 
medium (135°), about 11 

total; or until pork and chicke 
longer pink in center of thic 
(cut to test), 12 to 14 minutes 


4. Transfer meat to a platter 4 
warm; let rest about 5 mit 
desired, pour reserved marina 
1- to 2-quart pan and bring j 
over high heat. Pour into a b 
serve with meat, adding to tast 


Per serving pork loin chop: 197 cal 
(78 cal.) from fat; 26 g protein; 8.7 
(3.2 g sat.); 2.3 g carbo (0 g fiber); 

sodium; 70 mg chol. 


Chili Teriyaki 


Follow directions for teriyak 
meats (preceding), adding! 
spoon hot chili flakes to tl 
nade in step 1. 


Per serving beef flank steak: 244 cal, 
(117 cal.) from fat; 28 g protein; 13 
(5.5 g sat.); 2.2 g carbo (0 g fiber); ¢ 
sodium; 71 mg chol. 


Teriyaki with Or 
Follow directions for teriyak 
meats (at left), adding 1 t 
grated orange peel to the my 
in step 1; instead of sake, usi 


| 


orange juice. i 
Per serving boned, skinned chicken 
167 cal., 10% (16 cal.) from fat; 33 ¢ 
1.8 g fat (0.5 g sat.); 2.5 g carbo (0g 
360 mg sodium; 82 mg chol. 

‘ 


Teriyaki with Cum 


Follow directions for teriyaki 
meats (at left), adding 1 


/ 
crushed cumin seed to the 0} 
in step 1. 4 


Per serving beef rib-eye steak: 205 ¢ 
(90 cal.) from fat; 24 g protein; 10g 
sat.); 2.5 g carbo (0 g fiber); 328 mg 
69 mg chol. # 




















SSSR nas 


Subscribers, 
if you would like 
_ to discontinue 
| receiving scented ads | 
please call 


1-800-777-0117 


Or you Can write to 


Sunset Magazine 
Subscriber Assistance 
P.O. Box 56656 
Boulder, CO 
80322-6656 


Please allow 1-2 issues 
for this change 
to go into effect 













SCHOOL & CAMP DIRECTORY 


ACADEMIC CAMPS 


prove 
Grades, 


tivation 


Ge the academic edge along with life- 
ong learning skills at a fun 10-day 
summer residential program held on pres- 
tigious college campuses worldwide. 


Call for free brochure and CD 
800.285.3276 


www.supercamp.com 


[ [ 
MAKING GREAT KIDS GREATER! 


WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


SNOW MOUNTAIN CAMP 


ESTABLISHED IN 1969 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES e CANOEING 
/\? WATERSKIING ¢ TENNIS 
/ \e HORSEBACK RIDING 
¢ DRAMAe CAMPFIRES 
\.¢ ARTS AND CRAFTS 
\e ROCK CLIMBING 
¢ SPORTS/GAMES 
¢ TALENT SHOWS 
¢ BACKPACKING 
¢ OVERNIGHTS 
¢ SWIMMING 
¢ ARCHERY 
° DANCES 



















Mature, caring staff provide skilled wadankin With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability. 


Brochure/Video call: 


800-439-7669 
www.snowmountaincamp.com 
Please include phone number with inquiries 


DESERT SUN 
SCIENCE CENTER 


@ Astronomy @ Rocketry 

@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 


me alll 1-800-645-1423 
Astrocamp @ P.O. Box 1360, Claremont, CA 91711 









AC 
sy 


WESTERN ASSOCIATIO 
INDEPENDENT CAME 


sessions for boys : 
ages 8-1 8, include 
















ESL Summer Institu 


International H.S. St 
"Learn from Caring Toad 
June 26 to August 4, 20 
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Weekly Equestrian Camps 
July 2 to August 12, 2000 
"Where Dreams Come True" 
English and Western Riding 


Pool, Gyms, Tennis Courts, Excellent Dormit 
100 acre Carmpus 
Christian Atmosphere Close to the Beac 


MONTE VISTA 


CHRISTIAN SCHOOL 
2 SCHOOL WAY 
WATSONVILLE, CA 95076 

(831)722-8178 FAX(831)722-6003 


AMERICAN CAMPIN@ Er 
ASSOCIATION 


AE 
















NEI A & 


JOIN Us FOR Fae am 
QUR WINTER te” ak 
uJ 


. Vacation Camp Pre! “= Sipe 
rs TAI 


RT THE NeW YEAR OFF R 
Pre-Teens | D, E 


Separate Co 
Vacations T00! 
ONN OA) 
OouUU=-¢ 


Call for Discounted 


SC Campi - 


| ean 
ins - 


oil Cam 


Campers participate in ¢ Skating n 
more than 75 exciting = 
activities and choose. ° Secret Agen 


one specialty program acls , 
each session. * Horset | 
*Acres of i s ¢ SCUBA 
majestic wilderness e Watersports 
¢Cabins with 


bathrooms & showers ¢ Entrepreneu Mey 
Nutritious meals ¢ Film Institute Rtn 


Pal a 
AGVENtUTES * 


“LAKE ARROWHEAD, CA www.paliadventures.: 


i 















ERICAN CAMPING 
eee ATION 





a. on 


)SE Weicat! 
We Fun! GaIN 
>LF-ESTEEM! 
Camp OJAI 


Yern facilities are nestled in the Pacific 
guntains only minutes from Santa 
Enjoy swimming, sports, arts and 
crafts, drama and 
exciting off-campus 
trips. Ages 7-18. 
Co-ed. 2 4 and 8 
week sessions. 


CAMPSALSOIN (FW 

THE POCONOS ACP 

& FLORIDA 
Wwww.newimagecamp.com 












> summer fun than any 
ld be allowed to have. 


Lake Tahoe, CA 


intball Shooting, Whitewater Rafting, Parasailing, 
| Park, Mountain Biking, Go-Kart Racing, Flying 
Glider Flights, Ultimate Rush Giant Swing, 

g, Golf, Horseback Riding, Ice Skating, Ropes 

or Rock Climbing, Tennis, and Bungee Jumping. * 


call for free brochure: 


S00-PRO-CAMP 


Reno Airport 
















*each w/parental permission only 






hilanko Lodge 
eatment Center 


SH COLUMBIA WILDERNESS EXPERIENCE 


“Where We Go One, We Go All” 
ec athtate 


— www.ChilankoLodge.com 


Scien TOE uniserve.com 





y SKI & SNOWBOARD came 
sy Ski camp, Mt. Hood OR, 
uly Skiing and 
arding daily, hiking, 

ater rafting etc. 
(530) 644-1250 


.ultraski.com 








| Bee Leo RSL \ 
FE 








SCHOOL & CAMP DIRECTORY 


RESIDENTIAL TREATMENT 
CENTERS 
Female Adolescent Treatment Center 
Ryu asp 
- NEWHAVEN: 


A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 


beautiful and serene agricultural setting and offer the following: 
© family, individual, group & recreational therapy 

® JCAHO accredited 

© on-site horse care, riding & gardening 

® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 





TRADITIONAL SCHOOLS 


RIVERSIDE MILITARY 
ACADEMY 


BUILDING EXCELLENCE IN Boys SINCE 1907 


’ aera 
Se eal ayes 


NESTLED IN THE NORTH GEORGIA FOOTHILLS. 


1-800-GO-CADET 


www.cadet.com 





College Preparatory/Boarding High School 
for International and Domestic Students 
"A Tradition of Excellence Since 1926" 
Independent, Co-ed, Christian 
Traditional & ESL Programs 
peered ited 


1000 spades bonnie & day AP classes 
Competitive Athletics | Equestrian Center 


SUMMER ESL INSTITUTE 
MONTE VISTA 
CHRISTIAN SCHOOL 


Two School Way Watsonville, CA 95076 
(831) 722-8178 FAX (831) 722-6003 


E-Mail admissions@mvcs.org 
WEBSITE www.mvcs.org 


NAWA Academy 


3 Academic Programs: 
@ Traveling School e On-Site School e Snowboarding School 
@ Small Classes @ 7-12 Grades, Coed e College Prep. 
@ Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Summer School Also NCE 
1-800-358-NAWA (6292) 
Fully Accredited www.nawa-academy.com 





lertise call 1-800-222-9404 


TRADITIONAL SCHOOLS 


IT ALL STARTS HERE. 


-» Over 3,000 CEOs, 
engineers, doctors, 
teachers, lawyers, 
Ph.D.s, and even a 
few generals and 
admirals began 

48 their career path at 
P= Valley Forge. 


What makes these 
5 leaders so success- 
Call 1-800-234-VFMA fu]? They tell us 
Valley Forge gave 
them self confidence, team building skills, 
and a commitment to serve others...and 
that made all the difference. 


A prep school for boys, grades 7 to 12, 
PG, and two years of college. 


VALLEY FORGE 
MILITARY ACADEMY & 
COLLEGE 
Wayne, Pennsylvania 
www.vfimac.edu 

© VFMA 


THE CAMDEN EXPERIENCE 





Let Your Son Thrive in Our Secure, Caring Environment 





Y Boys Boarding — Gr. 7-12 & PG/Affordable Tuition 
’ College Preparatory Curriculum 
Y Academic Excellence/Small Classes/Help Sessions 
Y Teacher Supervised Evening Study Period 
YFull Athletic Program 
Y JROTC Honor Unit with Distinction 
Y Non-Military Summer School 
Call or Write Gene McCaskill 


Camden Military Academy 
Easy Access — AMTRAK/Air/Interstate 


Box W, Camden, SC 29020 Ph 1-800-948-6291 
www.camdenmilitary.com 


THE DELPHIAN SCHOOL 


Education that makes a difference 


* Individualized Program * Ages 8-18 
* Residential Coed + Coastal Oregon 
* visit us at www.delphian.org 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 44 
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TRADITIONAL SCHOOLS 


EXPERIENCE THE DIFFERENCE 


¢ Young men (grades 7-12) 
* College prep-small classes 


¢ Computer/Internet 
training 


¢ Learn to fly-complete 
flight training programs 
>» Full sports & activities 


¢ Fun, exciting Central 
Florida coastal location 


OME NEES E 


www.flair.com 


St. John’s 
MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 


112th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 
Write St. Johns, Box 827-S, Salina, KS 67402-0827 
Home Page address: Wwww.sjms.org 
Admissions e-mail address: Moniqueb@sjms.org 


Oa or call (785) 823-7231 
A CHANGE FOR THE BETTER & 





SQUAW VALLEY ACADEMY 


A Tahoe Tradition since 1978 * Fully Accredited 

100% College Placement * AP College Courses 

Low 1-to-10 Teacher Ratio * Outdoor Adventure 
Study Skills * Grades 6-12 * Summer School 


PO Box.2667 * Olympic Valley, CA 96146 


WWW.SVA.ORG S80-583-1 558 








General Cc ourse raiidics, Speci: sializing i in the re ademic undera achiever 


and ADD child. Co-ed ages 11-19. Small classes. Sports, horseback rid 
ing, paint ball, snow skiing Ft and more. NCA ACCREDITED. 28th 
ear. Open enrollment. 4 wk. summer sessions begin 6/11, 6/25, 7/9. 
Catalogue: David S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 
86340 Tel: 520-634-5571 or 


idmissions @ocrs.com website:www,ocrs.com 















TRADITIONAL SCHOOLS SPECIALTY SCHOOL 


ARMY AND Navy 
ACADEMY 


CARLSBAD, CALIFORNIA 





A fresh start for adolescents experical) 
adjustment disorders & who might be e 


Low self-es 
Bright but un 


— Oceanfront campus 
| —College prep 
— Small classes 
— Honors/AP curriculum 
— Leadership training 






Rebellion against 
parental or school 










_ —JROTC honor unit authority Running a 
| — Self-discipline Anger due to Depress: 
— Comprehensive athletics a Out 
— Fully accredited adoption 2 -of- ca 
— Young men grades 7-12 Frustration due to behavic 






parents ' divorce 
Manipulative behavior 


www.armyandnavyacademy.org 


1-888-76-CADET 









Effective 21-day outdoor experiential j 
in Idaho. Trips depart weekly year-ro' 
Programs for 11-13 and 14-18 years 
max. in group. Impacts low self-estee 
defeating behaviors. Empowers studei 
successful. Ask for free brochure. Sin 


(208) 934-8523 













appy Valley School 


The Art of Learning 






college prepecoed-grades 9-12 
artemusicedrama-photography 
ESL-Boarding/Day 
Summer Program 





call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 
Ojai, California 93024 
www.hvalley.org  e:mail admin@hvalley.org 
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O 
WV). SELF-DESTRUC 
% LOW SELF-EST 






UNDERACHIE\ 


Time tested principles become cutting edc 
- Real Working Ranch - Beautiful Remote 
- Small Animal Care - Academic Prograi| 
- Emotional Growth _ - Intensive Life Skil 












SPECIALTY SCHOOLS 







PSE me DC) 


FATHHOME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


A athletic pan 
A year-arouni 

A small classes 

A farm eatin 

A vocational training 
A individual attention 
A non-denominational 


aa TT ace 
SET aT 
ee ICUE LE 


High Impa 


28 Day High impact progra 


| Gifficult, struggling and defiant teé oe 


$4990 | 


mite 


888-200-506) Ke 


Options available for Longer Stays. nf 
Boys and Girls 


Prices may change without notice; Does not include processing fees or individu 




















PECIALTY SCHOOLS 


penetra 
Se eC 
ee 


SCADE SCHOOL 


tee 9, ey eee : 
50)°472-5051 
} ascadeschool.com/sunset 
ter. F “% 


t " a - 









© Help directs parents 
ective programs that 
cked by.a warranty 
dreds of testimonials. 
@ms starting at $1990 
Bnth. Call Today! 


LA” A*n1 
B=O9 /-U /U i 
) SS f VV a 


Iptions for Boys or Girls 






danced Pay Discount criteria, and doesn’t include processing fees 


ces are subject to change without notice 








rtise call 1-800-222-9404 


Angry, Defiant Teen 


SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 


DEFIANT TEEN? 


ECS NOUS LU UR CROP ett 


Let WS help YOU charter A new conse 
“yr your Son or daughter, 
_ hefore it’s tov late! 


= “The Pacific Coast Foundation will help you find 
be the right program at the right price. Call us today. 


—Pucitic Coast 
FOUNDATION 
1-877-686-4560 


Ca . b 
P s - 
3 a : 
yy, a fF 
— = ™ 


oo. 


Troubled Teens ? 


* Time-tested therapeutic 
& academic program 


* Boys & girls, ages 13-17 

* Youth & family workshops 
* ADD, ADHD and depression 
* Drug & alcohol abuse 

* Social & learning problems 


* We help change destructive 
behaviors into positive 
attitudes and actions 


* Insurance & financing help 


rT IP IL 





Where Dreams Become Reality 

CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
and rebuild the dreams of your family. 


Calltoday: 800-858-1933 www.cedu.com 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 


“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities 
under construction) 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 





IS YOUR TEEN 
SLUTS y aia a 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
TOLL FREE 


Ra etolot ey Al iE 
= SPRING CREEK LODGE 











Teen Problems??? Free Booklets for Parents 


esource 
C ‘Cael 


commended 
s & Programs 


Difficult Teens 
Suggestions 
& Solutions Sch 


‘Teen Drug Use 


34 warning signs 


To receive thee free publications 


Call 1-800-637-0701 


222 SUNSET 















SPECIALTY SCHOOL 


TURN-ABOUT RANCH 






A proven, unique program fo 

troubled, defiant teenagers oj 

a self-destructive path. 

1-800-842-1165 
http:/www.turnaboutranch.com 

¢ Family environment ¢ Parent references ni 


* Located on a working ¢ Christian ethics/ 
western ranch non-denominationa’ 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, 












(PLE 
Ay 


Therapeutic Wilderness) 







Sojourn is a POWERFUL “WAKE UP CALL” for boy\ame¢ 
ages 13-17. Our short-term program treats teens with i=» 
issues, including: social and learning problems, drug |} 
abuse, and other destructive behaviors. Sojourn’s UNIE 

promotes positive attitudes and strong moral value 
provide family workshops and insurance/financing ( 


wuw.sunhawk.org « 800-2 1 4 







Did you know thé” 


the School & Can 







Directory 
has appeared eve 






month in 


Sunset : 


! 
| 










since 1961? 





vier Rtas uaa ee dts 


Pretue) ust ay 


, a 
¥ VO li bwatee © 
see Vt bs af 


SI has programs that facilitate 
iscovery of the best that is in us. 


call 24 hours-7 days a week 


dolescent Services Inc. 
ing to Navigate the Troubled Waters 
of Adolescence 


liff Ascent 


herapy Program ¢ 


br... and Parent Seminar 

direction." Girls and Boys 
Depression 

Substance Abuse 

Behavior Disorders 

Licensed Psychologists 

Academically Accredited 
30 to 60+ days curriculum 


Redcliffascent.com 


Moar a ere 


| SORENSON’S 


RANCH 
SCHOOL 
| FOR 
| TROUBLED 
TEENS 


GARDEN & OUTDOOR LIVING DIRECTORY 


— Made in USA 
The most versatile and artful line of outdoor 
grills and accessories ever created. 

¢ 4-in-1 Grill Tables: Fire Pit, Ice Bucket, 

Table and Barbecue! All interchangeable 

¢ Fire Pits 

¢ Side Tables, Benches & Stools 

¢ Factory Direct Prices 

800.793.7035 


www.masagril.com 


©0000OOOCOOOOOOOOOCO 
- REDWOOD p 


© GREENHOUSES = 


e America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 


PANELS COME READY TO BOLT TOGETHER FOR EASY 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES @ 
721 Richmond Ave.-S Oxnard, CA 93030 e 
©00000080808008008080080008080 


pest Problem, 


We’ve Got Solutions! 


Unique and effective joied 
selection of alternative pest \ qi 


control products that you 


STM a te 


Swim or exercise 

against a smooth current 

adjustable to any speed or oy Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1069 


or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 1069 
a ee 


ENDLESS POOLS 





ile. Ce 


For over 20 years people have enjoyed Snorkel Stove 
Company's affordable, easy to maintain wood-fired hot tubs. 
You too can experience... 
¢ Beautiful hand-crafted cedar hot tubs 
¢ Unique wood-burning hot tub heater 
¢ A truly relaxing way to hot tub 

Discover Snorkel wood-fired hot tubbing 

For FREE information call or visit our web site: 


ee I A) 


snorkel hot tubs 
Piel) ae we el) ae 
Snorkel Stove Company Wood Fired Hot Tubs Dept. SU0067 
4216 6th Avenue S. Seattle, WA 98108 


800-962-6208 www.snorkel.com 





“for year-round gardening adventure, 

year-round gardening adventure, 
. ae 

+ Sizes: 6'x6' to 16'x30' 


+ Prices as low as $775 
+ Do-it-yourself assembly 






































Hage students organize their lives to become 
ible through insights to behavior, emotional 

i education. We incorporate nature, 

». farming, professional counseling, and an 
high school. Coed. 13-17, a separate 
am also available. JCAHO accredited. 


40219, Koosharem, UT 84744 
) 455-4590 or (435) 638-7318 


won't find just anywhere! 
888-221-9170 
Shop On-Line ct... 


Sensible Pest Control Products that really work. 
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GARDEN & OUTDOOR LIVING DIRECTORY 


Create Your Own Outdoor 
paced 


Way | 
Opens & Closes | 
Less Than 30 Secon§ 














4s NEW! Motorized Version Now Available! ge 


Introducing The Revolutionary 
SunSetter Retractable Awning! 


If you’re tired of having your outdoor enjoyment rained on...baked out...or just 
plain ruined by unpredictable weather. 

At last there is a solution! One that lets you take control of the weather on 
your deck or patio! It’s the incredible SunSetter Retractable Awning! A simple... 
easy-to-use...& affordable way to outsmart the weather and start enjoying your 
deck or patio more...rain or shine! 

The SunSetter is like adding a whole extra outdoor room to your home... giving 
you instant protection from glaring sun...or sudden showers! Plus it’s incredibly 
easy to use...opening & closing effortlessly in less than 30 seconds! 


Call for a FREE Catalog & Video! 


S rrr ty 1-800-876-8060 Ext. #6834 
r Su 






Just pull on the handy strap & , 
SunSetter unrolls effortlessli 


eg — 





Fi. & 
St 8 eas be 


You choose full sun, partial sha 
total protection in just secon 







ae FREE Catalog & Video — 
Tks Call Toll-Free: 1-800-876-8060 


_] Yes! Please send your FREE Catalog & Video...incug' " 
Special Savings now in effect... TODAY! 





Name 
Address 
City State Zip 


uaa ar . vit Y ’ 
hes are ‘ saa ere 
- he k lai i nn 
Brea Ce aia Steinem Tt 
a ip Soften! uss. ns te. 
; = 184 Charles Street, Dept. 6834 Malden, MA i, 


DEN & OUTDOOR 


LIVING SHOPPING DIRECTORY 


)MFORT ONLINE mother has il SP nay 


id 


Aegis of Pleasant Hill 
925.939.2700 


Aegis of Fremont 
510.739.1515 
Aegis of Aptos 
831.684.2700 
Aegis of Napa 
707.251.1409 

Aegis of Moraga 
925.377.7900 


Aegis of Las Vegas 
702.240.3070 


Aegis at Shadowridge 
760.806.3600 


Aegis of Dana Point 
949.488.2650 


Aegis of Laguna Niguel 
949.496.8080 
Aegis of Kirkland 
425.823.7272 


Aegis of Carmichael 
Opening late 2000 


916.972.1313 


www.aegisal.com 














W.BIRKENSTOCK.COM 


IRKENSTOCK 


Birkenstock Footprint Sandals, Inc. All Rights Reserved 


FREE COLOR CATALOG 


O00- 811-4226 


CEDARCRESTFURNITURE.COM 





Assisted Living 


isionary Car 











In Senic lousing 


e A complete range of 
assisted living services 


e “Life’s Neighborhood,” 

_ 1 F RCFE 075600289 Pleasant Hill 

our unique Alzheimer’s RCFE 015600335 Fremont 

RCFE 286800740 Napa ¢~ 
ogee Peel ea ie 
FO geR LATTE a Cer Men 
RCFE 374600894 Shadowridge 
All other buildings: RCFE pending 


e Studios, one bedrooms alata 


and shared suites 






om durable white cedar P , 
truction for lifetime use Call for more information. 


ik z o S1Zi P 
ed comfort, Ean © 2000 Price Learman Associates 











“Weather-tight, durable, semi-permanent 
CTT Su Fhe 





a is 
la 








ycra® material is 
able you will 
are wearing gloves! 


& Sunrooms 









SWEETWATER 









35. Order today! =, as 





8235 © www.glacierglove.com 





IRANGEAS PLUS 


RARE AND UNUSUAL 


HYD 
Color Catalogue/Reference Manual 
$4.50 - Refundable With Purchase 
503-651-2887 
P. O. Box 389, Dept. SU 


, 
j zeasplus.com Aurora, OR 97002 


Living in the SUN: it’s a vision of a 
special place to relax, a brighter kitchen, a 
sunwall for the dining room. Bringing that 
vision to life deserves the very best in 
craftsmanship and materials. 


Explore our wide range of options from 
traditional elegant post & beam sun rooms 
to new energy efficient garden room 


designs. 


For more information, contact your local 
dealer or visit our web site. 





11403 58th Ave. E. = Puyallup, WA 98373 
1-800-933-ROOM (7666) 


www.grecohomes.com 





; 


Ce 


BUNGALOWS 


“LIVING WITH NATURE™ 


800.587.5054 ye 


www.SweetwaterBungalows.com) 
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SHOPPING DIRECTORY 


Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 
unique slim rail, and battery 
powered. 






For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts — today. 


1-800-888-5267 


www.acmehomeelevator.com 


——= 
Staniiah 





CA.LIC. #521967 
NV.LIC. #0034377 





Kanye Retractable ~ 
ene ee & ane 


INTRODUCING NEW 


PITTSBURGH CORNING GLASS BLOCK 
SHOWER SYSTEMS 


Practical Beauty That Fits 
Pratically Anywhere. 


We do California, Nevada, Arizona & Hawaii Installations | 
CALL the most experienced SPECIALIST | 

Custom made SUN PROTECTION without any posts. 
1000 Rot & Fade Resistant German Acrylic Fabrics | 
FREE-IN HOME ESTIMATES OR CATALOG | 


__Headquarters 1 (800) 452-0452 _| 
www. glassblockdesigns.com INTER TRADE) <n LINC. | 


to find the shower style that fits perfectly. MN 3175 Fujita Street, Torrance, CA 90505 


<i i 1 PITTSBURGH wee coe Hc: Ss eke -f c 
wey CORNING aS See AEE SSE 
an Hot Tub Leaks? 


Se QSSi= male" 
y . . 
The HotShell™ acrylic spa shell is the best 


Glass Bloc 
remedy for aging wood hot tubs. Can also 


be used’ as a custom spa. re 
2HotShell 


spas 
hot tubs 
equipment 
& 
covers 





Pittsburgh Corning Glass Block shower 
kits, available now in neo-angle, classic and 
walk-in design. Visit us on the web @ 

















k Designs 


381 llth Street 
CA 94103 
1 R88- 242- 4.230 


s Block Products 


San Francisco 
415.626.5770 


A Premier Source For Pittsburgh Corning Gl: 


DAVID BOYE KKNIV VES 


DAVENPOR?T, CALtr¢ 










Reception for David Boye June 10 & 11 
GALLERY WIDE i 


www.boyeknivesgallery. 
1-800-557-1525 


2107 Main St. Santa Monica, CA 90405 


com 


(800) 766-3466 





(310)392-3063 
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Home building proje 
Electrical & Lighting su) 
delivered to your da 
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9 Sra é _ 3640 Stevens Cree 
Call for brochure 408-24 
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Sunset Subscriber Assil 
PO. Box 56656 
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Boulder, CO 80322-66} a 





Please allow 1-2 issues for 
change to go into effect 










| ranteed Quality and Service 


Direct from America’s oldest and largest 
pad company. 30-year limited warranty. 


Sorliy ’ 01 29 60, 













‘6 for Explorers, Tahoe/Yukons, 
Bee alalaaes Troopers, Blazers... 


include headrests & shoulder belts 
issengerseats. um (800)252-9989 


Bemardaud Block ¢ Villeroy & Boch 
uther © Pickard # Portmerion Towle 
Wedgwood @ and much more.. 
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REPLACE (1-800-737-5223) 


ww.replacements.com 











A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD’ 57025 
605-356-2772 


A Most Unusual Gift of Love 





The poem reads: “Across the years I will walk with you - 
in deep green forests; on shores of sand: 
and when our time on earth is through, 
in heaven, too, you will have my hand.” 


Dear Reader, 

The drawing you see above is called “The Promise.” It is completely 
composed of dots of ink. After writing the poem, I worked with a quill 
pen and placed thousands of these dots, one at a time, to create this gift 
in honor of my youngest brother and his wife. 

Now, I have decided to offer “The Promise” to those who share and 
value its sentiment. Each litho is numbered and signed by hand and 
precisely captures the detail of the drawing. As a wedding, anniversary 
or Christmas gift or simply as a standard for your own home, I believe 
you will find it most appropriate. 

Measuring 14” by 16’, it is available either fully-framed in a subtle 
copper tone with hand-cut mats of pewter and rust at $95, or in the mats 
alone at $75. Please add $9 to cover insured shipping and packaging. Your 
satisfaction is guaranteed. 

My best wishes are with you. 


The Art of Robert Sexton 
491 Greenwich Street (at Grant) 
San Francisco, California 94133 


MasterCard and Visa orders are welcome. Please send card name, number, 
address and expiration date, or phone 415/989-1630 between 2-9PM EST. 


Checks, also, are accepted. Please allow 2 to 3 weeks for delivery. 


“The Promise” is featured with many other recent works in my new book, 
Journeys of The Human Heart. It, too, is available from the address above 
at $10.95 per copy postpaid. 


| ...And when you come to San Francisco, please visit my new shop at the above address. 


It’s just one block from Coit Tower on top Telegraph Hill. The coffee is always on, and 


| you will be most welcome. And please visit my website at www.robertsexton.com 
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Cover your old furniture with affordable, ready-made 
slipcovers from Sure Fit. Call for a FREE catalog. 


1 -888-SLIP 1 ON (1-888-754-7166) 


Wwww.surefit.com 









ADIRONDACK CHAIR] 
‘69°9 CHAIR ff 


bt Ciro Coppa 








{,, San Pedro, CA 90731 
~ (310) 548-4142 


www.coppawoodworking.com 











SHOPPING DIRECTORY 








FRANCIS | & 
SAVANNAH 


Brand New Sterling Silver 
by Reed & Barton Silversmiths 


4pe. 5pe. 
FRANCIS! $127 $163 
SAVANNAH $135 $169 


Over 4000 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


UEEN 


ILVERN=< 
WE ALSO 
BUY 
STERLING 

















SAVANNAH 













. 730 N. Indian Rocks Rd. 
OUR 27th Belleair Bluffs, FL 33770 
YEAR (800)262-3134 (727)581-6827 


CALL ee Pena anespts rr.com 
ape dele -0822 

wee silverqueen.com 

Discover, Amex 










Visa, Mastercard 





ONIONWORLD.COM. 

Featuring the Famous | 
Walla Walla Sweet Onions & | 
30+ products made with them | 


| “Ss, 1-877-WWS-ONION or 509-522-2541 | 
Re 2 Box 264 B Walla Walla, Wa 99362 










© WHITEST WHITES 
e SALT CRYSTAL GAR 
e SWIMMING POOLS 
e WHITE Hair & P 
e FINE CRYSTAL 
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Find Out Abou 


Free liter 
P. O. Box 20 
5 Bloomington ) 


UES 5 

















eel G} 


be 
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FROM AMERICA’S LEADING FACTO!) 
le) 0) edo) (0) 


ee 


(Leaves Extra) 


FREE IN-HOME 
MEASURING 
(IN MOST AREAS) 
MC / VISA/ NOVUS / AMEX i 
aate ance. 1-8O0O0-737=; 


Visit our web site at http://www.tablepa) 
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wtise call 1-800-222-9404 
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We shop the competition for to 
ensure no one's prici prices are lower 


ne 
| A Ca 
cat 


rans) 
: VA 


HM Ry 
hi cae 
obtain this offer! 
mes 
Completely non-polluting 
aia *2): a's ee Uh bos 
7 TOR le ’ 
Tittle) (hy 
waste to 
clean ash. . . 
Installs easily: 
anyplace. 


aiDecorating.com 
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200 GALLERIA #400 * SOUTHFIELD, Mi 48034 


ATHER STATIONS 


The professional weath- 
er station comes home. 
Read barometric pres- 
sure, temperature, 
humidity, wind speed 
and direction, rainfall, 
solar radiation, UV index, 
and more. Wireless and 
cabled options start at 
just $195. Call or write 
for FREE catalog. 


RE SASL 
mete ea) A 


SSF A RARE Cl citt 
2639 Andjon e Dallas, TX 75220 





be) Davis Instruments 
diablo Ave, Hayward, CA 94545 
78-3669 * www.davisnet.com 
SUNO600 


| VIXEN HIL : » GAZEBOS 


ASSUINCGH-W 9 1X@ls 
YOUR PATTERN? 


or add to your sterling silver A 
ff retail. We specialize | 
sed flatware and 
Over 1,200 patterns 

or write for a free 
your sterling pattern. 
ng silver, with a = 
maximum value.) 



















Discover our wide selection of modular, cedar 

bo d GardenHouses, engineered for 
asy a nbly by the non-carpenter 

Send $4 aes our 22-page color catalog with pricelist 

n Hill, Dept. ST-OO0 Elverson, PA 19520 © 800-423-2766 


=a 
| ee = 4 ) 





Shown: Francis I by Reed & Barton 


61-4009 vine 


ad. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 













T K E 5 | FACTORY DIRECT TO YOU! 
N T A i Enjoy the highest quality redwood outdoor 
; ® ; furniture at reasonable prices 


ome 
'? Chairs - Love Seats - Tables - Swings & More 
EST TEAS AND GIFTS | ud BI iat 
i CALL TOLL FREE: 1-800-222-0343 


ee | CC 


-8 88-T EALUXE | 350 Cypress Street, Fort Bragg, CA 95437 * www.adirondackdesign.com 









SHOPPING DIRECTORY 























OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 


friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 





ee See 


¢ Maximum Sun Protection! 
¢ Doesn't Mess Up Hair! 
¢ One Size Fits All! 


¢ Packs Flat or Rolls Up! 
¢ $19.95 or 2/$37.95 plus $4 S/H 


KOOLABURRA 
Box 724, Camarillo, CA 93011 
888-566-5228 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
DINA FEDORICH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 Fax: 
860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 

First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 


typographical errors or response. 
ADVENTURE TRAVEL 


COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 
www.calnative.com 

FREE VACATIONS! Awardwinning 
guide to volunteering in National Parks. 
1-800-800-8147. 

ARTS & CRAFTS 
HERBAL SOAPS And Bath Oils. 
Natural, Handmade On The Farm. Website: 
www.soapstore.com 

BUSINESS OPPORTUNITIES 
DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 

CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 


Wood, Rugs. 5% over cost! American 








Carpet Brokers. 





At Michael’s Carpet in Dalton, Georgia we 
have a full line of Wear-Dated carpet styles 
and colors, plus a large variety of Hardwoods, 
Vinyls and Rugs. We ship anywhere. Call 
for free samples. 800-375-9509. 





BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest outlet. 
Family owned and operated for 29 years. 
Guaranteed low prices. Free samples. Ship 
anywhere. Call Carpets of Dalton toll free 
1-888-514-7446 


www.carpetsofdalton.com 
BUY WHOLESALE CARPET, Vinyl, 
Vinyltile, Hardwood Flooring. Save 60%. 
Beaver Carpets, Dalton, GA 1-800-633-5238 
beavercarpets @ hotmail.com 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478 

CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 


West Carpet, Dalton, GA 888-590-8851. 
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DON’T WASTE MONEY! S&sS Mills is 
America’s #1 Source for Buying Carpet 
Direct! No one beats the manufacturer! We 
are the ONLY manufacturer providing 
customers with quality, service and value — 
ALL OTHERS ARE MIDDLEMEN. 
FREE Catalog/Samples — 1-800-363-8185, 
www.ssmills.com 

CHINA/CRYSTAL/SILVER 
CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders @aol.com 
#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
edish 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 
CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 

www.weathervaneandcupola.com 
DOWN PRODUCTS 
ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696. 
www.allaboutdown.com 


FINANCIAL 


TRUST DEED PROBLEMS? 


Delinquent payments collected at no cost 
to you. Free information call Mr, Pack 
800-834-3435 www.notecollections.com 


FURNITURE 
1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 
CAROLINA FURNITURE WORLD- 
WIDE - FURNITURE: DIRECT **** 
Save Up To 60% On Major Brands! White 
Glove Express Delivery. Immediate Quotes 
Call 1-800-714-4448. 

CUSTOM FURNITURE Country Charm, 
Style, Elegance Hand Built/ Painted 
www.celticfurnishings.com 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North (800) 743-9792. 


www. WarrensInteriors.com 





Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 
HouseFolio.com Brand names direct! 
KennedyRocker.com The Original Only 
$199ea. ThePorchStore.com All Outdoor 
Lines Discounted! 800-672-6962. 


PORCH SWINGS. NC crafted. Any length. 


Bankston Swing 1-800-YO-SWING (967-9464). 
www.micropublishing.com/bankston 


GARDENING 


ART! Copper Trellises, Arbors, Furniture 
Accessories and More! Order Online: 
http://GIDESIGNS.Home.ATT.Net or 
(303) 377-5323. 

BIRD PROBLEMS New proven 

products affordably reduce bird 

problems. Send SASE to Motion 

Scarecrows Inc., P.O.Box 1966, Ventura, 
CA 93002. Money Back Guarantee. 

WWW.NOBIRDS.NET 877-293-2473. 


BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 

BROKEN SPRINKLERS? SPRINKLER- 
GUARD Patented protection for 
pop-up 1-877-324-8273 
www.sprinklerguard.com 

BUG PROBLEMS? Doctor BugVorkian 
offers the complete product prescription 
1-877-213-2149 
www.theBugDoctor.com 

DEER DAMAGE? Virtually invisible, 
high-strength barrier. Benner’s Gardens, 
P.O.B.549, Conshohocken, PA 19428. 
1-800-753-4660, www.bennersgardens.com 


FENCEMAKER CDROM! See your 
house with over 400 fence styles for just 
$49.95 plus shipping, 1-800-906-0222. 

HERBS, TOPIARIES, FLOWERING 
PLANTS. Full grown, low prices. Gardening 


sprinklers. 


to eliminate pests. 


newsletter, FREE. www.GardenHaven.com 
INSECT CONTROL Whiteflies, Aphids 
100% 
www.thebugblaster.com 

LIVING SUCCULENT WREATHS, 
Supplies, African Succulents, Bonsai, 
San Diego Natives, 1-760-753-6939. 
cactusking.com 

NEED TOPIARY? See www.etopiary.com 


or Www.pac-wire.com Low Prices. Large 


Non-Toxic - Very Effective 


Selection. 
Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 
www.gardenhouse.com 

GIFTS 
EGYPTIAN DISCOUNT CATALOG, 
including Greek, Roman, African. 21010 
Southbank, Sterling, VA 20165. 


HAWAIIAN FLOWERS make Excellent 


Birthday, Anniversary gifts - brochure 1-800- 
32FARMS, www.hawaii-island.com/flowers 









































PRECIOUS MEMORIE 
CD-ROM, DVD. Create 
videos from treasured photo! 
movies. www.bigpicss.com | 


GOURMET FO¢ 


COFFEE - Italian Espr 
accessories and other gouri 
www.MailOrderEspresso. 
FRESH FISH, shellfish, gor 
delivered to your door! 
310-830-3460, www.dicarlos 


HELP WANT: 
$45,000 YEARLY INCOM 


billing. Full Training. Com 
888-968-7793 ext. 427. | 
EASY WORK! Excellent |e” 
Products At Home. Cag 
1-800-467-5566 Ext. 11797. sR 


HONEST INCOME! Help| fi 
MOC 


HST 
paeres 
M4 


government refunds 4 
1-800-696-4779 x2185. | 
HOME FURNISH) 
WINDOW ROLLER SH! 
Darkening, Light Filterin 
1/800-482-9956, F/x 501-95¢ 
HOT TUBS 
AHHH... AFFORDABLE 
Tubs starting at $899.0! 
information: 1-800-408-900 
er 
QUILT SAL 
NEW QUILTS. American ‘ 
Memory Quilt Orders 1-t 
www.just4youquilts.com 
REAL ESTA 
PRIME RIVERFRONT! 
‘T 
Idaho’s St. Maries River. El 
fishing. $3,990 down. 3+ ay be hon 
Clearwater River, Idaho’s fi 
river. Whitewater rafting, jet WT BE: 
down. Owner financing. (80( AN | 
RETIREMENT LIAB iy, 
Mature Living Choices - Sell an 
A FREE color magazine fei! 


ait Syy 
choices specifically for people) 


Amd 


Fash 


in 36 regions and growing. Call. 
SPECTACULAR VIEV 
packages. Oregon’s fines 
retirement manufactured hous: 
1-800-578-7271. www.ea 
highlandassoc/ ; | 

TRAVEL/SPECIAL 
ADVENTURE BOU! 
EXPEDITIONS. 2-7 da 


trips, Colorado/Utah. & 
www.raft-colorado.com j 

VACATION REN] 
4250+ VACATION REN| 
WWW. http://cyberrentals.cor 
condos direct from owners, | 
lowest rates. Or call 1-80() 
FREE written guide. 
ITALY - Affordable ro 
available for weekly rental. 
www.theparkercompany.¢t 









































RENTAL BROCHURES 
he world wide web 
\TIONRENTALS.COM 


pap 


<E HAVASU 2bdrm/2bath 
| reunions, etc. Walk to movies, 
he ish Village. 800-315-6642, 
‘@ WWw.primopastimes.com 


1 


| 

DIEGO, miles 
ped condominiums, 
~ 800-248-5262. 


eco0.com 


E RENTALS - Cayucos/ 
small California beachtown. 
www.beachsiderentals.com 
RESERVATIONS. Small 
each. Free Brochure. Pismo 
ia. 888-GO PISMO. 


COAST - Hearst Castle, 
, Wineries. Free Brochure. 
(800) 464-0177. 

- Amold, CA. Highway4, 
hottub, Owner (510) 582-9262. 
DE Lake front condo, 3br3ba, 
fenities, skiing, casino. 
E-mail: Robin @lightspeed.net 
: 10 Coast Beachfront Vacation 
aim fireplaces. 1-800-359-4649. 
et/~robison 

=ACH SAN DIEGO Ocean 
urnished vacation condos. 
lecues, beaches & views. 
elcome. Day/Week/Month 
pes.com (800) 779-7263. 
(TY. Furnished Gold Country 
state Information Available. 
95-8071. 


ONT BEACH HOUSE 
+, LaSelva Beach Sleeps8 
935-7988. 


Panoramic Beachfront Luxury 
/acation Spot. (619) 428-3974. 
O. B&B in San Francisco. 
Luxury apartment suites 
ard II Inn 800-473-2846. 
h.com/sfo/edwardiiinn 

Z County affordable luxury 
dos. Available by weekend and 
}-2041. www.cheshire-rio.com 
HOE Sleeps to 90. 1 Acre 
5, 12' Home Theatre, Reunions, 
i Groups. 1-800-700-2022. 
Ds.com 

CALIFORNIA Beaches, 
ermosa/Redondo Weekly 
Mtals. 310-373-3599 or 
ewmanagement.com 

| PEBBLE BEACH. Rental 
dle. Fouratt-Simmons R.E. 
7. www fouratt-simmons.com 
ore.com CLEARLAKE 
Family resort. Waterfront 
marina. $50 & up. 





YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 
owners www.rentbreckenridge.com/lodging 
Rick 888-754-9282 or 970-635-0886. 
REUNION IN THE ROCKIES Economy - 
Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
www.vacationsinc.com 


STEAMBOAT SPRINGS Mountain, valley 
views. 1BR2BA, sleeps6. Spa, hottub. Ideal 
family accommodation. 303-337-6678. 


HAWAII 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $195/225, 1BR 
$125/150. Owner 800-959-1911 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
thejordanhouse.com 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.Vvi-great-vacations.com/rentals/ 
“HAWAII’S BEST” Kona Private Beach- 
house with waterfront pool. (808) 328-9571. 
www.konacoasthawaii.com 

HAWAIIS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAPALUA, MAUI. Luxury home on 
Pineapple Hill. Five bedrooms. By owner. 
$2,500 day. www.biancoproperties.com/ 
maui.htm (800) 395-7198. 


KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 

KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI, OCEANFRONT ESTATE; 3bdr 
4ba luxury home. 4acres, pool, spa. 
(808) 828-0350 www.garden-isle.com/ 
secretcove 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.halehoku.com 
KAUAI-POIPU New Oceanfront 
Cottages 808-742-9688 
www.coastlinecottages.com 


Coastline 


CALL 1-800-542-5585 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WwWw.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1 (800) 468-3992. 
KAUAI - PRINCEVILLE Oceanfront 
condo, Spectacular views. $99/night 
1-800-484-6800 ext#8712. 9am/9pm EST. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
MAUI BEACHFRONT CONDO; 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $65-190 Plush!!! 

MAUI BEACHFRONT HOMES 
Great Swim Beach. Results RE, 
Robert N. Hansen (RA) (808) 572-7709, 
www.MauiRealEstate.net 

MAUI, HANA, Oceanfront Secluded 
Beach, New | Bedroom, From $175.00 
(877) 871-2055. dansandi@maui.net 
www.hanaoceanfrontcottages.com 

MAUI - KAPALUA Private Oceanview 
Estate, SBR/5BA, Indonesian decor. 
800-646-6574. 

MAUI LUXURY villa Kaanapali, 5BR, 
SBA. Pool, Jacuzzi, view. Brochure 
(888) 667-8890, www.mauihale.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvv.com 

MAUI ROMANTIC beachfront one bedroom 
condo Kaanapali, Kapalua 206-842-8409 
www.larsenarchitectsaia.com/maui 

MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything. (800) 707-4599. 
Www.mauivacationhome.com 

MAUI WAILEA Ekahi, 1|br2ba luxury 
tropical beach resort, Owner (510) 582-9262. 
OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis ¢ Beaches. Estates 
Turtle Bay 808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 
accommodationspoipu.com 


IDAHO 
COEUR d’ALENE LAKE Fully Furnished 


lakefront cottage, dock, canoe, DSS, many 
amenities (310) 377-0442. 


MONTANA 


EXCEPTIONAL BEACHHOMES 
Flathead Lake Near Glacier (406) 857-2079 
Maui Oceanviews (808) 874-1993. 
LOVELY LOG Home. Sleeps twelve. 
Madison River, tennis, fish, hike, ride, golf, 
1-707-944-2593. 

MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 


SANTA FE VACATION RENTALS. Cozy 
to grande homes. Southwestern Exclusives. 
1-800-358-8133. 


OREGON 


BEND AREA - 2BR2BA Custom Home 
on Little Deschutes River 541-536-1583. 
CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 
OCEANFRONT OCEANSIDE 
SPECTACULAR View, Hot Tub, 
Discount for Couples 1(503) 816-0906. 
OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
Www.vacationspot.com/showproperty.htm? 
propkey=10613 
WWW.OREGONVACATIONINFO.COM 
Awesome website for Central Oregon and 
Central Oregon Coast! 


‘SOUTH CAROLINA 
HILTON HEAD Island Discover the beauty! 


Properties in Paradise 1-800-662-7061 
www.hiltonheadpip.com 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


WYOMING 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 
RA-Rentals 


CANADA 


SALT SPRING Sunsets - Charming Beach 
Homes, moorage, www.saltspringcottages.com 
call/fax (250) 537-1903. 


MEXICO 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna@loscabosproperties.com 
www.Loscabosproperties.com 

MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 


WESTERN LUXURY SHOPPING 
WWW.BOZEMANTRAIL.COM A 


marketplace of the west for your 
distinctive tastes. 

WINE GIFTS/DECOR 
“GRAPE GIFTZ!” Classy Home/Garden/ 
Vineyard Decor, French Tapestries, Sumptuous 
Wine Baskets, ETC! www.winenutz.com 
1-800-362-4268. 

THE ASPEN COLLECTION Great 
gifts for your outdoor Lifestyle. 
www .theaspencollection.com 
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THE UNDISCOVERED WEST 


Northern light 


w This scene offers convincing proof that the West still pos- 


sesses the capacity to surprise. It could be dawn breaking 
over California’s Mojave Desert, perhaps, or dusk in the 
Great Sand Dunes of Colorado. Instead, a midsummer 


midnight sun is gilding the wind-riffled Kobuk Sand 


Dunes in northwestern Alaska’s Great Kobuk Valley Na- 


tional Park. Enclosed by the Baird and Waring mountains 


and bisected by »buk River, the 1.8-million-acre park 


is about 75 miles east of Kotzebue and accessible only by 


air taxi, boat, snowmobil dogsled. Says Alaska pho- 


SUNSET (ISSN 0039-5404) is published m« i yional ar 
ditional mailing offices. Vol. 204, No. 6. Printed i A. Copyri 
The Pacific Monthly, Sunset’s Kitchen Cabinet, Changing West. Hc 
missions. Manuscripts, photographs, and other submitted material 
Sunset, Box 56656, Boulder, CO 80328-6656. One-year subscri 
Distribution) Sales Agreement No. 669261 


232 SUNSET 


indow on the Wes 


Photograph by Fred Hirschmann 





pecial editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo Pi 
1000 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations. Sunset, The Magazine of W 
>, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. No responsibility is assumed for ur 
be acknowledged or returned only if accompanied by a self-addressed, stamped envelope. POSTMASTER: Send addres 
riptio 5; U.S. $24, Canada $38 (includes GST), elsewhere $38. U.S. funds only. Canadian Post International Publications M 


tographer Fred Hirschmann: “This is one of thet 
mote and least visited national parks in the Unite¢ 
The summer I kayaked the Kobuk River, just 26 
who did not live in the immediate area had ent 
park. For me, Kobuk Valley’s most striking feature 
two Arctic dune fields, which cover about 25 squat 
In the summer the dunes seem to glow beneath? 
night sun.” For information on visiting Kobuk Va 
tional Park, contact the National Park Service, Be 
Kotzebue, AK 99752, or (907) 442-3890. 
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WITH OUR BETWEEN-THE-GLASS FEATURE, THOSE WHO DC 


DO WINDOWS CAN ALSO BE THOSE WHO DONT DO SHA 


We thought those of you who needn't be bothered with things like cleaning would really appreciate this particular feature. | 
. 


| a 
between-the-glass blinds truly function between the panes of glass in your doors and windows. As a result, they are protet 


; ke: : me 

from dirt, dust, and even the occasional pet. And, should the mood strike, the inside panel can be easily removed, makin | 
| oa 

simple to change the style or color. It’s just one of our many innovations to help make your windows as marvelous as your i iit 


i 


Besides, it’s the least we could do for those of you who would rather be otherwise occupied. To find out more, contact us ay 


I-800-54-PELLA or visit our website at www.pella.com. 


poration C286Z0MD VIEWED TO BE THE BEST.” 
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[he best of the Colorado Rockies ..22 


onishing day-hikes, scenic drives, fine dining, and 
morable lodging—here are our picks of the peaks. 








BEOTSCOUS LTASSES ..0 eee 66 


hamental grasses bring color, texture, and motion 
parden beds and borders. 


Romantic garden retreats ............. 96 


vor the summer in these alfresco dining rooms— 
iluding one you can construct yourself this weekend. 





Meet the new hibiscus................ 104 


ge, flashy flowers on smaller plants make these 
Bider shrubs great in the landscape or in containers. 





Casual remodeled kitchens......... fit 
(®e new kitchen-family room is the do-everything room. 
) beyond cooking with these six inspiring examples. 








BCASUTe GI Pic.................. 140 


erfect crust and the allure of summer fruit—readers 
ler their favorite creations. 


| the cover 
meeDecue cook-off 2000................ 84 


€winning recipes for ribs, burgers, salmon—even 
me rib and pizza—show off Western grilling at its best. 
sver photo by James Carrier. Food styling by Julie Smith. 
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For more information on the whole F-Series on 
including the new F-150 SuperCrew pictured,” 
} , log on to www.fordvehicles.com/fordcountry. 
, Or call 1-800-258-FORD, ext. SC72. 
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SMa ee Ue Ce y burn to promote growth, and 


say teamwork is everything. “If | don’t do my job, the D er guy could be in trouble - could 
_ rapped.” And the right tools are essential. On the Pett list this time out was the 


| ? 
ae ee RTO Sols AM MT ct NZ eve a iliit4 a through ditches, down hills, 


: ts : 
igh water and over six inches of Mississippi gumbo.” Yeah, the mud can get thick, and 


i 
iir can reach 150 degrees. Perfect conditions for a ride through Ford Country. 
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Travel 


we NORTHERN CALIFORNIA TRAVEL GUIDE: 
Art in San Francisco’s corridors of 
power, Alpine County, Fortuna 
Redwood Autorama, Wayne 
Thiebaud exhibit in San Francisco, 
Lambtown Festival in Dixon, Marin 


hiking guide, save the date...... 35 
= Free-flowing Smith River......... 40 
w Tour a California ghost town...... 44 
w 3-Day WEEKEND: American River .. . 46 
w The West’s ancient 

BrSMeCcOne pies . oe. Nose 52 
Garden 


mw NORTHERN CALIFORNIA GARDEN GUIDE: 
Landscaping a woodland pond, 
natural pond filters, Hortus 
Botanicus nursery in Fort Bragg, 
events, clippings, leafy coolers 
fora /parden party .ica. eee 7 


m NORTHERN CALIFORNIA CHECKLIST . . 78 


BS labletop pardens: «22.2. . same 80 
= Automatic controllers for 

SDEAMMICES': Ss. ok Von sis ee oe 82 
Home 


= Home GuipDe: New front porch, 
easy wall treatment, sink for two, 
emergency supply kit, floating 
candle centerpiece, paper 


ATCA TUG a kes ogee oe 25 
# Romantic patio lighting ........ 130 
@ WIRED West: Home theater ..... 136 
@ Berore & Arter: Front yard 

DYRVARY ~ . Spafics date sete <a epee 138 
Foo 
® Foop Guide: Old-fashioned 

banana split; telescopic campfire 

fork, potato salad for the Fourth, 

fresh salsa, summer pea soup. . . 147 
@ WINE GUIDE: Syrah and 

Petite Sytabiece ). ... > sa. veep 
# Low-Fat Cook: Bastillas......... 154 


® KITCHEN CABINET: Readers’ recipes . 156 


# Distinctly vanilla............... 163 
a. Roll-up salads. i. Danek we 166 
® Quick Cook: Campfire treats .... 170 





departments 








Recipe index 


APPETIZERS 


Anchovy-stuffed Tomatoes ......... 170 
Barbecued Bacon Shrimp ........... 90 
Prosciutto-wrapped Apricots........ 171 
Sausage-Tortilla Rarebits ........... 170 
SOUP 

Summer Pea SOUP kc ee eee 150 
SALADS 

Bread-and-Butter Pickle Potato Salad . .148 
Nori Salad Rolls with Chicken ....... 169 
Rice Paper Salad Rolls with Shrimp . . .166 
Sierra's Salad) %. <'téicnccuee eee ee 158 


MAIN COURSES 
Beef Rib Roast and Yorkshire Pudding 


from the Grill): 3.) vena rt ae 94 
Bula Barbecued Baby Back Ribs ...... 87 
Denver Duck Wraps with Plum Relish . .91 
Fiesta: Fajitas’. ....°. ince etnies 86 
Grilled Pesto Pizza ene eee 95 
Grilled Pomegranate Chicken and 
Cantaloupe 30.25. «anise cee emce 92 
Low-Fat Chicken Bastillas .......... 154 
Marmalade Salmoni ws. 89 
Mediterranean Lamb Burgers ........ 87 
Pacific Rim Chicken with 

Wild West. Saucé 2. sian tee ee 92 


Paella Burgers with Gazpacho Relish . . .88 
Pasta with Peas and Shrimp in 


Vanilla:Créami ar 45.5305 oie cee en 164 
Portabella Taco Burgers............. 88 
Roast Chicken with Bread Salad ..... 156 
Salmon Tango Mango .............. 89 
Sauceless-in-Seattle Ribs ............ 84 
Sausage and’ Leek Pies. .c) aera 158 


SIDE DISH 


Grilled Potatoes and Asparagus with 
Basil and Parmesan’. aes 93 


DESSERTS 


Baked: Pear Frittata a. «eee 156 

Cherry-Berry Pudding ............. 158 

Chocolate—Double Raspberry 

Cream Pie... cee 141 

Cinnamon-Hazelnut S’mores ....... 171 
Ginger-Lemon S’mores ............ 171 
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Western Wanderings ... 20. Sources ... 65. Window on the West ... 184. 





Mama’s Blueberry—Sour Cream Pie . . «1 
Peach-Brandy Pie ................. L 
Peach-glazed Peach Pie ............ ; 
Pear Cream’ Pie 2.7). a 1 
Pear Crumble Pie... °°. 3.0)... sane : 
Pineapple-Peach Pie............... 4 
Sweetshop Banana Split .......... 2 
Vanilla Strawberry Trifle ...........165) 
Vanilla Yogurt Cheese Custard ...... 63 | 
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Blackberry Sauce .............-.-: ‘ 
Fiesta Sauce . .’... juss): i 
Garlic-Herb Oil 3.2222. eee f 
Gazpacho Relish ................. 
Hoisin-Chili Sauce ................ LK 
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Streusel Topping ................- 4 
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From the Editor 


By Rosalie Muller Wright 


Pleasures of Summer 


@ What could be more Western than preparing and enjoying 
a meal outdoors in the summertime? This issue is packed 
with great ideas: a season’s worth of delicious meals to pre- 
pare over the coals from the winners of our barbecue cook- 
off, and an array of outdoor dining areas, including a roman- 
tic “room” you can set up in your garden (page 96). 

In response to our call for barbecue contest entries last 
April, hundreds of readers submitted their favorite recipes in 
five categories: steaks, ribs, and chops; burgers; seafood; 
poultry; and wild cards. The Sunset food staff winnowed the 
75 most promising. Their selections ran the gamut—good 
versions of classics, inventive sauces, and a few real sur- 
prises, like prime rib and Yorkshire pudding prepared simul- 
taneously on the grill. 

Judges were Jerry Anne Di Vecchio, Sunset’s senior editor 
for food and entertaining; Christine Keff, executive chef for 
Flying Fish Restaurant in Seattle; Robin Kline, assistant vice 
president of the National Pork Producers Council; Marty Mei- 
tus, food editor for the Denver Rocky Mountain News; and 
Randy Waidner, executive chef for the Weber Grill Restau- 
rants in Wheeling and Lombard, Illinois. 


“What struck me most about this contest?” muses Elaine 


Johnson, the senior writer in charge of the project. “Barbe- 


cuers have a good time. They’re also extremely creative. | 


mean, look at Dan Peters’s story of how he came up with 
Sauceless-in-Seattle Ribs [page 84 and pictured on the 
cover], or Roxanne and Bock Chan’s recipe for paella burg- 


ers [page 88].” 





Barbecue judges, from left to right: Robin Kline, Christine Keff, 
Jerry Anne Di Vecchio, Randy Waidner, and Marty Meitus. 
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Subscribers have comprehensive access to articles on 
our website. If you subscribe at www.sunset.com, you’ll 
receive a password for immediate on-line use. 


UNSET 


Sunset 


Rosalie Muller Wright vp, Editor-in-Chief 
James H. McCann Art Di 
Articles Editor Sally W. Smith Assistant Managing Editor Alan J. Phinney 
Senior Editors Ann Bertelsen (Style), Kathleen Norris Brenzel (Garden), 
Jerry Anne Di Vecchio (Fooo), Peter Fish (Travel), 
Daniel P. Gregory (Special Projects/Home), Richards E. Bushnell, 
Amy McConnell, Jeff Phillips, Sara Schneider 
Senior Writers Linda Lau Anusasananan, Lora J. Finnegan, Elaine Johnson, 
Lauren Bonar Swezey, Peter O. Whiteley 
Northwest Bureau (Seattle) Steven R. Lorton (Chief), Jim McCausland 
Southwest Bureau (Los Angeles) Sharon Cohoon, Matthew Jaffe 





Carol Hoffman Managing Editor/Web Developer 


writers Andrew Baker, Mary Jo Bowling, Lisa Taggart 
Art Dennis W. Leong and Keith Whitney (Associate Art Directors), 
Laura H. Martin (Senior Designer) 
Copy Lis] Hampton and Becky Wiese (Copy Editors), Kristen Halverson Crockett 
and Christopher Tritto (Fact Checkers) 
Production Marie Pence (Systems Manager), Heidemarie Haas, Peter Orsi, 
Laura Graetzer Snable 
Photography George Olson (Director of Photography), Vanessa Murphy (Associate 
Photography Editor-Home), Linda Lamb Peters (Associate Photography Editor, 
James Carrier and Thomas J. Story (Staff Photographers), 
Sara Luce Jamison (Photo Liaison), William Stephens (Digital Imaging) 
Editorial Services Lorraine Reno (Manager), Ann E. Ellingson, Bernadette M. 
Eligio Hernandez, Joyce Kerr Reeder 
Test Garden Coordinator Bud Stuckey 


SUNSET PUBLISHING CORPORATION 
80 Willow Road, Menlo Park, CA 94025 
www.sunset.com 


Steve Seabolt President/Chief Executive Officer 
Christopher D. Kevorkian vp, Publisher 
Robert I. Gursha vp, Consumer Marketing Director and General Manag 
Lorinda Reichert vP, Manufacturing Director 
Courtney Compton VP, Marketing Director 
Katie Tamony VP, Custom Publishing Director 
Janet Campbell Business Manager 
Nancy Creamer Human Resources Director 
Mary Jo Bowling Communications Manager 
Richard A. Smeby vP, General Manager, Books 
Consumer Marketing Christina Olsen (Associate Director), Jalayne Forrester, 


Karen Gallion-Biggers, Moneka Hewlett, Priscilla F. Maddg 
Heather McNair, Pamela Miller, Bradley Moses 


Business Office Mark Okean, Liza Buenviaje, Rebecca Ku, Gino Motl, Lou Rod 


Sales Development Beth Faso (Associate Marketing Director), Shelley Atchison, 
Rita Burgelman, Emily Haigh, Sandra Lee, Christina 
Limberakis, Debra Nichols, Jennifer Parker, Gary Pearson, © 
Ray Petsche (Research Director), Cheri Williams, Teisha Wymore 
Custom Publishing Erika Wilson Alvarez, Larissa Linn, Amy Mackey, Sarah Pirch, | 
Mark Ryan, Philippine Scali, Kendra Smith, Robert J. _ 
Susan Backus Wright 











i 
| 
4 
a 
i 
al 
i 
a 
| 


Information Technology Brent Crane (Manager), Michael Damaso, Andres Pech | 
Manufacturing Georgeanne Johnson, Terri Tienken, Cynthia Vreeland, Brian Cu 
Human Resources Dianne Clark, Amy Quach 


ADVERTISING SALES ; 
San Francisco: (415) 434-5283 Dawn Sanders (Manager), Gabrielle Brown, 4 
Sally Charles, Tricia O'Neill 
Northwest: (206) 340-9352 Dave Peterson (Manager) | 
Los Angeles: (310) 268-7589 Kevin Barr (Manager), Melinda Carson, Jason Harris, | 
Paige Sganga 
Midwest: (312) 321-7944 Adrianne Kolebuck (Manager), Liz Brown, Bill Milliga 
Richard Opfer, Mark Rosenbaum 
New York: (212) 522-9051 Christine Petrillo (Manager), Christopher Flynn, 
Pamela Lutrin, Rose-Anna Thomas, Cynthia Trainor, Suzanne Vedder 
Detroit: (248) 988-7803 Jan Hess-Wahl (Manager), Mike Yaekle 
Southeast: (404) 364-4013 Mary B. Fischer (Manager) 
Southwest: (972) 386-6186 Jo Neese _ Canada: (905) 885-0664 Bob Dodd, Lori 
Direct Response Advertising: (800) 222-9404 Bobbi Jones (Manager), Jené Hanna, — 
Anne Klein, Deborah Jo Mance, Regina Salters, Laura Simpson, Kristen Zajac 
Change of address: To ensure continuous service, send new and old addresses 8 ¥ et 
fore moving. If possible, include most recent Sunset mailing label. Send address j 
Sunset, Box 56656, Boulder, CO 80328-6656. For help concerning your subscription, ¢ 
toll-free number, (800) 777-0117, or write to Sunset Subscriber Assistance, Box 56656 


der, CO 80322-6656. Subscribers: If the post office alerts us that your magazine is une 
able, we have no further obligation unless we receive a corrected address within two} 


New Eucerin 
Daily Sun 


Defense 


Mate TK 
protection 
ye 
YTS te NZS 
ate 


It your skin was meant 


Our revolutionary, super-antioxidant 
FNC) Sn Me AUMct AMC) bank nd eye 


to get red vitamin E in protecting sensitive skin like 


yours. So Eucerin Daily Sun Defense can 


and bumpy in det SUN even help prevent sun bumps and rashes. 
Ps b ] 

| . It has broad-spectrum UVA/UVB 

you TTA Kal have been born sunscreens. And its unique non-greasy 


formula absorbs so quickly, you'll be 


surprised at how light it feels. Plus Eucerin 
ie Daily Sun Defense is fragrance-free and 
a ig a 1 8) e rr A o gentle enough to use on kids. 


New Eucerin Daily Sun Defense. From 


? A the #1 dermatologist-recommended brand. 
- - Use it every day, all over. 
rs ye i 
- 
, oe 


Fucerin 


f ) Daily 
. | Sun Defense 
SENSITIVE SKIN 
LOTION 


as 1D 
a SPF 


Helps Prevent Sun-Related Irritations 








PTT 





RTT TT hee 





Somme 








2000 Ourkior 





Service Marks ot OurHouse, | 


ae 





Perr! 
















JF YOU THAT'S ALWAYS 


RA TOOLBE 





When it’s time to roll up your sleeves 





and build it yourself, we can help. We 
have hundreds of projects to keep you 
busy. Easy, hard, big, small. And all the 

tools and materials you need will be | 
delivered right to your door. And in case 
you need a little advice (not that you will), 
we have step-by-step tutorials to make it 


foolproof. OurHouse.com: We're here to help» 
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Open House 


etters from our readers 


More places to taste Basque cuisine 

Re: “A Taste of Basque Country” (May, page 164). My hus- 
band and I enjoy eating out and trying foods that I would 
not normally cook at home. Thank you for giving us some 
new places to try. However, you missed our favorite for 
excellent Basque food in Los Banos, CA: Wool Growers 
(609 H St.; 209/826-4593). 


Marilyn Ankney 
SAN JOSE 


In Fresno, the Landmark Restaurant (644 E. Olive Ave.; 
559/233-6505) features a Basque table, with several 
courses and wine, at 12:30 Monday through Friday. They 
also serve Basque entrées at lunch and dinner. I have 
never had an unsatisfactory meal. The owners, Jack and 
Anita Parker, are wonderful hosts. 


Gloria Bottini 
MAbDerRA, CA 





California mission revisited 
Re: “Secret Spring Detour off U.S. 101” (April, page 48 
most editions). I was delighted to see your article in- 


‘luding information on Mission San Antonio de Padua 


(shown above). The Franciscans, in cooperation with 


Cal Poly, San Luis Obispo, sponsor a six-week archaeo- 
logical field school at Mission San Antonio every sum- 
mer. Twe rs ago it was my privilege to be a student at 
that school and experience life in the mission com- 
pound. Coyotes still howl under the mission windows at 
night, and hawks glide over the fields. I hope Californi- 


ans (and the rest of us) will always be able to view this 


mission in its unique rural setting and appreciate the 


epic history it re presents. 


Pat Mellor 
St. GEORGE, UT 


' Where Zane Grey slept on Catalina 


guest rooms. Summer rates run $80 to $110 per: 





My husband and I read with interest the article on C ata 
Island (“Twenty-Six Miles Across the Sea,” May). We 
vacationed there off and on since the ’60s. I couldr 
lieve that you would list places to stay and not include 
Zane Grey Pueblo (310/510-0966). It was Zane G 
home at one time. It is up the hill away from the y 
and there is a swimming pool. 


Kate 
MOUNTAIN CEN] 


Editor’s note: Built in 1926, Zane Grey Pueblo b 


Monday through Thursday, $135 to $105 Friday thr 
Sunday, with a two-night minimum stay on weeket 


Thanks to folks who worked to prote 
Santa Monica Mountains 

I enjoyed very much the article by Matthew Jaffe n 
April issue on the Santa Monica Mountains (“Calife ! 
Eden,” page 72 most editions). Over the course Of 
years, many people gave much time and money to pro} 
what has become the Santa Monica Mountains Nai 
Recreation Area. These folks were working through 
organizations like the Sierra Club, smaller groups 
the Friends of the Santa Monica Mountains, and as inc ) 
uals to help create a wilderness area within Los Angé 
and Ventura counties. I believe we owe a great big 
you to those people who unselfishly gave themselves @ 
to the idea of preserving this public treasure. | 


Bill Rich 
VAN NI 


Taco party is a team effort 

“The Great Taco Hunt” (March, page 108) was an in 
tion. We had the taco party using the fillings and ¢ 
ments you suggested. I cooked all the fillings fo 
mornings prior to the party, and my partner, Bonni 
Connell, assisted with decorating and organizing. A 
partygoers brought condiments and appropriate dé 
(like flan). The party was a resounding success! 


Lucille Wi 


Send letters to Open House, Sunset Magazine, 80 Wi 
Rd., Menlo Park, CA 94025; fax (650) 327-7537. Send e 
to openhbouse@sunset.com. Include full name, homete 
and daytime telephone number. 
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Best of the Wes 


By Peter O. Whiteley 


Redwood 
reborn 


Recycling an 
emblem of 
the West 


w You might not give a 
second glance to a dilapidated barn, 
a rickety train trestle, or a collapsing 
wine vat, but to craftsmen like Whit 
Tom Schot, Brad Wilson, 
and Garth Miller, they’re things of 


McLeod, 


hidden beauty. These Northern Cali- 
fornia woodworkers know that many 
such structures are made of old- 
growth redwoods felled decades ago; 
¥s inch below the weathered surface 
are the same rich, warm tones and 
tight grain the wood exhibited the 
day it was milled. McLeod and his fel- 
low crafters recycle redwood (or, in 
some cases, Douglas fir, cedar, and 
oak) into furniture, much of it in- 
tended for outdoor use. Their quiet 
but powerful philosophy is, No 
standing trees will be harvested for 
our products. 
Redwood, the most Western, 
revered, and protected of these 


woods, is particularly appropriate for 


LARRY ULRICH ABOVE: PHILIP DRESSER 


outdoor furniture because of its re- 


sistance to rot and termites. And as the woodworking 


treasure-hunters know, old-growth wood has a hand- 


someness unequaled by more recently harvested lumber. 
Turned into tables, chairs, or benches and protected 
with penetrating oil finishes, what was landfill-bound 
wood can return outdoors, an example of natural ele- 
gance and renewed life 

McLeod crafted the sturdy flat-arm bench shown above 
from a stash of redwood posts and beams that once 
framed a barn built in the late 1800s. The design of the 




























Tanks for the. 


water tank to tur 
into furniture. 





60-inch-long bench echoes the Cré 
man style of the early 1900s. It is ¢ 
structed using wedged mortise-a} 
tenon joinery, and the seat planks | 
slightly rounded, which adds com 
and also helps shed water. The s| 
gested retail price is $1,040, ¢| 
shipping. Prices for other woodwe) 
ers’ pieces, which range from ti 
tional styles such as Adirond 
chairs to concrete-topped contem) 
rary tables, run from $69 to $2,700 





" 


Recycled-wood furniture SOUT} 
*Holmes Wilson Furniture, Cz) 
dero, CA; (707) 847-3747 or wy 
holmeswilsonfurniture.com; conti| 
porary tables with concrete tops, 
well as benches and chairs. 
*Whit McLeod, Arcata, CA; (707) 822-7307 | 
www.whitmcleod.com; benches, tables, and chairs. 
*Garth Miller Studio, Ukiah, CA; COs 463-2210; “a 
and interior furniture. 

*Tom Schot, Benches, Aptos, CA; (831) 462-07 
tables, picnic sets, benches, and Adirondack chairs. 
*Wooden Duck, Berkeley, CA; (510) 848-3575 
www.thewoodenduck.com; Adirondack chairs, side 
bles, and interior furniture. 
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GINGER 


With Lime Juice 


Lawrys Marinades with a splash of real lime juice. 


They fire up excitement in everything you grill. Imagine Tequila Lime shrimp. How 


LAWRYS 
lawrys.com 


about Thai Ginger chicken. Or sirloin steak with Mesquite. There are 12 tempting 


flavors to choose from. The fruit juice makes the difference. And the difference is delicious. 




















































































Western Wanderings — 


By Peter Fish 


Lady with camera 


mw PRAIRIE COUNTY, MONTANA—Terry, Montana, sits on 
the eastern edge of the state, where, on a map, town 
names huddle with dogged hopefulness against the sur- 
rounding blank space. In Terry you can stay in the milk 
white Kempton Hotel and visit the former State Bank of 
Terry, now the Prairie County Museum. Still, it is the kind 
of Western town where you are always aware of the wide 
world that starts where the streets end: the Yellowstone 
River with its green embroidery of cottonwoods, the 
sculpted badlands behind it, and then the Montana hori- 
zon and sky. Town, river, badlands, and sky make up what 
I have come to think of as 
Cameron country, for the woman 
who turned this world into art. 
“Oh,” Ivy Brubaker said to me 
as we studied one of Evelyn 
Cameron’s photographs, “when 


you think about her riding 
around this country on horse- 
back with her big glass nega- 
tLVESs.. 8 

In the annals of the West, 
there are not two more im- 
probable pioneers than Evelyn 
Cameron and her husband, 
Ewen, who arrived in Mon- 
tana in 1889. 


aristocrats—Ewen from a 


They were Evelyn Cameron sits astride 
her horse, Graflex camera 

distinguished but impover- in hand. The photo was 
ished Scottish family, Eve- taken in 1921. 


lyn from a wealthy English 








brood—and they planned 


to regain Ewen’s ancestral fortune by raising polo ponies. 

The polo pony scheme did not thrive, and yet something 
lasting came of it. The Camerons invited a wealthy Irish- 
man to their ranch, hoping he would invest. He demurred, 
but he did show Evelyn how to use a camera. Starting with 
a Kodak Number 5 Kodet and eventually moving up to a 


Graflex, Evelyn took thoughtful aim at her new world. She 


photographed cattle-punching and sheep-shearing on 
neighboring ranches. She photographed hunting trips and 
ice cream socials, the raw new streets of Terry, the wide 
prairies and surreal badlands. Cameras and 5-by-7 glass 
plates were cumbersome; negatives refused to develop in 
Montana’s winter cold. But Cameron’s photography 
turned from hobby to job to something even greater. 

That we can still view Cameron’s work is its own mira- 


cle. Cameron died in 1928; after her death, hundreds of 
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her negatives and prints were stored in a Terry baser 
until, in the late 1970s, a photo editor named Do 
Lucey came upon them. Lucey published a fine 5 
about Cameron—now unfortunately out of print. L 
interest inspired the town of Terry to fill the Prairie Cor 
Museum with Cameron photographs and memorabili 

One of the best things about visiting the museum is 
even now, it is possible to meet people whose relat 
were photographed by Cameron—people like 
Brubaker, now in her 90s, and Joanne Madden, wh 
great-uncle Nels Undem was a frequent subject. In| 
photograph Undem stands if 
lambing camp, duded up in¥ 
shirt, black vest, and tie, hold 
staff and baby lamb. “Uncle | 
loved to be photographed,” M 
den says. “I think all the men | 
Look at the way they dressed } 

As Cameron would at 
Prairie County has never beet 
easy place to make a living, | 
today’s Terry residents ac 
their town has its strugg 
“We’re down to one restau rd 
says Wynona Breen. “One di 


| 
store, one hardware storey 


| 
| 
d 
‘l 


PRAIRIE COUNTY MUSEUM 


ae Just one of each.” 

“But,” adds Joanne Madden, “you feel safe here. If 
good Ae to live.” | 

That is what Evelyn Cameron believed. Despite fi ; 
cial reversals and her husband’s death, she stayed } 
ranched and photographed. Among her neighbors! 
became known as Lady Cameron—not mockingly, bu i” 
honor of a naturally buoyant spirit. For as Came 
recorded Montana, Montana was changing her. The | 
ture reprinted here (not taken by Cameron, but likely 
up by her) seems to capture her truthfully: a wor 
transported from an expected life to a surprising one, | 
quietly pleased about the transformation. One of 
promises of the American West has always been that it 
turn you into something better than you ever drear 
of being. Perhaps that accounts for the bracing pow 


Cameron’s photographs and of her life. 


Cameron Gallery at the PRAIRIE COUNTY MUSEUM. 9-3 Mon, 
Wed-Fri, 1-4 Sat-Sun, Memorial Day—Labor Day. Logan anc 
Laundre streets, Terry, MT; (406) 635-4040. 
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From great day-hikes to fine dining—here are the picks of the peaks 


By Hal Clifford « Photographs by Jay Dickman 


a When Americans think of snowcapped 
ree Mele Temata MeOre emma! 
State. Colorado, after all, contains more 
than 50 distinct mountain ranges and more 
than three-fourths of the nation’s terrain 
above 10,000 feet. These mountain ranges 
encompass diverse geology and biology, and 
a human history shaped by the riches, 
beauty, and challenges of alpine life. 
Mountains here retain a sense of the 
primeval. A hike through a cool, old-growth 
forest of Douglas fir or Engelmann spruce is 
a timeless experience. Afternoon thunder- 
storms thrash the high country almost. Ce Sa 
during summer; the scars of fire and : 
avalanche are cleaily ate aay ts haunting, 
squealing bugle of bull elks, echoing along 


high valleys in autumn, seems the voice of : 


an unchanging wilderness. 
At their edges, Colorado’s mountains take 


hs 


on the character of adjacent states. The 
Medicine Bow and Park ranges feel like 
Wyoming; the southern San Juans wear the 
vegetation of northern New Mexico. But the 
Front Range—the nearly unbroken moun- 
tain wall running south from Fort: Collins to 
Colorado ‘Springs—and the high central. 
peaks of the Sawatch,’ Elk, and ier Elk 
mountains: These are Colorado as you imag- 
reYeme Ca Wey Pecos vente hy the highest of ” 


Mri iComs even ieoletolsm am oele cons ome) mm aeCcaecey elec 


roles sl ammel eres! mountains flea Cet om este ets 
ets) me) RAK Teen and connection. 
“Amid such riches, how do you begin to ex- 


gaat Even among these great peaks, there 


are experiences—astonishing hikes, scenic 
drives, and vivid history—that stand out. In 
the following pages, then, Sunset gives you 
the best of the West’s most magnificent 
mountains. 

































Very haute cuisine: 
At 10,000 feet, 
Tennessee Pass 
Cookhouse (see p. 
28) offers yurt dining 


and sunset views: 





BEST NATIONAL PARK 


ROCKY MOUNTAIN NATIONAL PARK 





he idea of national parks was a relatively new one when 
Enos Mills—a former miner sometimes called the John 
Muir of Colorado—decided to help protect the land that 
became Rocky Mountain National Park. Today the park, desig- 
nated in 1915, is often classed with Yosemite and Glacier as one 


of the pinnacles of scenic Western grandeur. 


The park encompasses 415 square miles of the northern Front Range. 


A single paved route, Trail 
Ridge Road, crosses the park. It 
is generally open by Memorial 
Day, depending on weather; its 
48 miles can be driven in a 
leisurely fashion in a few hours. 
The road crosses the Continen- 
tal Divide at 10,758 feet, where 
the terrain is all tundra (the 
timberline is around 10,800 
feet) and big views. 

With its eastern boundary 
near Colorado’s main popula- 
tion centers, Rocky Mountain 
National Park gets a lot of traf- 
fic. Summer weekends can be 
busy; nevertheless, the park re- 


mains stunning. The most dramatic views are from the 


miles 







» ROCKY souNrain 
_NATIONALPARK 






-_ : 
DENVER | 





COLORADO 


KAREN MINOT 


eastern side, where escarpments rear up and face the plains. Hikes out of 
the Bear Lake area (one jewel is a 2-mile walk to Bierstadt Lake, named 


for Albert Bierstadt. 


the 19th-century landscape painter who worked 


here) are excellent introductions to the park’s glacier-carved drama. 

For more information call (970) 586-1206 or visit www.nps. 
gov/romo. The town of Estes Park serves as gateway to the eastern 
portion of the park. For information on lodging and dining there, 
contact the Estes Park Chamber Resort Association at (800) 443-7837. 


sé 
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: ficulty: Moderate. Contact: A® 


BEST OF THE ROCKIES 


DAY-HIKES 




































The Colorado Rockies are a 
hiker’s heaven: Nowhere else 
you experience such stupen 
scenery in relatively short dista 
That said, hiking here takes pre| 
tion, especially for flatlanders. 
12,000-foot elevations punisk 
level-loving lungs, so go slow. NN 
ing hiking is the best: Afternoo 
ularly bring thunderstorms and 
ning strikes. 

Maroon Lake to Crater Lake. ¥ 
the late Morris Udall, the 
congressman who helped writ 
1964 Wilderness Act, visited Asp 
the 1970s, he reportedly sai 
would have made the Maroon B} 
national park if he had known 
beautiful the peaks were. Hikitl 
the west Maroon Creek Valley, 
neath these peaks, is one of) 
orado’s choicest summer pleas} 


The valley is a riot of wildflower!M | 


pen groves, and tumbling rivers Mik 
road to the trailhead is open on} 
public bus service from Aspen di} 
summer months. Debark at the 
of the road (Maroon Lake) and fol 
the wide dirt trail 1° miles to cf 
Lake, at the base of the Maroon 
Bring a picnic and a sense of wot! 


Distance: 3'/2 miles round trip. 


ll ea 
al en 
Wn 
mist 
Mirip 
Pit, 


Dist 


Ranger District; (970) 925-3445, & 
Square Top Mountain. Colorad} 
love to “bag fourteeners”—reacl} 
summit of those peaks that | 
above 14,000 feet. But it’s a shane) 
ignore the tall mountains’ sli} 
shorter brethren. Square Top! 
Guanella Pass Road south of Get} 
town, rises a mere 13,794 feet! 
offers lovely views—of fourtee! 
Mt. Evans, Grays Peak, and Toi, 
Peak—from its flat crest. Its sli@s 
are relatively untrodden, male} 
ideal for hikers who’d rather Tr 
seclusion than bragging rights. I 
Georgetown, take Guanella \ 
Road about 12 miles south; pai 
j 


A {OW 
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Lofty Leadville boomed in the 1870s and now charms visitors with its historic downtown. 





ot at the summit of the pass. 
fs the road and follow the trail 
pvill lead you to a pair of lakes. 
@trail ends here: You can blaze 
own route up Square Top’s 
heast ridge. Distance: 4 miles 
td trip to the lakes. Difficulty: 
erate. Contact: Clear Creek 
er District; (503) 567-3000. 

— Linda Castrone 
s John Road. Not far from Key- 


@e, this short road leads to one of : 


earliest silver discovery sites in 
rado—Saints John (named for 
John the Baptist and John the 
gelist), which boomed after a 
= in 1864. A 1.4-mile hike leads 
he town site; continue 2 more 
S to reach the Wild Irishman 
. where an abandoned miners’ 

still stands. From Keystone, 
Montezuma Road 7 miles south- 
and park on the side of the road; 
6 will lead you to the trailhead. 
ince: 6.8 miles (to Wild Irishman 
®) round trip. Difficulty: Moder- 
Contact: Dillon Ranger District 
€; (970) 468-5400. — L.C. 


BEST OF THE ROCKIES 
HISTORY 


Leadville. Once it was a city of 30,000 
and vied with Denver to become the 
state capital. Today Leadville is still a 
town of superlatives: It’s America’s 
highest incorporated city and home to 
its largest national historic district. 
Some 3,000 people live on this 


windswept bench at the headwaters of : 


the Arkansas River, enjoying views to 
the state’s two highest peaks (Mt. Mas- 
sive and Mt. Elbert) and surrounded 
by reminders of Leadville’s glory days. 

Leadville was a fading gold-mining 
town in 1875 when a pair of prospec- 
tors decided to assay the ubiquitous 
black sand that made mining here diffi- 


cult. The sand turned out to be full of | 


silver, and the boom was on. By 1879, 
Leadville was home to 82 saloons, 21 
gambling houses, and 36 brothels— 
and it enjoyed visits from American 
and European cultural figures includ- 
ing Oscar Wilde, Harry Houdini, and 
suffragist Susan B. Anthony. 

Today, remnants of Leadville s rich 


: Mine tours cost $30, 


mines linger. The chamber of com- 
merce provides free maps for a 10- 
mile driving tour through the mine 
area. Much of the historic downtown 
has also been saved. And each Hal- 
loween, local historian Neil Reynolds 
leads a tour through the town’s 
cemetery or to notorious murder 
sites. The tour ($5) is designed to be 
educational, not scary—but it is Hal- 
loween. Leadville Chamber of Com- 
merce, 809 Harrison Ave.; (800) 953- 


3901 or www.leadvilleusa.com. 


Aspen Mine Tours. The locals who 
own the Compromise Mine on Aspen 
Mountain continue to rehabilitate it, 
intending to mine ore again once the 
price of silver rises. Tours, which pro- 
ceed about 2,000 feet laterally into 
the mine, are conducted in summer 
only. Year-round, you can join tours to 
see two of the 28 levels that extend 
about 1,200 feet into the Smuggler 
Mine on Aspen’s northern edge. 
Smuggler produced the largest silver 
nugget ever found, a 1,840-pound 
chunk as big as a man. Compromise 
20 ages 5-12; 
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CROAK! 





TELUMP! 
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Coyotes aside, its a safe bet that if you own a Jeep 
Cherokee Sport you'll get a really good nights sleep. After 
all, Cherokee Sport is a 4x4 equipped with an affordable 
price tag. And just about everything else one could 
possibly want or need in a vehicle of its kind. 


For starters, Cherokee Sport comes with a Power Tech 


gistered trademark of DaimlerChrysler. 





SQUAW K! 


ai 


CRU 


1-6 engine capable of getting you up some pretty} 
mountains. Then there’ its available Selec-Trac f| 
four-wheel drive to see you over most any f 

terrain—no matter how rough and tumble. A ({ 


Link’ front suspension to carry you over roots, ro" 
roads confidently. Plenty of room. And, of coursé} 
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fewer windows, power locks, air conditioning, If you would like more information, contact us at 
snote Keyless Entry—all at no extra charge. 1-800-925-JEEP or visit us online at www.jeep.com. 
of which makes Jeep Cherokee Sport a gutsy 


eel drive sport utility vehicle with the ability Jeep 


y through just about everything and anything 
quite thankfully, your savings account. Pat hes ONLY ONE 











Smuggler Mine tours cost $20, $15 
ages 5-12. For reservations and in- 
formation, call (970) 925-2049. 

Grand County Museum, Hot Sul- 
phur Springs. This charming mu- 


seum, housed in the Hot Sulphur 


Springs School, manages to combine 


small-town coziness with a broad look 


at Colorado history. The collection in- 
cludes Ute artifacts and displays on 
early skiing (Hot Sulphur Springs Ski 
Area is said to be the oldest in Col- 
orado). 10-5 daily through Labor 
Day; $4. 110 E. Byers Ave. (U.S. 40), 
Hot Sulphur Springs; (970) 725-3939. 

— LC. 


BEST OF THE ROCKIES 
SCENIC DRIVES 


Cache la Poudre. This river canyon, 
stretching between Cameron Pass and 
Fort Collins, provides a natural break 
in the Front Range. Named by French- 
speaking trappers—who, storing bar- 
rels of gunpowder here in the 1830s, 
called the river “hide the powder’— 
the Cache la Poudre is now designated 
a National Wild and Scenic River. 

State 14 follows the river canyon for 
about 70 miles as it winds from the 
mountain mahogany ecosystem of the 
foothills to lodgepole pine at 10,276- 
foot Cameron Pass. Immediately 
south of the pass are the Nokhu Crags, 
dramatic exclamation points at the tip 
of the Never Summer Mountains. 
From the pass, the highway continues 
31 miles to the hamlet of Walden. For 
road conditions, camping, and river 
recreation, call Canyon Lakes Ranger 
District at (970) 498-2770. 

Crystal! Valley and McClure Pass. 
Their hearts set on Aspen, many trav- 
elers turn east at Carbondale and ig- 
nore the wonders that are due south. 
Here State 133 parallels the Crystal 


River on its way to Redstone, one of : 


Colorado’s most engaging small 
towns. Founded in the 1880s by coal 
baron John Osgood, Redstone is now 
a lively summer arts center. From 
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Best dining 


By Andrew Baker 


r ! The Colorado Rockies’ finest 
chefs know how to use local 
ingredients to best advantage. 


Trout, lamb, and game have star : 


billing on menus, often paired 
with other regional ingredients, 
from dried berries to locally pro- 
duced goat cheese. Several of the 
restaurants on our list offer such 
high-end cuisine, while others spe- 
cialize in simpler dishes that are 
ideal for families or travelers hun- 
gry for quick, inexpensive meals. 


B/L/D: Breakfast/Lunch/Dinner 
Average dinner entrée prices: 
$=less than $10, $$=between $10 
and $20, $$$=more than $20 


MASPEN Big Wrap. Way-better- 
than-average wraps and smoothies 
at wallet-friendly prices. 520 E. Du- 
rant Ave.; (970) 544-1700. L, $ 

Popcorn Wagon. Not everything in 
Aspen boasts a five-figure price tag. 
Locals know the Popcorn Wagon— 
tethered here for decades—as the 
best place to grab a cheap hot dog, 


St.; (970) 925-2718. L/D, $ 


Restaurant Conundrum. Intensely 


flavored and imaginatively pre- 
sented haute cuisine in an elegant 


| Nordic Center off U.S. 24; 


Dr; (970) 476-0125. L/D, $$$ 
crépe, gyro, or soft drink. 305 S. Mill: 



















modern setting. 325 E. Main Si 
(970) 925-9969. D, $$$ 
MCOPPER MOUNTAIN Molly E 
Rocky Mountain Tavern. Fres 
simple soups, salads, and pizzas 
and beer; sit outside for breathté 
ing mountain views. Copper Stati 
at the Copper Mountain Resor 
(970) 968-2318, ext. 6514. L/D, $ 
HFRISCO Q4U Barbecue. N 
frills here, just saucy barbecu 
brisket and ribs to eat in or tak 
out. 857 N. Summit Blvd.; | 
668-1775. L/D, $ 

MLEADVILLE Tennessee Pas 
Cookhouse. Hike or bike 1 mil 
through wildflower fields to a yl 
where your dinner—salmon, ell 
or lamb—awaits. Reservations 
quired. Near the Piney Cree 


486-8114. D, $$$ ($50 fixed price 
MVAIL Pepi’s. Sample middl 
European specialties includin 
bratwurst and goulash. 23/1 E. Gor 
Creek Dr.; (970) 476-4671. L/D, $$ 
Sweet Basil. Sip a Basil Mary 
the patio or gaze at Gore Cret 
from indoors. 195 E. Gore Cre 


™ WARD Alice’s Restaurant. In 
artistically furnished cabin, 

healthy recipes served with cf 
ative sauces. 3371 Gold Lake Ré 
(303) 459-3544. B/L/D, $$$ 





Introducing the latte you can 
make with one eye open. 


New Nescafe. Frothe.. 


























Wonderful in white, Estes Park’s Stanley Hotel first opened in 1909. 





Sleeping well in the Rockies 


By Doris Kennedy 


Coe Rockies hold many 
good places to lay your weary 
head come evening, from mining- 
town hotels to B&Bs. These are 
four of the very best—lodgings so 
outstanding, in fact, that they’re 
worth experiencing for a drink or a 
meal even if you decide not to stay 
overnight. 

For a complete list of Rockies’ 
lodgings, including more moder- 
ately priced options, contact the 
Colorado Hotel and Lodging Asso- 
ciation at (303) 297-8335 or www. 
coloradolodging.com. 

MASPEN' Hotel The 
Jerome is a survivor. Built in 1889 


Jerome. 


to proudly feature steam heat, elec- 
tricity, and an immense elevator 
with velvet settees for ladies to re- 


here, highway climbs up over 
8,755-foot McClure Pass—where 
you'll get great views of Chair Moun- 
tain, Ragged Peak, and Ragged Moun- 


tain—before dropping down toward 


the towns of Paonia and Hotchkiss. 
One-way distance between Carbon- 
dale and Hotchkiss? About 70 miles 
Number of eye-popping views? Infi- 
nite. Kor information contact the 


Carbondale Chamber of Commerce 


SUNSET 


lax on during the slow ride to the 
second and third floors, it flour- 
ished until the silver crash of 1893. 
Following decades of decline, the 
Jerome was completely renovated 
in 1985. Today silver-dust mirrors 
and pressed-tin ceilings create an 
atmosphere of Victorian elegance. 
92 rooms and suites from $565. 
330 E. Main St.; (800) 551-7213 or 
www.hoteljerome.com. 

Little Nell. Wearing its Relais & 
Chateaux designation, Mobil Five 
Stars, and AAA Five Diamonds like 
royal jewels, the Little Nell lives up 
to its reputation as one of Col- 
orado’s finest hotels. All of the guest 
rooms have fireplaces; many have 
mountain views. The hotel restau- 
rant features American alpine cui- 


at (970) 963-1890 or visit www. 
redstonecolorado.com. 

Independence Pass. Running from 
Twin Lakes to Aspen, State 82 was the 
original path to the mining camp at 
Aspen. The 40-mile route to what is 
today a glitzy resort town is open 
(weather permitting) from Memorial 
Day weekend until late October. The 
road cuts beneath the shoulder of Mt. 
Elbert through groves of aspen trees, 























_ 
sine. 77 rooms and 15 suites 0 
$350. 675 E. Durant Ave.; (888) 84 
6355 or www.thelittlenell.com. — 
™ BRECKENRIDGE Little Mounte 
Lodge. Surrounded by 3 acri 
of pine and spruce trees, th 
luxurious log lodge is locate 
within a five-minute walk of Bree 
enridge’s Main Street. A floort 
ceiling stone fireplace graces th 
log-beamed great room; gue 
rooms are similarly stylish. 
breakfasts are delicious and su 
stantial. 10 rooms from $1¢ 
including full breakfast. 98 Sui 
beam Dr; (970) 453-1969 or wwi 
littlemountainlodge.com. a 
ESTES PARK Stanley Hotel. TI 


. 





stately Stanley Hotel is only 6 mil 
from the main entrance to Roel 
Mountain National Park. Built } 
1909 by Freelan O. Stanley, coin el 
tor of the Stanley Steamer automy 
bile, the Georgian revival mansi¢ 
recently underwent a $5-millic 
restoration. The lobby bossa 
grand staircase, an operation 
1909 Otis elevator, and—in a tril 
ute to its founder—a 1906 


condition Stanley Steamer. Room 


se) 
| 


i 


are attractive, even if one has a cel 
tain supernatural aura: While sta! 
ing in Room 217 during a wintt 
storm, author Stephen King col 
ceived the idea for his best-sel 
novel The Shining and later wro 
several chapters of the book 3 
site. 135 rooms from $159. 3. 
Wonderview Ave.; (970) 586-33 


or www.grandheritage.com. 


then follows precipitous switchbé 
blasted out of a hillside to Indef 
dence Pass at 12,095 feet. The desc 
into the Roaring Fork Valley want 
through glacier-carved outcrops || 
past the ghost town of Independet 
This drive is not for acrophobes, | 
vehicles longer than 35 feet are } 
hibited. For more information 
the Aspen Chamber of Commerc 
(970) 925-1940. 
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en all the goodness of organic grai 
m With pure golden honey an 
pur breakfast table for your enjoyment. 
asting and organic. That’s the Sunrise difference. Be 
sure to make it the beginning of your morning! 






Look for Sunrise” in the main cereal aisle of your 
grocery store. Visit us at www.sunrisecereal.com. 
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VIOXX is HERE. 24-HOUR RELIEF FOR THE MOST 


DM OM aL eU MN Tem MUTE 
Or making you feel like a kid again. 
It's about controlling the pain that 
keeps you from doing everyday 
things. And VIOXX may help. VIOXX 
is a prescription medicine for 
osteoarthritis, the most common 
type of arthritis. 


ONE PILL—ALL DAY AND 
PNR ae 


You take VIOXX only once a day. Just 
one little pill can relieve your pain all 
day and all night for a full 24 hours. 


THOS sea eile) 
PAIN AND STIFFNESS. 


In clinical studies, once-daily 
VIOXX effectively reduced pain and 
stiffness. So VIOXX.can help make it 
easier for you to do the things you 
want to do. Like sitting down on the 
Olgas to BL en MOSM Eunice 





TAKE WITH OR WITHOUT FOOD. 


ALO. O Se leleram ae ORCL 

with food. So, you don’t have to 

worry about scheduling VIOXX 
are T IS 


A eh ee See 


Oe Ue 
PN U 1.0.6 


In rare Cases, serious stomach 
problems, such as bleeding, can occur 
without warning. People with 

allergic reactions, such as asthma, 
CORSO A AmOLMmelenle Tare T Ata elt Smulel¢(elal sts 
should not take VIOXX. 


Tell your doctor if you have liver or 
kidney problems, or are pregnant. 
Also, VIOXX should not be used by 
women in late pregnancy. 


VIOXX has been extensively studied 
in large clinical trials. Commonly 
reported side effects included upper 
respiratory infection, diarrhea, 
nausea and high blood pressure. 
Report any unusual symptoms to 
your doctor. 


PSG CU ee et 


Partai ass 0 Le 
~ ABOUT VIOXX. 


Call 1-800-853-1516 for more 


-information, or visit www.vioxx.com. 


Please see important additional 
information on the next page. 

















Patient Information about 
VIOXX® (rofecoxib tablets and oral suspension) 
VIOXX® (pronounced "VI-ox") 
for Osteoarthritis and Pain 
Generic name: rofecoxib ("ro-fa-COX-ib") 


You should read this information before you start taking VIOXX*. Also, 
read the leaflet each time you refill your prescription, in case any 
information has changed. This leaflet provides only a summary of 
certain information about VIOXX. Your doctor or pharmacist can give 
you an additional leaflet that is written for health professionals that 
contains more complete information. This leaflet does not take the place 
of careful discussions with your doctor. You and your doctor should 
discuss VIOXX when you start taking your medicine and at regular 
checkups. 


What is VIOXX? 


VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to 
reduce pain and inflammation (swelling and soreness). VIOXX is 
available as a tablet or a liquid that you take by mouth. 


VIOXX is a medicine for: 

° relief of osteoarthritis (the arthritis caused by age-related “wear 
and tear’ on bones and joints) 

° management of acute pain in adults (like the short-term pain you 
can get after a dental or surgical operation) 

e treatment of menstrual pain (pain during women’s monthly 
periods). 


Who should not take VIOXX? 


Do not take VIOXX if you: 

° have had an allergic reaction such as asthma attacks, hives, or 
swelling of the throat and face to aspirin or other NSAIDs (for 
example, ibuprofen and naproxen). 

° have had an allergic reaction to rofecoxib, which is the active 
ingredient of VIOXX, or to any of its inactive ingredients. (See 
Inactive Ingredients at the end of this leaflet.) 


What should | tell my doctor before and during treatment with 
VIOXX? 


Tell your doctor if you are: 

° pregnant or plan to become pregnant. VIOXX should not be used in 
late pregnancy because it may harm the fetus. 

° breast-feeding or plan to breast-feed. It is not known whether 
VIOXX is passed through to human breast milk and what its effects 
could be on a nursing child. 


Tell your doctor if you have: 

kidney disease 

liver disease 

heart failure 

high blood pressure 

had an allergic reaction to aspirin or other NSAIDs 
had a serious stomach problem in the past. 


Tell your doctor about: 

° any other medical problems or allergies you have now or have had. 

° all medicines that you are taking or plan to take, even those you can 
get without a prescription. 


Tell your doctor if you develop: 

° ulcer or bleeding symptoms (for instance, stomach burning or 
black stools, which are signs of possible stomach bleeding). 

° unexplained weight gain or swelling of the feet and/or legs. 

e — skin rash or allergic reactions. If you have a severe allergic 
reaction, get medical help right away. 


How should | take VIOXX? 


VIOXX should be taken once a day. Your doctor will decide what dose of 
VIOXX you should take and how long you should take it. You may take 
VIOXX with or without food. 


Can | take VIOXX with other medicines? 


Tell your doctor about all of the other medicines you are taking or plan to 

take while you are on VIOXX, even other medicines that you can get 

“Registered trademark of MERCK & CO., INc. 
COPYRIGHT © MERCK & CO., Inc., 1998 


\ll rights reserved 
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without a prescription. Your doctor may want to check them) 
medicines are working properly together if you are takin¢ 

medicines such as: i: 

e — methotrexate (a medicine used to suppress the immune sys 
warfarin (a blood thinner) 
rifampin (an antibiotic) i 
ACE inhibitors (medicines used for high blood pressure ar 
failure). | 


What are the possible side effects of VIOXX? 


Serious but rare side effects that have been reported in patient 
VIOXX and/or related medicines have included: 

e Serious stomach problems, such as stomach and i ‘ 
bleeding, can occur with or without warning symptoms 
problems, if severe, could lead to hospitalization or death. Aj 
this happens rarely, you should watch for signs that you n 
this serious side effect and tell your doctor right away. 


e — Serious kidney problems occur rarely in patients taking N§ ! 


e Severe liver problems occur rarely in patients taking NSAIC 
your doctor if you develop symptoms of liver problems. 
include nausea, tiredness, itching, tenderness in the righ’ 
abdomen, and flu-like symptoms. 


rn 


More common, but less serious side effects reported with VIO) | nr 


included the following: 

Upper and/or lower respiratory infection and/or inflammation 
Headache 
Dizziness Mors 
Diarrhea 
Nausea and/or vomiting BR aivor 
Heartburn, stomach pain and upset 
Swelling of the legs and/or feet 
High blood pressure 

Back pain 

Tiredness 

Urinary tract infection. 


nes § 


ins in 
ok 0 
ad sy 
Br, 
These side effects were reported in at least 2% of osteoarthritis (¥ pire 
receiving daily doses of VIOXX 12.5 mg to 25 mg in clinical studiemxons, 
But \ 
may | 


The side effects described above do not include all of the side’ 
reported with VIOXX. Do not rely on this leaflet alone for info! 
about side effects. Your doctor or pharmacist can discuss with 
more complete list of side effects. Any time you have a medical pi} here 
you think may be related to VIOXX, talk to your doctor. Hmsell— 


What else can | do to help manage my osteoarthritis pain? i on th 

Talk to your doctor about: ] 1 Can 

° Exercise Beh Br 
Controlling your weight | 


' | . 
* Hot and cold treatments P 85, 
° Using support devices. Re 


What else should | know about VIOXX? | nCenite 


This leaflet provides a summary of certain information about VI pub 
you have any questions or concerns about VIOXX, osteoarthritis (ti) \) 
talk to your health professional. Your pharmacist can give ! Hele 
additional leaflet that is written for health professionals. s 





ia 
Do not share VIOXX with anyone else; it was prescribed only for : ‘ 
should be taken only for the condition for which it was prescribed. }*"' 
A City 
Mm) Vhic 

j \ i ( 
Oral suspension: citric acid (monohydrate), sodium citrate (dih)§ 
sorbitol solution, strawberry flavor, xanthan gum, 3) r 
methylparaben, sodium propylparaben. MS On 


cm 


Keep VIOXX and all medicines out of the reach of children. 


Inactive Ingredients: 


= 


Tablets: croscarmellose sodium, hydroxypropyl cellulose, | I} pO 
magnesium stearate, microcrystalline cellulose, and yellow ferric}; . 


Issued October 1999 | Nh 


] 
MERCK & CO., INc. 
Whitehouse Station, NJ 08889, USA 
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me Center 


lines San Francisco’s 
\ 


iidors of power 


2 mayor’s second-story office 
ows in San Francisco’s City 

look out over the orderly 
and sycamores of Civic Cen- 
ylaza, flanked by the Beaux 
‘inspired public library and 
pr-construction Asian Art Mu- 
). But Willie Brown’s favorite 
' may be from behind his 


, where he has a great view— 


i 


self—in a large gilt-framed 

Dr on the opposite wall. 

u can sometimes walk 
gh Brown’s office on free 

> of 85-year-old City Hall. But 
iggest surprise in the plaza’s 

2r centers may be the quality 

e public art. Within the 
day world of city politics are 

celebrating the beauty of 
ornia and the West. 

-guided or docent-led tours 
at City Hall (1 Carlton B. Goodlett Place; 415/554- 
)), which reopened last year for the first time since 
989 quake. Outside, the 307-foot-high dome is now 

ed in gold leaf. Inside, the South Light Court has 
Dits on city history. Through July 16, the lower-level 
ity hosts Robert Cameron’s Above the City, with aerial 
Os of places like San Francisco and Yosemite. 
the State Building (350 McAllister St.), a 35-foot-wide 

d Dixon mural, The Eastern Sierra in Fall, hangs 
nd the supreme court bench, and Peter Stackpole’s 





mrthern california trave 








Inside and out, City Hall is 
designed to impress. At Absinthe 


(far left), cocktails go with culture. 





photos of Golden Gate Bridge 
construction fill stairwells. In 
the adjoining Hiram W. Johnson 
Building (455 Golden Gate Ave.), 
Roger Minick’s photographs of 
Yosemite tourists and Mildred 
Howard’s immigrant families 
convey enduring images of Cali- 
fornia. 

Across the plaza, the asymmet- 
rical skylight in the main branch 
of the San Francisco Public 
Library (100 Larkin St.; 557- 
4400) is an architectural marvel. 
Inside, card catalog files—old 
bones of last century’s system— 
were building blocks for Ann 
Chamberlain and Ann Hamilton’s three-story collage. 

After your art tour, stroll over to the Hayes Valley neigh- 
borhood for clever cocktails and fine French fare at chic 
Absinthe (398 Hayes St.; 551-1590). Top off a highly cul- 
tured day with a performance at Davies Symphony Hall 
(201 Van Ness Ave., 864-6000) or the War Memorial Opera 
House (301 Van Ness Ave., 864-3330). Who says art and 
politics don’t mix? 

For tours, call City Hall (listed above) or City Guides; 
557-4260. — Lisa Taggart 
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travel guide - cay trip 


MAP: CHRISTOPH DIERMANN 
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Connect the lakes 


if 










Soak in Sierra scenery fro 

lofty granite perch above F 
Top Lake. At Sorensen’s R¢ 
enjoy a picnic in the courty 
surrounded by pines (beloy 













m@ Alpine County can be a hiker’s dream or dread: _— @Kirkwood beneath a blue, blue sky. 
With so many great hikes, it’s agonizing to decide From Round Top Lake, f 
which to do. Want solitude? Alpine vistas? Wildflow- Oy seeking an added challenge 
Ae? 4 ‘ : ELDORADO saat Q 
ers? Glacial lakes? How about all of the above? NATIONAL ¢ TOIYABE tack on another 2.5 steep f 
; ea E f NATIONAL 
July is peak wildflower season in the High Sierra. Beee f FOREST (one way) down to seclt 
fs . . P My ike 
And one of the best shows is along the series of trails at Winnemucca Fourth of July Lake. 7 
that starts from the 8,573-foot summit of Carson ues ron oem Lake If you’re spending the n 


Pass—one of six major passes in the area between 
Lake Tahoe and Yosemite. 


o 
o 
e 


Despite the popularity of these nearby getaways, a 
in Alpine County you just might have the trail to ‘ies : 
yourself. That’s because this happens to be the fourth of 

July Lake 


ieast-populated county in the Golden State. 

Things weren’t always so quiet here. Nearly 50,000 
gold-hungry settlers came out this way in one year at the 
height of the rush. The route they took was later named 
the California Emigrant Trail. Now a National Scenic By- 
way, also known as State 88, it makes for a gorgeous drive. 

“ven more beautiful is a hike that awaits you. Start at 
the information station at the summit of Carson Pass. A 
marked trail, carpeted with lupines and Indian paint- 
brush through midsummer (depending on rainfall), leads 


past tiny Frog Lake and on to Winnemucca Lake. This is 
Sierra scenery at its best: a lake so clear you can see your 
refl. surrounded by wind-twisted whitebark pines 
and ‘d by snow-covered peaks. Walk around the 


shore the sandy beach at the far side, where a lofty 
outcropping feels like the top of the world. 

1ot: Round Top Lake is still higher. At 9,400 

lazzler: Gray granite meets azure water 















Sorensen’s Resort is just d) 
the road from Carson Pas| 
Hope Valley, with 30 rustic | 
ins (from $80), a wood-4 
sauna, and a restaurant. RO 
all have copies of Jerry and Ja' 
Sprout’s Alpine Trailblazer (Diamond Valley Co., Math 
ville, CA, 1999; $14.95; 800/423-9949), the definitive: 
guide to the area, so you can read about the hundret 
hikes you didn’t do this time. — Amy McConnell 


Lake Tahoe ¥ 


® Sacramento Oo 





WHERE: From Kirkwood, take State 88 east 5 miles to sul | 
mit of Carson Pass. Park next to Carson Pass Information 
Station. DISTANCE: From information station (one way) to 
Frog Lake, 0.5 mile. To Winnemucca Lake, 1.5 miles. To 
Round Top Lake, 2.5 miles. To Fourth of July Lake, 5 miles: 
DIFFICULTY: Moderate to Frog Lake and Round Top Lake 
difficult to Fourth of July Lake. cost: $3 parking fee at Car 
son Pass. CONTACT: Carson Pass Information Station (Jun 
August only); (209) 258-8606. Alpine Valley Chamber of Com 
merce; (530) 694-2475. Sorensen’s Resort; (800) 423-9949, 
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| 
Introducing Chevy Blazer LT with OnStar. The most 
‘comprehensive standard security package in its class: 







=> epee 


d news for you and all your traveling companions. Blazer LT now has OnStar; BLAZER 
5 lots of other features you can be comfortable with: a CD player, 8-way 
er driver seat, antilock disc brakes, Autotrac and more. What a specially 
ipped way to have a little security in an insecure world. From Chevrolet, 


dable, longest-lasting trucks on the road: chevrolet.com AL: A bbc ise 
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Abe | 5 
lity paneled Excludes other GM vehicles. tOne- VCS eT ML Le DA OD Lazo Rte ie A 
. Call 1-800-ONSTAR~7 for system limitations and details. **Dependability based on longevity: 1981- eT ra ee Ey 
ipany registrations. Excludes other GM divisions. 2000 Blazer LT 4-Door, 4WD is shown. Chevrolet, Blazer, FY iMacs 
emarks and Chevy is a trademark of the GM Corp. ©2000 GM Corp. Buckle up, America! Calt ri aged valley 10 
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travel guide - tips and trips 


Cars on the Coast 
gJuly 21-23. It’s the kind 
of event that invites folks 
to gather and hear the pop 
of a one-piston engine, 
and if you paint your 
Studebaker’s engine com- 
partment fuchsia and 
chrome the carburetor, 
you might win best of 
show. The Fortuna Red- 
wood Autorama is for 
true car lovers. Classic, 
modified, and exotic autos 
kick it off Friday with a 
cruise downtown; on the 
weekend, watch a tractor- 
pull and check out the 
swap meet and auto 
shows, including a “Show 
and Shine,” where you can 
display your favorite buggy. 
Free. At various venues in 
Fortuna; (707) 725-3916. 


— Chiori Santiago 





SAV EXE Ee DAs 


July 4 
MARYSVILLE 

At Ellis Lake’s Cardboard Boat 
Races, you'll be given boxes, 
tape, and a couple of hours to 
construct a craft. Then jump 
aboard (bring a life jacket), 
grab a plastic shovel, and 
paddle to the finish line for 
prizes. (530) 741-6666. 


38 SUNSET 





Playful pop art 

a Through September 3. 
Delightful and dynamic— 
Wayne Thiebaud’s paint- 
ings of layer cakes, striped 
neckties, and dizzying San 
Francisco hills are a playful 
vision of American con- 


July 12-22, 

July 26-August 5 

CHICO 
A replica of London’s Globe 
Theatre in the Cedar Grove at 
Bidwell Park plays host to The 
Merry Wives of Windsor and 
The Night of the Iguana, per- 
formed by the Ensemble Theatre 

of Chico. (877) 227-3849, 


sumption and urban con- 
quest. His neon-bright still 
lifes won him praise as a 
pop artist in the 1960s; his 
views of bow-tie freeways 
and sunny Mission District 
inclines are a virtual tour 
of the Bay Area. Wayne 
Thiebaud: A Paint- 
ings Retrospective, 
his first in nearly 20 
years, brings 100 oil 
paintings, watercol- 
ors, and pastels to 
the California Palace 
of the Legion of 
Honor in San Fran- 
cisco. 9:50-5 Tue- 
Sun; $10 ages 13 and 
up; free second Wed 
of each month. (415) 
803-3330. — CS. 


July 20-23, 27-30 
ALTURAS 

In 1873, Modoc Indians staged a 
battle against the U.S. Army in 
defense of their land along the 
Lost River. That drama unfolds 
again in Lost River: The Story of 
the Modoc Indian War, an out- 
door performance staged on 
Fourth Street. (630) 233-2505. 


: place on First St. (State 


Dixon Ave. exit east; 
: Sacramento, take Staté 


Marin County Open Spe 
' District, San Rafael, CA 
- 2000; $17.95; (415) 454 
: 2769. — Harriot Manle 


~ become a fashion symb 

























Sheep crossing 

g July 29. Every year, a 
herd of sheep stops 
on State 113 in Dixon. 
one day, the 14th Ann , 
Lambtown Festival cq) 
the thoroughfare to all 
15,000 spectators to W 
sheepdog trials, sheari 
contests, and spinning 
weaving demonstratio 
Shop for woolly goods 
sample some lamb at 6 
of 100 food and crafts 
booths. Free. Events ta 





113). From I-80, take 


113 south to center of — 
town. Dixon Chamber 
Commerce; (707) 678- 
7386. —CG.S. 


Hiking Marin 
@ Feel like exploring an 
route every weekend? B 
Spitz’s newly released — 
Open Spaces: Lands 
the Marin County Opé 
Space District is the fil 
guidebook to highlight | 
trails and fire roads in — 
Marin’s 14,000 acres of} 
county-owned open spa 


| 
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July 22-October 17 
SAN FRANCISCO §- 
Nikes are objets d’arn 
Design Afoot: Athletic She 
1995-2000, at the San Fre 
cisco Museum of Modern F 
More than 150 shoes iltuste 
how the humble sneaker F 


3) 


(415) 357-4000. 






~ Come experience this Peninsula tradition, and take part 


in 41 years of benefiting children and families alike. 


Join Grammy Award-winning singer and songwriter 
Nanci Griffith, along with the San Jose Symphony 
conducted by Michael Krajewski, for an afternoon 


of friends, family, and fantastic music. 


It’s the perfect chance to enjoy a picnic in the beautiful, 
outdoor setting of Stanford University’s Frost Amphitheater. 
Gates open at 4:30 pm. Music begins at 6:00 po. 

Tickets are on sale now. 


Proceeds to benefit the Children’s Health Council. 






































KAREN MINOT 


The not-so- 
common 


Smith 


California’s last free-flowing 
river touches sunny beaches 
and glides past fog-bound 
redwoods on its run to the sea 


By Jason Jensen 


he Smith River is California’s 
last unbridled waterway. Tum- 
bling from its headwaters in 
the Siskiyou Mountains through boul- 
dery canyons edging U.S. 199, the 
river gradually slows to a lazy meander 
as it passes through groves of stately 
redwoods before emptying into the 
ocean just north of Crescent City. 
Perhaps because it remains un- 
dammed—and off-limits to power- 
boats and water scooters—the Smith 
also remains surprisingly undiscov- 
ered. Surprising because explorers 
quickly find that its unspoiled river- 


Se 





\ Brookings. 
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Smith Rivero] i 
River oS Myftle SMITH. toh 
nel \ 
JEDEDIAH ey ere ee 
SMITH | | yy / Gasquet ot C 
REDWOODS |) }427 Kou ) 
STATE~L JD Middl NATIONAL ( 
PARK / w—Hiouchi ; S 
‘ Ng ge RECREATION (North 
Crescent © SS f 
~ \ Howland | “| AREA e 
City RHI Ra. 4 AS x 
\ o Snithy miles 
(101) 7 0 7 
side beaches and trails are easily 


accessible as they trace the course of 
the river upstream from the sea. And 
although summer fog is ubiquitous in 
the coastal redwood lowlands, inland 
river Canyons are sun-drenched. 
Close to the coast, the river winds 
lazily through the fog-damp forests 
of Jedediah Smith Redwoods State 
Park. This is the northern limit of the 
coastal redwood forest. Park trails 


UNSET 





Turquoise waters flow together at Hiouchi, the Talawa name for the place 


where the Smith River’s Middle and South Forks merge. i 


lead through silent groves of trees 
that were growing 800 to 1,000 years 
ago and now stand taller than the 
Statue of Liberty. 

One easy but spectacular walk is 
the *i-mile Simpson-Reed Nature 
Trail, which heads east along the river 
from the park’s northern border. To 
extend this walk, follow park roads 
from trail’s end to campsite 83, where 
a footbridge over the river takes you 
to the Stout Grove trailhead. From 
here a '2-mile hike leads to the Stout 
Tree, whose crown peaks at a hum- 
bling 345 feet above the forest floor. 

Inside the park, hikers emerge from 
the forest’s deep shadows to find the 
Smith at its most idyllic. Visitors 


stretch out on the wide, sunny gi 
banks or plunge into crystalline 
Drift boats glide by as fly fisher 
whip their lines across the turq 
depths in hopes of hooking a n 
fighting steelhead. Angling het 
often world-class, and guides | | 
drift-boat fishing over the best wal i 
Nonhikers can enjoy the rive 
driving along its edge on scenic | 
199 to a pullout overlooking §};,,, 
juncture of the Smith’s main fej 
The Talawa Indians named this |) e 
Hiouchi, or upwelling water. my Mi 
visitors call it breathtaking. . 
Hiouchi is also a junction for roll 
Those seeking an adventurous drt} 
or scenic mountain-biking—shc i 
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TAKE CLARITIN. 
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| ; What I can control: 
The miles I log 
My career moves 
per ow How I live my life 
; Where and when I take 


my allergy medication 


Once-a-day 


Claritin Redi An ‘ 


Ole (Colello Melee ere Ta cel ciale) tablets) 










VE ade tongue without water for relief of seasonal allergy symptoms 


WR to your doctor about once-a-day, nondrowsy, mint-flavored CLARITIN’ REDITABS'- for people ages 6 
up. One CLARITIN’ REDITABS’ tablet relieves your seasonal allergy symptoms all day without making 
i sleepy. CLARITIN® REDITABS* are safe to take as prescribed: one tablet daily. At the recommended 
se, CLARITIN’ REDITABS’ are nondrowsy. The most common side effects occurred about as often as they 
i with a sugar pill, including headache, drowsiness, fatigue, and dry mouth. Please see next page for 
fpronal important information. Available by prescription only. 
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7 1- 888-833-0003 for more information and a $5.00 rebate certificate. Or visit www.claritin.com 























CLARITIN® 


brand of loratadine 
TABLETS, SYRUP, and 
RAPIDLY-DISINTEGRATING TABLETS 


Brief Summary (For Full Prescribing Information, see package insert). 


INDICATIONS AND USAGE: CLARITIN is indicated for the relief of nasal and non-nasal symptoms of seasonal allergic rhini- 
tis and for the treatment of chronic idiopathic urticaria in patients 6 years of age or older. CONTRAINDICATIONS: 
CLARITIN is contraindicated in patients who are hypersensitive to this medication or to any of its ingredients. 
PRECAUTIONS: General: Patients with liver impairment or renal insufficiency (GFR < 30 mL/min) should be given a 
lower initial dose (10 mg every other day). (See CLINICAL PHARMACOLOGY: Special Populations.) Drug Interactions: 
Loratadine (10 mg once daily) has been coadministered with therapeutic doses of erythromycin, cimetidine, and ketocona- 
zole in controlled clinical pharmacology studies in adult volunteers. Although increased plasma concentrations (AUC 0524 
hrs) of loratadine and/or descarboethoxyloratadine were observed following coadministration of loratadine with each of these 
drugs in normal volunteers (n = 24 in each study), there were no clinically relevant changes in the safety profile of lorata- 
dine, as assessed by electrocardiographic parameters, clinical laboratory tests, vital signs, and adverse events. There were 
no significant effects on QT, intervals, and no reports of sedation or syncope. No effects on plasma concentrations of cime- 
tidine or ketoconazole were observed. Plasma concentrations (AUC 0-24 hrs) of erythromycin decreased 15% with coad- 
ministration of loratadine relative to that observed with erythromycin alone. The clinical relevance of this difference is 
unknown. Effects on plasma concentrations (AUC 0-24 hrs) of loratadine and descarboethoxyloratadine after 10 days of 
coadministration (loratadine 10 mag) in normal volunteers were as follows: with erythromycin (500 mg Q8h), loratadine 
+40%, descarboethoxyloratadine +46%; with cimetidine (300 mg QID), loratadine +103%, descarboethoxyloratadine +6%, 
with ketoconazole (200 mg Q12h), loratadine +307%, descarboethoxyloratadine +73%. There does not appear to be an 
increase in adverse events in subjects who received oral contraceptives and loratadine. Carcinogenesis, Mutagenesis, and 
Impairment of Fertility: In an 18-month carcinogenicity study in mice and a 2-year study in rats, loratadine was adminis- 
tered in the diet at doses up to 40 ma/kg (mice) and 25 mg/kg (rats). In the carcinogenicity studies, pharmacokinetic assess- 
ments were carried out to determine animal exposure to the drug. AUC data demonstrated that the exposure of mice given 
40 mg/kg of loratadine was 3.6 (loratadine) and 18 (descarboethoxyloratadine) times higher than in humans given the max- 
imum recommended daily oral dose. Exposure of rats given 25 mg/kg of loratadine was 28 (loratadine) and 67 (descar- 
boethoxyloratadine) times higher than in humans given the maximum recommended daily oral dose. Male mice given 40 
mg/kg had a significantly higher incidence of hepatocellular tumors (combined adenomas and carcinomas) than concurrent 
controls. In rats, a significantly higher incidence of hepatocellular tumors (combined adenomas and carcinomas) was 
observed in males given 10 mg/kg and males and females given 25 mg/kg. The clinical significance of these findings during 
long-term use of CLARITIN is not known. In mutagenicity studies, there was no evidence of mutagenic potential in reverse 
(Ames) or forward point mutation (CHO-HGPRT) assays, or in the assay for DNA damage (rat primary hepatocyte unsched- 
uled DNA assay) or in two assays for chromosomal aberrations (human peripheral blood lymphocyte clastogenesis assay 
and the mouse bone marrow erythrocyte micronucleus assay). In the mouse lymphoma assay, a positive finding occurred 
in the nonactivated but not the activated phase of the study. Decreased fertility in male rats, shown by lower female concep- 
tion rates, occurred at an oral dose of 64 ma/kg (approximately 50 times the maximum recommended human daily oral dose 
on a mg/m: basis) and was reversible with cessation of dosing. Loratadine had no effect on male or female fertility or repro- 
duction in the rat at an oral dose of approximately 24 mg/kg (approximately 20 times the maximum recommended human 
daily oral dose on a mg/m* basis). Pregnancy Category B: There was no evidence of animal teratogenicity in studies 
performed in rats and rabbits at oral doses up to 96 ma/kg (approximately 75 times and 150 times, respectively, the maxi- 
mum recommended human daily oral dose on a mg/m’ basis). There are, however, no adequate and well-controlled studies 
in pregnant women. Because animal reproduction studies are not always predictive of human response, CLARITIN should 
be used during pregnancy only if clearly needed. Nursing Mothers: Loratadine and its metabolite, descarboethoxyloratadine, 
pass easily into breast milk and achieve concentrations that are equivalent to plasma levels with an AUC; »iy/AUCpiasma ratio of 
1.17 and 0.85 for loratadine and descarboethoxyloratadine, respectively. Following a single oral dose of 40 mg, a small 
amount of loratadine and descarboethoxyloratadine was excreted into the breast milk (approximately 0.03% of 40 mg over 
48 hours). A decision should be made whether to discontinue nursing or to discontinue the drug, taking into account the 
importance of the drug to the mother. Caution should be exercised when CLARITIN is administered to a nursing woman 
Pediatric Use: The safety of CLARITIN Syrup at a daily dose of 10 mg has been demonstrated in 188 pediatric patients 6-12 
years of age in placebo-controlled 2-week trials. The effectiveness of CLARITIN for the treatment of seasonal allergic rhinitis 
and chronic idiopathic urticaria in this pediatric age group is based on an extrapolation of the demonstrated efficacy of 
CLARITIN in adults in these conditions and the likelihood that the disease course, pathophysiology, and the drug's effect are 
substantially similar to that of the adults. The recommended dose for the pediatric population is based on cross-study com- 
parison of the pharmacokinetics of CLARITIN in adults and pediatric subjects and on the safety profile of loratadine in both 
adults and pediatric patients at doses equal to or higher than the recommended doses. The safety and effectiveness of 
CLARITIN in pediatric patients under 6 years of age have not been established. ADVERSE REACTIONS: CLARITIN Tablets: 
Approximately 90,000 patients, aged 12 and older, received CLARITIN Tablets 10 mg once daily in controlled and uncon- 
trolled studies. Placebo-controlled clinical trials at the recommended dose of 10 mg once a day varied from 2 weeks’ to 6 
months’ duration. The rate of premature withdrawal from these trials was approximately 2% in both the treated and placebo 
groups. The reported adverse events with an incidence of more than 2% in placebo-controlled allergic rhinitis clinical trials 
in patients 12 years of age and older with loratadine 10 mg QD (n=1926), placebo (n=2545), clemastine 1 mg BID (n=536), 
and terfenadine 60 mg BID (n=684), respectively, were: headache (12%, 11%, 8%, and 8%); somnolence (8%, 6%, 22%, 
and 9%); fatigue (4%, 3%, 10%, and 2%): and dry mouth (3%, 2%, 4%, and 3%). Adverse events reported in placebo-con- 
trolled chronic idiopathic urticaria trials were similar to those reported in allergic rhinitis studies. Adverse event rates did not 
appear to differ significantly based on age, sex, or race, although the number of nonwhite subjects was relatively small 
CLARITIN REDITABS (loratadine rapidly-disintegrating tablets): Approximately 500 patients received 
CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) in controlled clinical trials of 2 weeks’ duration. In these stud- 
ies, adverse events were similar in type and frequency to those seen with CLARITIN Tablets and placebo. Administration of 
CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) did not result in an increased reporting frequency of mouth 
or tongue irritation. CLARITIN Syrup: Approximately 300 pediatric patients 6 to 12 years of age received 10 mg loratadine 
once daily in controlled clinical trials for a period of 8-15 days. Among these, 188 children were treated with 10 mg lorata- 
dine syrup once daily in placebo-controlled trials. Adverse events in these pediatric patients were observed to occur with type 
and frequency similar to those seen in the adult population. The rate of premature discontinuance due to adverse events 
among pediatric patients receiving loratadine 10 mg daily was less than 1%. The reported adverse events occurring with a 
frequency of > 2% in loratadine syrup-treated patients (6-12 years old) in placebo-controlled trials, and more frequently than 
in the placebo group, with loratadine 10 mg QD (n=188), placebo (n=262), and chlorpheniramine 2-4 mg BID/TID (n=170) 
were, respectively: nervousness (4%, 2%, and 2%); wheezing (4%, 2%, and 5%); fatigue (3%, 2%, and 5%): hyperkinesia 
(3%, 1%, and 1%); abdominal pain (2%, 0%, and 0%); conjunctivitis (2%, <1%, and 1%); dysphonia (2%, <1%, and 0%); 
malaise (2%, 0%, and 1%); and upper respiratory tract infection (2%, <1%, 0%). In addition to those adverse events report- 
ed above (2 2%), the following adverse events have been reported in at least one patient in CLARITIN clinical trials in adult 
and pediatric patients: Autonomic Nervous System: Altered lacrimation, altered salivation, flushing, hypoesthesia, impo- 
tence, increased sweating, thirst. Body As A Whole; Angioneurotic edema, asthenia, back pain, blurred vision, chest pain, 
earache, eye pain, fever, leg cramps, malaise, rigors, tinnitus, viral infection, weight gain. Cardiovascular System: 
Hypertension, hypotension, palpitations, supraventricular tachyarrhythmias, syncope, tachycardia, Central and Peripheral 
Nervous System: Blepharospasm, dizziness, dysphonia, hypertonia, migraine, paresthesia, tremor, vertigo 
Gastrointestinal System: Altered taste, anorexia, constipation, diarrhea, dyspepsia, flatulence, gastritis, hiccup, increased 
appetite, nausea, stomatitis, toothache, vomiting. Musculoskeletal System: Arthralgia, myalgia. Psychiatric; Agitation, 
amnesia, anxiety, confusion, decreased libido, depression, impaired concentration, insomnia, irritability, paroniria. 
Reproductive System: Breast pain, dysmenorrhea, menorrhagia, vaginitis. Respiratory System: Bronchitis, bron- 
chospasm, coughing, dyspnea, epistaxis, hemoptysis, laryngitis, nasal dryness, pharyngitis, sinusitis, sneezing. Skin and 
Appendages: Dermatitis, dry hair, dry skin, photosensitivity reaction, pruritus, purpura, rash, urticaria. Urinary System: 
Altered sicturition, urinary discoloration, urinary incontinence, urinary retention. In addition, the following spontaneous 
nts have been reported rarely during the marketing of loratadine: abnormal hepatic function, including jaundice, 

nepatit d hepatic necrosis; alopecia; anaphylaxis; breast enlargement; erythema multiforme; peripheral edema; and 
Seizures. OVERDOSAGE: In adults, somnolence, tachycardia, and headache have been reported with overdoses greater 
than 1 th the Tablet formulation (40 to 180 mq). Extrapyramidal signs and palpitations have been reported in children 
with overdoses of greater than 10 mg of CLARITIN Syrup. In the event of overdosage, general symptomatic and supportive 
Measures should be instituted promptly and maintained for as long as necessary. Treatment of overdosage would reason- 
ably consist of emesis (ipecac syrup), except in patients with impaired consciousness, followed by the administration of acti- 
ted charcoal to absorb any remaining drug. If vomiting is unsuccessful, or contraindicated, gastric lavage should be per- 
formed wit 1| saline. Saline cathartics may also be of value for rapid dilution of bowel contents. Loratadine is not elim- 


inated by hemodialysis, It is not known if loratadine is eliminated by peritoneal dialysis. No deaths occurred at oral doses up 
(0 5000 mg/kg in rats and mice (greater than 2400 and 1200 times, respectively, the maximum recommended human daily 
me on a mg/m* basis). Single oral doses of loratadine showed no effects in rats, mice, and monkeys at doses as high 
as 10 times the 1 


mum recommended human daily oral dose on a mg/m? basis 
Peas 
Dehewing. 


Kenilworth, NJ 07033 USA Rey. 1/99 19628434T-JBS 
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Giant burl 
between 
redwoods is 
an irresistible 
photo op in 
Jedediah 
Smith State 
Park. 






















take South Fork Road over the bridge across the river 
immediate right turn will put you on Howland Hill Ri 
which stretches 8 dirt-and-gravel miles back through} 
park to the coast at Crescent City. Both cars and bikes s| 
this redwood-flanked road that follows the historic Ore 
stagecoach route. Small cars do fine here, but motorho} 
and trailers are prohibited. | 
Another option from Hiouchi is to stay on U.S. 199] 
follow the Middle Fork up to its confluence with My 
Creek, in the Smith River National Recreation Area. H 
just past milepost 7, visitors can stop at a trailhead 
fers access to the Myrtle Creek Botanical Area, where a § 
tle, 1-mile interpretive path follows an old mining 
Look for the carnivorous Darlingtonia, their odd, bulb 
heads rising from bogs of serpentine soil. From A 
through July, there are also sublime wildflower displa ; 
neath the lichen-covered fir and pine. . 
Passing through Gasquet, U.S. 199 winds higher inte 
Siskiyou Mountains, where the Smith’s jade green suf 
shimmers invitingly. This is a good stretch for launching 
inflatable kayak, then lie back and listen to the hur 
grasshoppers as you drift between steep canyon walls. 
put-in is at the Eagle Eye Mine river-access trail near f 
post 23, about 10 miles beyond Gasquet. You'll 
car-shuttle service or plan to walk from a takeout ab 
mile downstream at Patrick Creek Picnic Area or 2 m 


{ 


Ua 


downstream at Sand Hole parking area. 

Outfitters offer commercial trips here as well as on 
river segments with more whitewater thrills. But for n 
people, the quiet pleasures of this gentle float are enot 
As your boat drifts, dangle your feet over the sides ang] 
upriver to where the Siskiyous rise, formidable again 
clear blue sky. The Smith’s source is there: water bubb 
up from the ground or dripping from melting snov 
water for a wild river. It is water that shelters salm 
nurtures redwoods, and flows cool and clear around y h 
toes as it courses freely down to the sea. 
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Add some spirit to 
your summer barbecue 


with Smirnoff Vodka and Glen Ellen’ Wine, the right ingredients for the perfect gathering. a 





Complement any recipe you try 
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your backyard affair into a 


spirited celebration. 
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of Vodka 09% “bY Vol. (80 Proof). ©2000, Ste. Pierre Smirnoff Fis. Stamford) CT. 
vinited and bottled by Glen Ellen Carneros Winery, Sonoma CA 











MAP: KAREN MINOT 


SEAN ARBABI 
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At Boeger Winery, taste wine inside an old 





stone wine cellar or enjoy a shady picnic. ace 
Auburn 
ey fF 
miles WA 
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The adventurous can raft two main 
sections of the river near Coloma that vA Ae 
blend quiet pools with parades of rapids 
(class 2 and 3) that have names like 
It’s 
raftable from about April through Octo- 


Meatgrinder and Troublemaker. a 
wv 





ber on either the 9-mile stretch from 2 
Chili Bar to Coloma or the 11-mile run Ae Seernniee 
from Coloma to Salmon Falls. Plenty of 

operators offer one-day floats or combine both segments 
for longer trips. 

Our balloon passes over Marshall Gold Discovery State 
Historic Park, seeming nearly to scrape the hilltop monu- 
ment to gold discoverer James Marshall. Even at this early 
hour, visitors are wandering past the park’s old stone jail 
and bending over gold pans in the river. Then we slowly 
descend, dipping down into the river canyon until, finally, 
the basket dips into the river and a few inches of water 
swirl around our shoes. “How do you like whitewater bal- 
looning?” Ehrgott asks, smiling broadly. 

Well, it’s one way to get your feet wet in the American 
River country. 


Area code is 530 unless noted. 


Get above it all. Take a hot-air balloon trip (622-6919) 
over the American River canyon with Alan Ehrgott, owner 
of the Coloma Country Inn (see travel planner). A 1-hour 
ride costs $175 per person or $235 with lodging. 

‘ave a historic morning. Placerville’s Gold Bug Mine 


//eo.som ek 
/LAKE STATE ase 
RECREATION | Lake y 








(549 Main St.; 642-5207) has as 
museum where you'll see hard{ 







mining tools and tour a really | 
(52°) mine tunnel. Kids love the 
power-mining equipment at th 
Dorado County Historical Musi; 
(104 Placerville Dr.; 621-5865) at} 
El Dorado County Fairgrounds. | 
Browse or buy. Placerville’s ) 
Street is loaded with shops selling 
tiques and collectibles, including | 
pire Antiques (432 Main; 642-1C 
In an 1868 stone building, 7 
Matthews (582 Main; 626-9161) i 
place for specialty cookware. 

Lounge for lunch. In the shady | 
fines of Nina’s Courtyard Cafe | 
Main, #104; 642-1074), 
joy sandwiches by a burt 
fountain. | 
Look for gold on the Si 
Fork. At Coloma’s Mars 
Gold Discovery State | 
'<= toric Park ($5 per veh) 
8 miles north of Placer} 
on State 49; 622-3470) 
ten to James Marshall} 
portrayed by a costul 
docent) tell how he fo 
gold at Sutter’s Mill. T 
try your hand at panning in the river. Or hike the 
mile Monument Loop Trail, which starts at Sutter’s) 
and climbs through chaparral on its way to the Jam 
Marshall Monument. 
Detour for dinner. There’s patio dining and outstan( 
French cuisine at Placerville’s Zachary Jacques (1 
Pleasant Valley Rd.; 626-8045). | 

































































Georgetown 





MARSHALL 
GOLD DISCOVERY 
STATE HISTORIC 


" South Fork 
American 









Taste a Hangtown fry. How did Placerville’s spé 
omelet get the name? The story we like claims that a ne 
rich miner ordered a meal made with the most expen 
ingredients then available—oysters, eggs, and ham. T 
at Chuck’s Restaurant (1318 Broadway; 622-2858). 
Get wet and wild. Raft the foamy South Fork on half 
(from $59) to two-day trips (from $189); you'll get 
best price by going midweek. Major operators incl} 
American River Touring Association (or ARTA; { 








Rich & Buttery Cookies 





See ingrediatat Statement 
forallergaramtornation. 
























































list of outfitters from California Out- 
doors (www.caloutdoors.org). 

Take a nice hike or do a good deed. 
The American River Conservancy has 
acquired 2,405 acres of oak forest and 
riparian lands where the argonauts 
panned for gold practically elbow to 
elbow. Join guided hikes each month, 
visit the small museum, or help re- 
plant riverbanks; call the American 
River Conservancy Nature Center 
(8913 State 49; 621-1224). 

Dine by the creek. A small byway in 
Placerville leads to Cafe Luna (451 
Main, Suite 8; 642-8669), where the 
food is very good, the atmosphere is 
laid-back, and some tables overlook a 
small creek. 


Sip and sup at local wineries. What 
was once a region known for hobbyist 
winemakers now boasts serious, well- 
respected vintners. A cluster of winer- 
ies and a neat brewery are centered 
around Carson Road near Placerville. 
Open a bottle of Boeger’s old-vine 
Zinfandel as you picnic under graceful 
pear trees at handsome old Boeger 
Winery (1709 Carson Rd.; 622-8094). 
Drink in the view (and the Merlot) 
from the spacious deck of Lava Cap 
Winery (2221 Fruitridge Rd.; 621- 


0175). The publike beer-tasting room 
is always crowded at the Jack Russell 
Brewing Co. (2380 Larsen Drive; 644- 
4722). For a free El Dorado Wine 
Country map, call 621-5885. 

Hit the backroads. Roam the roads 
that wander out of Placerville or 
Coloma: Head through Big Canyon 
up scenic State 193 from Placerville 
to historic Georgetown, looping 
back on State 49 via the town of Pilot 
Hill. Or wander along Green Valley 
Road through Rescue to end up at 


a Folsom Lake. 


Lunch on the road. In Coloma you 
can pick up a quick sandwich and 
some lemonade (freshly squeezed 
before your eyes) at the Argonaut 
Refreshment Saloon (on State 49 in 
the state park) or try the Italian en- 
trées (the owner is from Rome) at 
the quaint Marco’s Cafe (7221 State 
49, Lotus; 642-2025). 

Laze at the lake. Head for big Fol- 
som Lake State Recreation Area 
(916/988-0205). Fed by the American 
River, the lake is a water lover’s play- 
ground, with boat rentals and a large, 
sandy swimming beach. At Brown’s 
Ravine, you can rent sailboats or 
powerboats from the Folsom Lake 
Marina (916/933-1300). At Beal’s 
Point Beach Rentals (916/791- 
2831), rent anything from volleyball 
sets to pedal boats to rowboats. 


American River country travel planner 


For a visitor guide to lodging and dining, call the El Dorado County Chamber of 
Commerce at (530) 621-5885 or visit www.eldoradocounty.org. 

@ COLOMA COUNTRY INN. Built in 1852, it’s one of Coloma’s oldest structures. 
With seven rooms to choose from, you can stay in the main house or in a suite in the 
1898 carriage house; some rooms share a bath. From $95. 345 High St., Coloma; 


622-6919 or www.colomacountryinn.com. 


@ COMBELLACK-BLAIR HOUSE. A graceful, restored,1895 Queen Anne Victorian 
(artist Thomas Kinkade once captured it in a painting) done in elegant but not fussy 
period decor. $115. 3059 Cedar Ravine Rd., Placerville; 622-3764 or www. 


c-zone.net/comblair. 


@ AIVIERICAN RIVER INN. A little bit of luxury in a location off the beaten track. The 
century-old inn has 18 rooms and suites (some with shared bath). There’s a pool and 
spa, and bicycles are available. From $85. Main St. at Orleans St., Georgetown; 333- 


1499 or (800) 245-6566. 








revelution 


(selamectin) 


Topical Parasiticide For Dogs and Cats 


CAUTION: i 
U.S. Federal law restricts this drug to use by or on the order of a licensed 


INDICATIONS: 7 
Revolution kills adult fleas and prevents flea eggs from hatching for one me 
indicated for the prevention and control of flea infestations (Ctenocephalic 
prevention of heartworm disease caused by Dirofilaria immitis, and the ti 
control of ear mite (Otodectes cynotis) infestations in dogs and cats. Reve 
indicated for the treatment and control of sarcoptic mange (Sarcoptes sce 
the control of tick (Dermacentor variabilis) infestations in dogs, and the t 





intestinal hookworm (Ancylostoma tubaeforme) and roundworm (Toxocara 


in cats. Revolution is recommended for use in dogs and cats six weeks 0 


WARNINGS: 
Not for human use. Keep out of the reach of children. { 
May be irritating to skin and eyes. Wash hands after use and wash off an\ 
contact with the skin immediately with soap and water. If contact with 
flush eyes copiously with water. In case of ingestion by a human, contact 
immediately. The material safety data sheet (MSDS) provides mor 
safety information. For a copy of the MSDS or to report adverse rea 
exposure to this product, call 1-800-366-5288. 


Flammable—Keep away from heat, sparks, open flames or other sources} 


PRECAUTIONS: 

Use with caution in sick, debilitated or underweight animals (see S; 
Prior to administration of Revolution, dogs should be tested for existini 
infections. At the discretion of the veterinarian, infected dogs should 
remove adult heartworms. Revolution is not effective against adult D. 
the number of circulating microfilariae may decrease following treatment, 
not effective for microfilariae clearance. ; 


Hypersensitivity reactions have not been observed in dogs with patent hed 
infections administered three times the recommended dose of Revolution) 
were not tested. | 


ADVERSE REACTIONS: 
Following treatment with Revolution, transient localized alopecia with or ¥ 
inflammation at or near the site of application was observed in approxima 
691 treated cats. Other signs observed rarely (<0.5% of 1743 treated cats 
included vomiting, loose stool or diarrhea with or without blood, anorexia, 
salivation, tachypnea, and muscle tremors. } 


DOSAGE: 
The recommended minimum dose is 2.7 mg selamectin per pound (6 mg 
body weight. 


Administer the entire contents of a single dose tube of Revolution topicall 
with label directions. (See ADMINISTRATION for the recommended treat 


For cats over 15 Ibs use the appropriate combination of tubes. 


For dogs over 85 Ibs use the appropriate combination of tubes. 
Recommended for use in animals 6 weeks of age and older. 


ADMINISTRATION: i 
Firmly depress the cap to puncture the seal on the Revolution tube; then 
to administer the product. r 


Part the hair on the back of the animal at the base of the neck in front of 

blades until the skin is visible, Place the tip of the tube on the skin and sqi 
to empty its entire contents directly onto the skin in one spet. Do not mas} 
product into the skin. Due to alcohol content, do not apply to broken skin. 
between the product and fingers. Do not apply when the hair coat is wet. I 
shampooing the animal 2 or more hours after treatment will not redu e thy 
of Revolution. Stiff hair, clumping of hair, hair discoloration, or a slight poy 
may be observed at the treatment site in some animals. These effects are | 
do not affect the safety or effectiveness of the product. Discard empty tub 
ordinary household refuse. i 


Flea Control in Dogs and Cats | 
For the prevention and control of flea infestations, Revolution should be a( 
monthly intervals throughout the flea season, starting one month before ff 
active. In controlled laboratory studies >98% of fleas were killed withi 
of clinical field studies using Revolution monthly demonstrated >90% 
infestations within 30 days of the first dose. Dogs and cats treated with 
including those with pre-existing flea allergy dermatitis, showed improver 
signs associated with fleas as a direct result of eliminating the fleas from 4 
their environment. 


If the dog or cat is already infested with fleas when the first dose of Re 
administered, adult fleas on the animal are killed and no viable fleas 
after the first administration. However, an environmental infestation of flea 
for a short time after beginning treatment with Revolution because of 
adult fleas from pupae. 


Heartworm Prevention in Dogs and Cats f 
For the prevention of heartworm disease, Revolution must be administered 
basis. Revolution may be administered year-round or at least within o 
the animal's first exposure to mosquitoes and monthly thereafter until 
mosquito season. The final dose must be given within one month after 
to mosquitoes. If a dose is missed and a monthly interval between dosint 
then immediate administration of Revolution and resumption of monthly | 
imize the opportunity for the development of adult heartworms. When re 
heartworm preventive product in a heartworm disease prevention program 
of Revolution must be given within a month of the last dose of the forme 


At the discretion of the veterinarian, cats >6 months of age may be tested) 
the presence of existing heartworm infections before beginning treatment’ 
Revolution. Cats already infected with adult heartworms can safely be give 
monthly to prevent further infections. 


Ear Mite Treatment in Dogs and Cats 
For the treatment of ear mite (0. cynotis) infestations in dogs and cats, Re 
should be administered once as a single topical dose. A second monthly & 
required in some dogs. Monthly use of Revolution will control any subseq! 
infestations. In the clinical field trials ears were not cleaned, and many ani} 
debris in their ears after the second dose. Cleansing of the infested ears is | 
to remove the debris. i 


Sarcoptic Mange Treatment in Dogs 
For the treatment of sarcoptic mange (S. scabie/) in dogs, Revolution shot 
administered once as a single topical dose. A second monthly dose may be 
some dogs. Monthly use of Revolution will control any subsequent sarcop) 
infestations. Because of the difficulty in finding sarcoptic mange mites on: 
effectiveness assessments also were based on resolution of clinical signs. 
the pruritus associated with the mite infestations was observed in approxit 
the dogs 30 days after the first treatment and in approximately 90% of the 
after the second monthly treatment. f 


Tick Control in Dogs 
For the control of tick (Dermacentor variabilis) infestations in dogs, Revolu } 
administered on a monthly basis. In heavy tick infestations, complete effict 

achieved after the first dose. In these cases, one additional dose may be at 
two weeks after the previous dose, with monthly dosing continued thereaf! | 
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Nematode Treatment in Cats 
For the treatment of intestinal hookworm (A. tubaeforme) and roundworm 
infections, Revolution should be applied once as a single topical dose. 


NADA 141-152, Approved by FDA. 
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Animal Health 
Exton, PA 19341, USA 

Div. of Pfizer Inc 

NY, NY 10017 


www.revolutionpet.com 


‘you get me UP 


Ii 


Animal Health 


www.revolutionpet.com 


Of all the promises you make to your pet, none 
is more important than protecting her from harm. 


You always knew your cat needed protection against fleas. But did you know even indoor cats 
need protection against deadly heartworm disease? Introducing Revolution® Only Revolution 
protects your cat from heartworm, fleas, ear mites, roundworm and hookworm with just a 
spot once a month. No pills. Not a pesticide. One simple topical application does all this. 

So you can protect her, inside and out. 


Revolution is generally well-tolerated. In studies, approximately |% of cats experienced 
digestive upset or temporary hair loss at the application site. Use with caution in sick, weak or 
underweight animals. See adjacent page for complete indications and prescribing information. 


See your veterinarian about prescribing Revolution for your cat, or call |-888-REVOLUTION 
for more information. Revolution protects dogs too, ask your veterinarian how. 


revolution 


(Selamectin) 




















More sculptures than trees, bristlecones in California’s White Mountains are gnarled by weather, burnished by time. 


Communing with the ancients 


On the highest slopes of the most inhospitable mountains 


in the remotest West: Bristlecones reveal the secret of longevity 


e are above 10,000 feet in 

the White Mountains of 

eastern California. There is 
no one around, but somehow we 
hardly feel alone. 

It is a strange sensation, especially 
in this barren landscape of tan hills 
covered by broken rock and scat- 
tered bristlecone pines, the world’s 
oldest living trees. Theirs is a haunt- 
ing presence, ancient survivors that 
let us glimpse a very distant past. 


“Living ruins” is how Dr. Edmund 


Schulman described bristlecones, 
which grow where few other trees can 
survive, at elevations up to 11,500 


feet, in the win pt arid high coun- 


try of the Am¢ West. Schulman 
nducted the p ring studies of 
White Mountain bristlecone pop- 
1 in 1953. I overed that, 
ama ly, the old ‘es are the 
grow und > harshest 
The trees urround 
ne Patriarch ve have 


been 000 years. nically, 


By Matthew Jaffe 


bristlecones that grow in gentler set- 
tings may live only 300 to 400 years. 
Ease does not equal longevity. 

This may not be Mt. Everest, but 
there is still a feeling of being at the 
top of the world. The day couldn’t be 
more beautiful: bright summer sun, a 
gentle breeze. 

The bristlecones’ tortured shapes, 
especially when contrasted with the 
almost Christmas tree-like symmetry 
of the grove’s young trees, suggest 
that most days are nothing like this. 
Instead, they hint at the kind of cli- 
matic assault that the trees must en- 
dure for millennia. 

Branches and trunks twist and 
bend as they grow, creeping horizon- 
tally along the ground as well as 
reaching toward the sky. The wood is 
grooved and contoured, further ex- 
aggerating an appearance of sus- 
pended motion; older bristlecones 
look as if they are bending under the 
force of a relentless gale. 

Some trees have only a few bran- 


ches that still bear needles. They 
pear dead, like driftwood tos 
upon a beach after a storm. 
On many of the bristlecones, ¢ 
thin strips of living bark survive) 
otherwise bare trunks. In a sense, ® 
trees live only enough to stay al] 
not unlike a hibernating animal. | 
trees’ needles can live for as lonj 
40 years. | 
Even after death, the trees conti§ 
to defy time. Evolved to withstand§ 
elements, a dead bristlecone’s wit 
can linger for thousands of ye 
slowly eroding like stone rather t 
rotting. Within the grove we find 
assortment of standing snags, SC 
reduced to narrow splintered pai) 
reminiscent of abstract sculpture. 
Strong is the tendency to tf 
place the bristlecone into a hun} 
context: We date them by saying | t 
some of the ancient trees are ol 
than the pyramids. We give then) 
tles like the Patriarch or Methuse? 
and read into their weather-beal 
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Orange sandstone walls of Bryce 
Canyon National Park spread beneath 


a bristlecone’s rimtop perch. 





textures the kind of character that we 
associate with the lines and wrinkles 
on the faces of our own elders. 

And like our elders, bristlecones 
have much to teach. Core samples 
from the trees have provided us with 
a climatic record dating back thou- 
sands of years, allowing scientists 
to more accurately calibrate carbon- 
dating methods, forcing reassess- 
ments of long-accepted chronologies 
of human civilization. 

In the name of science, there have 
In 1964 at Wheeler 
in Great Basin National 


also been abuses. 
Peak, 
Park, the 5,000-year-old Prometheus 


NnOw 


tree, perhaps the oldest living organ- 
ism on earth at the time, was cut down 
for examination of its core and rings. 
Like a holy relic, a portion of it is on 
display at the park’s visitor center. 

Of course we must go out among 
the trees to ponder the forces they 
have withstood. Unlike redwoods 
and sequoias, theirs is more a figura- 
tive grandeur, their beauty and char- 
acter the product of some uncon- 
scious determination to hold on, to 


always hold on. 


There are two species of 
these trees, the Great 
Basin bristlecone (Pinus 
longaeva) and the Rocky 
Mountain bristlecone (P 
aristata), plus a closely re- 
lated foxtail pine located in 
the northern and southern 
Sierra. The Great Basin 
trees tend to be the most 
dramatic of the species be- 
cause of their more ex- 
treme growing conditions; 
they are found at the sites 
we describe here. 

Though _ bristlecones 
grow in remote locations, 
these groves are accessible during 
summer. Be sure, however, to 
check on weather conditions be- 
fore heading out. 

A great background resource is 


A Garden of Bristlecones: Tales of 


Change in the Great Basin, by 
Michael P Cohen (University of 
Nevada Press, Reno, 1998; $34.95; 
877/682-6057). The book explores 
the natural history of the trees and 
their symbolic significance. 


California 

Ancient Bristlecone Pine Forest. 
Considered the classic bristlecone 
destination, the White Mountains 
site in Inyo National Forest has a 
small visitor center and several hik- 
ing routes. If you’re looking for a 
more secluded spot after visiting 


4 Great Basin » 
‘| National Park. 
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Bristlecone country travel planner 


the Schulman Grove, continue | 
the improved dirt road for 12 | 
to Patriarch Grove. About 23 nil 
from U.S. 395 at Big Pine via Ste 
168 and White Mountain Ri 
(760) 873-2500. 








Nevada 

Great Basin National Park. 
park is one of the prime areas f 
bristlecones. A 2.8-mile round- fi 
hike to Wheeler Peak grove stai 
at the Wheeler Peak Campgroun 
there are ranger-led walks in sul 
mer. On State 488 west of Bz 
(775) 234-7331. . 
Humboldt-Toiyabe National Fe 
est. About 40 miles northwest 
Las Vegas, at Mt. Charleston int 
Spring Mountains National Recf 
ation Area, the Bristlecone Tri 
passes some fine groves on a mo 
erate 6.1-mile loop. Take U.S. 
to State 156 (Lee Canyon Hwy 
then continue to parking at 
end of the road; (702) 873-8800 


| 
i 
| 
| 
" 


Utah 
Bryce Canyon National Pa 
The trees grow throughout tf 
park. The short Bristlecone Lo 
Trail starts at 9,100-foot Rainb: 
Point at the end of the main pi 
road. Stands of bristlecone al 
grow at Inspiration Point. Fre 
U.S. 89 drive 14 miles east on Ste 
12, then drive 3 miles south ¢ 
State 63; (435) 834-5322. 
Cedar Breaks National Moni 
ment. The Ramparts Trail (2 
round trip) starts from the visit 
center and passes bristlecones ¢ 
its way to Spectra Point and 
view point that overlooks Ced 
Breaks, a geologic amphitheat 
From 1-15 near Cedar City, tal 
State 14 east 18 miles, then hes 
north 3-miles on State 148; (43 
586-9451. } 


; 





‘ranty coverage for defects in materials and workmanship only. No coverage for damage caused by misuse. Si 
fanty details. Powertrain Limited Warranty excludes commercial or fleet vehicles and is transferable to immedi 








10 YEARS OR 
120,000 MII 


(FINALLY, A POWERTRAIN LIMITED WARRANTY } 
FOR VEHICLES THAT ARE MADE TO RUN OVER THINes i : 






















warranty. ba a car that takes you te work, it’s no bie , 
news. On an SUV that takes you places cars can’t go, 
it’s a different story. At Isuzu, we back al our 2000 
SUVs (the Trooper, Redes. Amigo, 1nd VehicROSS) Sa 
with America’s longest warranty. ee we expect oe | 


Sep 


; Eee ote Ges 
you to go places in an Isuzu truck. Aud we want you 


4 


to go with the knowledge that your vehicle is built _ 


to withstand the beating. Call 1-800-795-9779 for 


GU FARTHER 


your local Isuzu dealer or visit www.isuzu.co 





CAR COMPANIES BUILD SUVS THAT ARE AFRAID TO 


LEAVE THE ASPHALT BEHIND. WE’RE NOT A CAR COMPANY. 


| ISU 









rare ca ED RL 


| 
TR AV "TEL a Postpaid Reader Service Card or call 1-800-967-3189 for Free Broch| 








AFRICA 


Discover 


For 53 years, UTc has made quality safaris 
affordable. Prices start as low as $2395* per person 
(incl. air from NYC). For brochures, see your Travel 
Agent or call: 


Ut ss0 eZ bicio)o 


United Touring Company 
One Bala Plaza, Ste 414 © Bala Cynwyd, PA 19004 
fax: 610-617-3312 © email: utcusa@unitedtour.com 
http://www.unitedtour.com 


% Price based on our Highlights of Kenya program 
meme one Pe eC eine) 


BED & BREAKFAST INNS 
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s South of Eu 


ka 
aye 764-5683 


Island Packages with boat, tours, 
& Pavilion Lodge, 14 steps from 
the beach: $116 - $280, PP/DO, "s@ 
STH AU OR a rele) 
www.catalina.com/scico 


6/16 to 9/23/2000 800-851-0216 * oS : Fs 


CENTRAL COAST 


uy ley 


sae oa CASTLE" 


...without the hassle 





DISCOVER California’s beautiful Central Coast, 

visit fabulous Hearst Castle and save money 

with this Summer Value Package, including: 
+» 2 Night's Deluxe Lodging 


« Hearst Castle Tickets S 1 24* 


« Elegant Dinner 
+ Continental Breakfast 
ENJOY great beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 


www.elreygardeninn.com 


shopping, 
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CA 93452 
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COSTA MESA 


When you're visiting 
Southern California, Costa Mesa 
is the place to stay. 
It's just minutes from | E 
the beach, and free- 
way-close to all of 
Southern California’ 
major attractions. 

Theres also plenty to do right 
here. Award-winning entertain- 
ment in the Theatre District, 
featuring the Orange County 
Performing Arts Center, South 


CENTRAL VALLEY 


Hilmar Cheese 


Visitor Center 
..more than a cheese company 





oe oni eta ay 


...talk to our cheesemakers while they : 

produce tasty Cheddars and Monterey Fireplace 

Jack...relax with a homestyle_ deli 

sandwich...browse our diverse country www.fortbragg.org aie 
gift and gourmet food selection. expires 09/30/00 


www.hilmarcheese.com 
... more than a corporate website 


GILROY 


Gilroy Ca : 
DISCOVER THE CHAR 
~OF THE eOurey SIDE mn 


“OUTLET SHOPPING *DINING *LODGING 
*FLOWER GARDENS *FARM FRESH VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET 


"Home of the Gilroy Garlic Festival" 


COSTA MESA 


STAY in the BEST 


of Southern California. 


Coast Repertory and Edwards 


Cinemas. Fabulous restaurants 





Ocean View 
Rooms with 


1005 S. Main Street, 
Fort Bragg, CA 95437 


Relax by the Riv 


1-888-965-0885 
Highway 108 in Strawberry, CA | 

















ner 


3 and spas. World- 
class shopping at 
South Coast Plaza 
} And hotels to suif 
every need. 


Call 1-800-399-5499 


Costa Mesa 


The Best Of Southern California 
WWwW.costamesa-Ca.com 





FORT BRAGG 
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HIGH SIERRA 





Restored 1930's Inn 
Restaurant & Lounge 
Weddings ¢ Reunions 


|] STRAWBERRY IT 
1-800-965-3662 


www.strawberryinn.con) q 
[ FREE BROCHURES| 
New Cabins « Furnishe:§ 
Fireplaces ¢ Full Kitchen} 


4ee44l0 
CABINS ¥- 













7 


advertise call 1-800-222-9404 TRAVEL DIRECTORY 


HIGH SIERRA HIGH SIERRA LAKE TAHOE/RENO AREA 
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\"F 4 fi se TAHOE RENTAL CONNECTION 
Your vacation Starts here. WH 4 GRAY EAGLE [ODGE South Lake Tahoe Vacation Rentals 

















: R 
Enjoy gourmet dining in a cozy lodge. Relax www.tahoerentalconnection.com 


in a rustic cabin. Hike, bike, fish or just kick A 2241 James, Suite 3, So. Lake Tahoe, CA 96150 
back. Rates include cabin, breakfast, dinner —S=—=—= 


and maid service. Golf packages Vacation Luxury Houses, Woodsey Ski Cabins, Water Front 


1-800-635-8778 Specialist... Townhouses. Best selections at reasonable prices 
’ 3 For Reservations: 1-800-542-2100 e (530) 542-2777 


nvw.grayeaglelodge.com 








Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 


VACATION STATION 


NORTH TAHOE’S PREMIER VACATION RENTALS 
Lakefront & lakeview homes, condos, romantic cabins 
& estates. Nightly $75-2600. Best selection and value. 

World Class Service * Old Tahoe Hospitality 
1-800-841-7443 * www.vacationstation.net 










* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming * Relaxing 


Gold Lake Lodge 
(Established 1912) 
P.O. Box 25 eS Cc A: 96103 
Call (S30) 836-2350 for reservations and free bro 











“Discover the treasures of California's / 
; Eastern Sierra... gold mines, antique ¥ 
| trains, museums, Native American 

culture, ancient trees, rainbow trout 
and magnificent mountain scenery. Call 
for a free treasure map andodging info: 





amen 





SOUTH LAKE TAHOE 
HomeES Lakefronts ¢ Condos ¢ Cabins 
Conpbos Vacation Rentals 


TAHOE = SEsEETs Eyal Call for $50 off your rental} | 


S tricti | 
ACCOMMODATIONS View & BOOK ON LINE ome restrictions apply 


www.Tal pate MCKINNEY & ASSOC., INC. To Preview Vacation Homes see Ml | 
| 






oud suamg 








I ;commodations.com : l) 

eee WWd hoe.com 1 1} 

VACATION ~74 a 7 www.dtayinta | 
RENTALS 800-544-3234 pe 7 ASO8S or call for Free Video | 











Keeping your eye on the ball 
se ELAS ae ABLE pes to be. | | 


fight iG of c concentration is natal ea the co course is esultrounded by tall Gul Packages | 
pines and stunning mountains. But that’s life at our luxurious resort. | +2"! i | 
~ Golf packages include our exclusive FlexiPlan options, allowing golfers to trade | $170 | 
- greens fees for spa treatments, tennis, dining or fabulous shopping. For more | "*" *<"" 


ele give usa call at 1,800.404.8006 or just click on Tipe tsrpm. eae 


_ Resour ar Squaw Cre 


es and streams to fish, mountains to hike 
# bike, wildflowers, waterfalls, hot springs 
sai ghost towns... come explore Mono County 
: ‘Beagscenic Hwy. 395. Call for a revealing map 
“Be discover unlimited adventure. 


i fe out there at www.monocounty.org 
\ email: monotour@qnet.com 


00-845-7922 


Bee page ay ~ GMs from Lake Tahoe ohne wae Bs 
BDeverw % , » 49 Minutes From Reno/Tahoe Int'l Airport — 
: spp pesanhetes FONE Seon ns ate ee sujet to ata 
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“LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA 
NORTH TAHOE ¢ INCLINE VILLA 


LAKESHORE are rie Ect ib 


Northstar | 
SKI WEST Tahoe Donner * Donne 
"ACATION RENIAY Mountain Chalets * Ga 
Homes and Condomin 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 


Firewood ¢ Includes Cleaning 
& Call Us Today to Book Your Vacation Getay 


(800) 339-5535 or (916) 587-92 








your day en fulfill your 


dreams. 


~y¥roh fC 


—= AUGU ST choices to make 


| ULY 
Enjoy the finest outdoor drama in one of the 


most breathtaking surroundings...Lake Tahoe. 
The Foothill Theatre Company Presents — 





: : 

: Love's Labour’s Lost & Much Ado About Nothing. : From knotty pine cabins to ultra-plush condos, 
Nightly. Dark on Monday. 1 a quaint B&B toa world-class hotel, there’ s 
q one toll-free call that opens the door to your 


c are-free vacation. { 8 8 8 } 
898-2463 





Lake Tahoe 
: p www.tahoefun.org 








| 1 -800-655- 0608 
| www.stayinlaketahoe.com 
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LAKE TAHOE VACATIONS 


Enjoy beautiful beaches, golf courses, casinos & more! 


Condominiums + Vacation Homes 


Lakefront Estates «Starting from $110 
per night 


& Bee 888 266-3612 


www.bratresort.com 


pe TE eee ‘Vacatim Rentals 


Nor i iv AKE an on Condos, Pi tse kplumas a 


On Faas Uist eit 


20 1h 
888-N -LAKE 


(888-686-5253 ) 
www.inclineattahoe.com 
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“GH SIERRA/PLUMAS COUNTY 


‘i 

: Woodacre Ranch Vacation Rental 
Charming 2 bedroom mountain cottage in 
as County. Sleeps 6. Completely furnished with 


ace, patio, BBQ & VCR. Near golf, tennis and 
Trout stream and pond on premised. Well 

ered pet allowed. $125 per day $650 per week. 
Reservations (530) 284-7038 





MENDOCINO COAST 


ALL ABoarp!! 


invite you to “Ride The Skunk In Its Natural 
itat.“ The Skunk Train offers scenic trips from the 
fic Ocean through the redwood forest over the 
tal mountain range and into Willits. After all, it’s 
Be eel eae 


j A Tue em aCe ae Lets 
% 1800 77 SKUNK 


os 
) www.skunktrain.com 


ONS” 


\ rT Ko ONS 


ALIFORNIA WESTERN RAILROAD © FORT BRAGG and WILLITS 
Se eu RS eo Ree MU BU eu lt 
ea hee ae ed ae eee Cle a] 


, i 888 678-8505 www.redwoodempire.com 
i} 


kunk Train Package 
rain, Two Nights Lodging, Meals, Gift 


$ Two People 
Thru 8-31-00 
Sun.-Thur. Arrival 


Tax Included 


mize your vacation package by adding... 
Botanical Garden « Bike Rental 


SEABIRD LODGE 


Fort Bragg, CA 
door Pool & Spa * In-room Coffee & Fridge 












www.seabirdlodge.com 
rvations Required ¢ 48 Hr. Cancellation 





advertise call 1-800-222-9404 
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MAMMOTH LAKES AREA 
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California’s Premier Mountain Resort 


Take a new direction—to Mammoth. California’s vast Eastern High Sierra 
is the soul-stirring territory that inspired John Muir and Ansel Adams. 
Hike to alpine lakes, go rock climbing, trout fishing, golfing or mountain 
biking. Enjoy festivals.and special events that are as varied as the scenery. 
Accommodations range from luxury hotels and condominiums to cozy 
cabins, motels and bed-and-breakfast inns. Call for a complete vacation 
planner: 1-888-GO-MAMMOTH (1-888-466-2666) or be enticed 
immediately at www.visitmammoth.com 


1-888-GO-MAMMOTH 


www.visitmammoth.com 


MENDOCINO COAST 
IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www.irishbeach.com 


M COAST RESERVATIONS 

Vacation Home Rentals 

www.mendocinovacations.com 

Homes+B&Bs«Spas«VIEWS «FIREPLACES 
FREE BROCHURE 


707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 









45-0022, 9 am-9 pm » 800-341-8000, 24 Hours 


SEAFOAM LODGE 
Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
www.seafoamlodge.com 
(800) 606-1827 
P.O. Box 68, MENDOCINO, CA 95460 


f Ocean Views 


707) 937-1827 

















MENDOCINO COAST 








Hill House Inn of Mendocino 


Ocean view New England style Inn. Superb dining. Stroll 
our gardens and beaches, take the famous Skunk Train 
ride. Explore the galleries of fine art while treating your 
pallette with our local wines. Our goal is to ensure a 
mystical and tranquil getaway. Read, relax and drift to 
sleep with the ocean as your lullaby. 800-422-0554 
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MENDOCINO COAST 


SPECTACULAR 
NW iaite Ve aml 


1-800-643-5482 


=. Oxeari View 


| Fonte 
Pl ylele ie) Inn & Suite 


LODGING 
Te ePIC CL CIC E com 












888 942-8284 


www.shorelinevacations.com 


COAST 
Ocean Vi ws * Hot Tubs 
g le CA 95437 













__ Interactive Museum for All Ages 


Visit the Salinas Valley | 


and experience the National Steinbeck 
Center, Wild Things, exciting events, 


festivals and award winning wineries. 


90th California Rodeo, July 20-23 





20th Annual Steinbeck Festival!™ ANT roemre Do) 


/{ 1) G' Tp 
| ty as | 





Salinas Valley Chamber of Commerce 
Salinas Valley Chamber of Commerce 
(831) 424-7611 


www.salinasc hamber.com 





www.stel nbec k org 


MONTEREY PENINSULA 


avers 


includes: Room for 2 (ers 


the wi thows it rN Bele 


755 Abrego Street 
Monterey, CA 93940 °. 
www.sanddollarinn.com 


Boo-9838 2-19 86 





60 SUNSET 


MONTEREY PENINSULA 


A Garden Retreat in the Heart of Monterey 
All the comforts of a country inn with the 
convenience of a full-service hotel. 


(800) 222-2558, or in Calif. (800) 222-2446 
700 Munras Avenue, Monterey, California 93940 
www.casamunras-hotel.com 





Monterey Peninsula Inns 


DEER HAVEN INN Sunset a LARCHWOOD INN 


$79-$149 $69-$139 


We have a lovely affordable room 
that’s just right for you. 
Rates subject to change valid Sun-Thur exp 8/1/00 


(800) 525-3373 
Walk to Beaches 
740 Crocker Ave. Pacific Grove, CA 
www.montereyinns.com 





WHALE WATCHING 


HUMPBACK & BLUE WHALES/DOLPHINS 

Ler» All trips led by Marine Biologist 

ew (also: Gray Whales/Dolphins Dec.-Apr.) 
831-375-4658 


www.montereybaywhalewatch.com 


6 hour trips May thru Nov. 





MOUNT SHASTA 


SCENIC RAIL ADVENTURES 
in the Shadow of Mt. Shasta 


Shasta Sunset Dinner van ° Open ar Persians 
1-800-733-2141 


Wwww.mctrain.com 









ge! 





MOUNT SHASTA 


AACN ad 
ost it Lodging & Chale 
BCL) Mew entice 
Banquet Roor 
al A ALL gets 












* Vineyard-View Rooms 

* Complimentary Champagne 
Breakfast Buffet 

* Fireplaces, Private Balconies 

* Pool, Spa, Sauna & Fitness Center 

* Conference Facilities 

* Shopping, Fine Dining 

+ Wine Tours & Tasting Nearby 


VAL LEY 


LODG 
Complimentary at check in. 


“101 Things To Do In Napa Valley” ¢ VV 


Call 800.368.2468 or 707.944. 2468 


2230 Madison Street » Yountville, CA oe 
www.woodsidehotels.com 


= 


GOURM| 
oN 

Be Sela 
"| YEAR-RO 


BRUNC 
LUNCI 
DINNE! 


707-253 4 


Napa vee Tat ae cD | hy 


1275 McKinstry Street, Napa, CA 94559°9 


wwadvertise call 1-800-222-94 


¥ 
fr 


NAPA COUNTY 


The John Muir Inn 

| AAA ¢@ @ @ Rated Hotel 

the Gateway to Napa Wine Country. 

Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 

mi © http://www.toc.com/johnmuirinn/ 


















REDONDO BEACH 


. Xedondo Beach 


stot Southern California. 


unhurried & accessible. 


Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 


REDWOOD COAST 


HA Call for our NEW 
3 full-colo: 
= Travel Plant 
Magazine 


#7 800/346-348 


www.redwoodvisitor.org 





dt County Convention & Visitors Bureau 
Fe 
Stay with us while visiting the 


= PEDWOOD NATIONAL PARK 


BD <pes.. 


= Sauna - Hot Tub - [n- Room Coffee 
888-315-BEST (2378) 


Best Value Inn 
440 Hwy. 101 North, Crescent City, CA 


Up to four people 


£m 


SANTA CRUZ COUNTY 
| VACATION FOR LESS 


Santa Cruz County on the Fantastic Monterey Bay. 
ation in one of our Beautiful Beachfront Homes or 
adominiums. Play in the sand, Bask in the Sun, Golf 

mM nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www. bob- bailey.com 
B BAILEY REAL ESTATE/1-800-347-6830 
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SANTA CRUZ COUNTY SANTA CRUZ COUNTY 


Seer os) Py rr, r 
Club Option ¢ 


1 Golf Option 


i. STORY COMES TO LIFE" 


r 3 / 1 l 
WHERE 
In FELTON, six miles north of SANTA CRUZ 


(831) 335-4484 ° rcamp448@aol.com * www.roaringcamp.com 
« Save 10% with this ad Sunday through Friday, up to 4 tickets « 
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SANTA CRUZ COUNTY 


reumTra CDEZ! 


SANTA CRUZ 


| ROARDWALK |! 
; SANTA CRUZ BEACH BOARDWALK 

mn AVE | 

a ee tt) i 


Present this coupon at any | 
Boardwalk ticket booth 
for $2 off the Unlimited | 
Rides PLUS or Unlimited 

Rides Wristband. Good for 

up to 6 people; not good i 
with other discounts. 

Offer expires 10/29/00. i 


(831) 426-7433 


























ql 


© Santa Cruz Seaside Co. 2000 





arn Keadibionniwolk.com 





Monarch Cove Inn 


By the Sea 


Luxurious Suites, Deluxe Rooms 

with Baths & Private Jacuzzis. 

Secluded Cottages with Kitchens. 

Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 

Spectacular Oceanfront Views of 

Monterey Bay 





Complimentary 
Continental Breakfast 






(831) 464-1295 
Capitola, California 


Toll-Free (877) 357-2586 








5 walkie s he: 
EMakro Hines oO ce 


On Monterey Bay sit-by the fireplace 
play tennis 


just relax! 


ee ear (cc Le 





SANTA CRUZ COUNTY 











So perfect, the sun 
comes here to set. 


Discover great weekends at Chaminade in 
Santa Cruz. Four executive suites, 152 
renovated guest rooms, fitness center, hiking 
trails, heated pool and lighted tennis courts 
sit among 300 acres of coastal landscape, 
It’s the perfect weekend, at a perfect price. 


*149* 


No scan 
Special 





ign 


SCN MARK @MOSTITALITY 


1-877-885-4831 (toll free) 


* Rate per night, requires Friday & Saturday night stayover. Good through 
6/24/00. Rate subject to availability. Not good with any other offer. 





SAN DIEGO AREA 





| 

| Now, Four Seasons 
| luxury in a villa rental. | 
| 





* Superior golf, spa, fitness club & pool 
* 30 minutes from downtown San Diego 


| 

| For more information call your travel counselor, 
] Four Seasons at 800-828-4466 or visit our 
| 


website at: www.fsresortclubs.com. 


: | 

| 
g ' 
a 


| 
| Four SEASONS 
| 





RESORT CLUB 


ee a 


VACATION OWNERSHIP 






























SAN DIEGO AREA 


Club Sunterra 


Klarbour Lights 


Summer Special Now Availab 


There's a grand new attraction in the heart 
of the lively, historic Gaslamp Quarter of 
downtown San Diego — Club Sunterra 
Harbour Lights. This Victorian-style 
boutique hotel features a fitness center, 
sauna, steam room and studio suites with 
kitchenettes. Acclaimed restaurants and 
nightclubs, unique shopping experiences, 
beaches and major attractions are all conve 
niently close, including SeaWorld? San Di 
Zoo, LegoLand? Old Town, Balboa Park aii 


museums, Convention and Civic Centers,’ 


Summer rates based on availability, Weekend rat 
may be slightly higher. Taxes not included. Rates \ 


expire 9/30/00; not valid with other offers. Being 

presented by RPM Management, Inc. on behalf oj 

Sunterra Corporation. | 

i 

For reservations or information call | | ! 
1-800-424-1943 ‘ 
Ask for code % 
MASUNSET1. 


l 


- ‘Nu 
Wey 


\ 
Mig 


mw 


Sunterra.9}).)6 
www.sunterra.com im |)05; 


911 5th Avenue 
San Diego, CA 
(619) 233-3300 





Hitlposi 





Take It Off and Keep It Off 
Camp Lajolla 


{0 


tga 
yards, 





The only Exclusive Adult Ladies’ Weight Loss Vacation at the Bi 
in La Jolla, California, Programs for 21-60+ yrs, Separate children’s camps 


© UNLIMITED ACTIVITIES * NUTRITION © FITNESS® | 






SAN FRANCISCO/BAY AREA | 


( 
Spenger Ss Bag 


“oot pun Crom ies 


t 


“An pee BOT Etsy (ug 


1919 Fourth Street « Berkeley, CA 
(510) 845-7771 


| 
j 
| 
| 


wladvertise call 1-800-222-9404 





)SEMITE/MARIPOSA COUNTY 


mee VATIONS AVAILABLE 
11-888-554-9009 


ariposa.yosemite.net/visitor 
Maripesa Ceunty Visiters Bureau 








‘SONOMA COUNTY 





521 Coast Highway One 
Bodega Bay, CA 94923 
(707)°875-2217 
In Calif: (800) 346-6999... __ 
RAC ECC ER tty ~ 


e Inn at the Tides 
(800) 541-7788 


BodegaBayInfo.com 
alifornia’s Breathtaking | : 












YOSEMITE AREA 


ur Mountain Dream above the Crowd 


www.pinemtniake.com 
1-877-962-7180 








SAN FRANCISO/BAY AREA 





www destinationhotels.cam 


SAN FRANCISCO/BAY AREA 


San Pisacised’s 
Most Personal 
Boutique Hotel 


+ Steps from Union Square shopping, cable cars, 
theater district. and Museum of Modern Art 
¢ La Scene Bar & Cafe + Valet Parking 


Reservations (800) 827-3447 


490 Geary Street, San Francisco, CA 94102 
email: res.sf@warwickhotels.com 


Wig 4 
we www. warwickhotels.com 
APPROVED 
WIV Rates 


subject to availability. 


ce l © S e The Argent Hotel. Perfect for a weekend of shopping at 


to everything Union Square or taking in the San Francisco Museum 


close to perte ct of Modern Art. Weekend packages start from $169 per night. 


THE ARGENT HOTE 
3rd and Market » www.argenthotel.com 


Call toll-free for your weekend getaway reservations 877-222-6699 





SAN FRANCISO/BAY AREA 






HOUSEBOATS 


Looking for a little 
Adventure? 
Come Play in our Pool! 
California Deita, CA * Lake Don Pedro, CA 
OM etil ism O-1 cn Oy mee) <b oee7.N 
Lake of the Ozarks, MO « Table Rock Lake, MO 
Lake Amistad, TX * Lake Meredith, TX 


r= “FOREVER RESORTS 
~ _ $00-255-5561 


http://www. fgreverresorts.com 


MEXICO 


tet eee euae se 
VILLAS OF MEXICO 


& Puerto Vallarta, Cabo, Akumal, Cozumel, Cancun. 
Exclusive beachfront vacation homes with staff, 
a pool, full amenities, some all inclusive: car, meals, 
and refreshments. Free 72-page full-color catalog. B 
& www.villasofmexico.com * Groups of 4+ call: 
x] 


(800) 991-2344 HB 
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SONOMA COUNTY SONOMA COUNTY BRITISH COLUMBIA, CANAD ¥ & 





e’ve been called many 
| things in our day. Pastoral. 
Fun. Sunny. Real. Relaxing. = $i 
Friendly. Bountiful. Historic. aa 


BETWEEN SEATTLE & VICTORIA, | 


Bubbly. Green. Seaworthy. SR Thc a breakand head of 


F oe charming Victoria, BC. Pla. 
Passionate. Genuine. Vital. a day trip or an overnight 


getaway. Clipper vessels — 


Rustic. Vintage. Cultivated. ~ an | 


From $69* PP/RT 


VICTORIA CLIPPER 
Cis 


: cee a . 4 OVERNIGHT PACKAGES 
Mellow. Genuine. Delisone : cs AVAILABLE IN | 
A foals O : G q SEATTLE, VICTORIA, 
rtistic. Urganic. Gorgeous. SAME ce] VANCOUVER & THE SAN JUAN 
, 2 206-448-5000 
Call us what you will but call us: 800 570-0062 oedie eeee . 
ee iTalent tall aaa ee 
SON OM 'A' 
COUNTY HOUSEBOATS 








_ Stay with us just north of the Golden Gate Bride 9 www.sonomacounty.com 


Wy = 
CK Dac 
TSIM MRO TIM ta 

=a Wiloosal vacation! 


HOUSEBOATS 
MEXICO 


BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 


aed houseboats.com 


‘ Sree can 1018 


Web: www.NewPortBeachHotel.com 


877-HOUSEBOAT 





60D SUNSET 
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ISLAND OF HAWAII ISLAND OF KAUAI ISLAND OF KAUAI 


Mother YOU can see 


where Mother Nature 
erael Ge rolled up her sleeves and 
got down to business on 


put in overtime when Kaua‘i. Towering, rainbow- 


hued waterfalls glisten. 


it came to eter Secluded, majestic beaches 


murmur. Both the Na Pali 


ie 


eh sped coi 
-— 


ae 
ina 
% * 

| 










When we need to escape 
From the outside world and 
just be with each other 


“We dream of our special hideaway 





je dream of privacy, seclusion and 

sun Kissed days... 

Sailboats, hammocks and 
oceanfront dining 


/ We dream of spectacular sunsets and 
starlit nights 


We dream of Kona Village 


Millage QD) 
www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


' HISTORIC KA UPULEHU, 
ec BIG ISLAND of HAWATI I 


Coast and Waimea Canyon 
simply stun the senses. 
Mother Nature worked 
hard to make Kaua‘t your 


playground. 
















( 


i 


Hesagldlaad 





of Discovery 


ISLAND OF OAHU Call today for a free Kaua'i Travel Planner 1-800-262-1400, ext. 213 


or visit www.kauaivisitorsbureau.org 





ISLAND OF MAUI 


PARADISE IS CALLING YOU 
Fully equipped studio, 1, 2, & 3 bedroom 
condos. Budget to luxury accommodations. 
Maui Resort Vacation Rentals 
P.O. Box 1755, Kihei, Maui, HI 96753 
800-441-3187 ddcondo@mauigateway.com 


ISLAND OF MAUI 


THE 
MAUL 222% 5189 


CondoMatic Car from per day 


Rooms Starting From 


$165 


Featuring our 
ewly Renovated Kalakaua Tower 


CALL (800) 367-5370 


isit us at www-hawaiianregent.com 


Offer expires 12/26/00. — : 
Segeolid with anv other offer. BRITISH COLUMBIA. CANADA All the comforts of paradise, a complete one-bedroom 
z, condominium, and a Budget rental car, included in | 
our regular daily rate. Two-bedroom units from $249 || 
daily, including mid-size car And your 7th night is 
free! Call for a free color brochure or reservations at 
1-800-669-6252, or www.Napili.com 


F eon: low-rise, luxury 
1, 2 &3 bedroom condos 
: From $135.00 7th day FREE 
KAHANA VILIAGE MAUI (800) 824-3065 


www.kahanavillage.com 












eee 
——_ 


VANCOUVER, COAST & MOUNTAINS 


For A Free TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT: 


1-800-667-3306 


www. coastandmountains. be.ca 


BRITISH COLUMBIA® 


hawaiian REGENt 


at waikiki Beach 





Rates and 7th Nigh 
9/1/00-12/21/00. From 6/15/ 


to one bed 








insurance and taxes extra. Some 
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~ ISLAND OF KAUAI ISLAND OF KAUAI ISLAND OF KAUAI 





Enjoy the best of sunny POIPU BEAC 
remarkable rates! Nearly 1/3 of our gt 
have stayed in our beautifully maint 
1-4 bedroom beach resort condos 
villas two or more times. Air, car 
activity packages also available. Rates as 
as $135 a night, based on 5 night stay d 
value season. 


800-367-8020 yl 


Hawaiian Airlines is your ticket to the beauty and serenity of Kauai. . G : 

From Portland, Seattle, San Francisco, and Los Angeles, we fly non-stop to SU ITE PARADISE ih 
Hawaii every day and direct from Las Vegas in our comfortable widebody DC- 10s. SO 

Once here, we have flights all day long to Kaua'i on our all-jet fleet. Talk about (808-742-7400) www.suite-paradise. 
convenience. And as you would expect from Hawaii's major airline, we can take you 
to all the Hawaiian island destinations, too. Fly the HAWAIIAN 
Wings of the Islands. Call your travel agent. Or us at AIRLINES. 


800-367-5320. Surfs up at www. hawaiianair.com Wingo of the Islands 
WILLAMETTE VALLEY, OREG: 


For a free Kaua'i Travel Planner, call 800-262-1400 





ISLAND OF MAUI ISLAND OF KAUAI 
Maui — Car & Condo!! 


Mana CT] Maui Resort From only ‘ We rent select condos and private 


b homes in sunny Poipu. Over 100 
l Bedroom TC eT T ‘181 tropical retreats. Visit us on-line at 


pe night www.grantham-resorts.com 
VY 800-367-5242 |i Oregon Trail pioneers were in 





A Ae en eel) a) Grantham Resorts “ 
Condominium Rentals Hawaii F ft 4-800-742-1412 search of “Eden” and they found 


it in the Willamette Valley and 
Salem. We invite you to wander 
through the Salem area’s colorful 
gardens, step back in time, and 









Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums.(Rentals) 
& Valley Real Estate (Sales) 
Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) , (808 8) 879-7288 


see how Oregon’s capital city was 
settled while delighting in the 
tastes of our part of “Eden”. 





SLAND OF KAUAI Eipenene the sweet smell of 





BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 
& Real Estate Inc. 
Ss 3-3311 Kuhio Hwy e Libue, HI 96766 
1-800-367-5025 


w.KauaiVacationRentals.com 


spring by calling for a free Salem 


eer as visitors packet today. 


25-2334 | as ; 
ou Ft 1-800-874-7012 (ask {eg a G) (0) 


FINE DINING & LODGING - BEACHCOMBING - YEARROUND E-mail tourism@scva.org (attn: eens Hi 
Tn aan us cacy ae an mT UL m 
WIND SURFING - ROGUE RIVER LODGES - JET BOAT TRIPS 





www.scva.org 











ISLAND OF MAUI 


yperience a Kae ianyinlec 


of “Relaxation 


m mn just $259 per couple 





auis luxurious Renaissance Wailea, 
ican disappear on a quiet beach, enjoy 
ptuous cuisine, and explore the natural 
ty and boundless activities of the Valley 
Call 1-800-992-4532. 





















fe RENAISSANCE 
“Brena. WAILEA BEACH RESORT 
tand availability. MAUI, HAWAII 











urious Beachfront Condominiums = 
Whaler on Kaanapali Beach, Maui 


te lanais, kitchens, daily maid service, pool, 







ennis, championship golf. at 
0-367-7052 neat 
.the-whaler.com OnsKaanapali Beach. 








SOUTHERN OREGON 











at Oregon Trout Fishing 
Hiking © Sailing © Outdoor Living at it’s Finest 
with Hookups ® Tent Camping © Unique Lodgings, too! 
pril thru October at a mountain lake amid tall 
band firs. Clean & orderly Campgrounds. Marina 
oats for rent. Restaurant. Store. Fuel. Licenses. 
22 miles E. of Ashland & 1-5 

It’s one of those rare places! 
Write for free brochure with rates to 
"=WARD PRAIRIE LAKE RESORT 
P.O. Box 4709, Medford, Oregon 97501 
Tele: (541) 482-1979 © 773-3619 











’ | dvertise call 1-SO0-222-9404 
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MOTORHOME RENTALS 





MOTORHOME RENTALS 







CRUISE AMERICAS 
GREAT ROAD TRIP #236 


ATTRACTION: 


Ham THE Actpen 
HAM ITAE As RU 


DESTIN NATION: | 








Spalted Me CPR Mal cn 


ea eM AO] VC A) ES VT do 
ONES ON A TRIP THEY WON'T FORGET, LIKE VISITING HAM THE ASTRO SPACE CHIMP. CRUISE AMERICA IS THE 
Te) ROSY clas VLD A BO) Pe U8 YN VY DT 
NUE: 00 sb CMO] eC) 
PURCHASE OF YOUR OWN RV. WHETHER YOU TAILGATE, CAMP OR JUST WANT TO GET AWAY, SEE THE COUNTRY 
NRO CAMRY) Somes L SE BS U0) te) ead LOU 


AMERICAS 


©2000 Cruise AMERICA 











CENTRAL OREGON 


SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 





We Play All Year 









First-class 
Lodge & Camp 
Rafting 
Adventures 


PR cnet 800-214-0579 
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“CENTR AL OREGON 


eo tis eee ere leate evel 


CENTRAL OREGON 


Sisters - Sunriver 


Call toll-free nS 


or visit the 


Central Oregon 
Visitors Association 
web site for Free 
vacation planning, 
reservations and our stunning 


Vacation Planner. 


Recreate 
or Rejuvenate 


888.283.8114 


www.covisitors.com 


Central Oregon 
Visitors Association 


RAIL TOURS 





Pacific Northwest and Rockies by Rail | 


Journey from Portland along the Columbia 
River to the heart of the Rockies on board our 
vintage streamliner train! Explore Glacier, 


Yellowstone and Grand Teton national parks 


i ind much more. Catch the American Spirit! 





Call today for more information at 


(888) 533-7245 


WWW.americanspiritrail.com 





www.pacamgolficom 





RAIL TOURS 


WINE IS BEST 
WHEN STORED IN 
OAK BARRELS. 
People, however, should 
get out once in a while. 
Take the train down the Pacific 


Coast from Seattle to Los Angeles. 


For more information, call your travel 
agent or 1-800-USA-RAIL or visit our 


website at www.amtrak.com. 


The COAST 
STARLIGHT 


Amtrak 











ROCKY MOUNTAIN REGIO! 











Montana 
South Dakota a | 
Wyo. . é a 
With nearly 100 Best Westerns 


throughout Idaho, Montana, South Dak 
and Wyoming, chances are you’re heade 


a 


our direction. For more information, 
call or visit us on the Web, 


1.800.346.7234 
bestwestern.com 


wh 00; 8a, We 














The world’s largest hote 


Each Best Western hotel is independently owned and opet | 
2000 Best Western International Inc. 









Utan Fun Tours 








There are more than 45 Best West 

throughout Utah, so you can spend 
deciding what to do and not where 
more information call or visit us on | 


1.800.241.7234 
utahbestwestern.com 










The world’s largest hotel chain, 


Each Best Western hotel is independently owned and of 
©2000 Best Western International Inc. 


® WILDLIFE SAFARI - 1-800-355-4848 


i 





advertise call 1-800- 


222-9404 
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SOUTHERN OREGON 


HERE THE ROGUE RIVER RUNS 
sit historic Grants Pass, where adventure 
slers gather to raft, jetboat, hike and fish 
€ mighty "wild and scenic" Rogue River. 
ffordable lodging, lively restaurants and 
iendly shopping in an historic downtown. 
Call for a free vacation packet. 


RIVERSIDE INN RESORT 
> beautiful resort on the Rogue River offers 
> Rafters Bar & Grill, two pools and spas, a 
uty salon, a day spa, plus a conference cen- 
;, Hellgate Jetboat Excursions depart from 


‘docks. Call about our discount packages. 


Call for more reasons to visit. 
DITY OF GRANTS PASS - 1-800-547-5927 
IVERSIDE INN RESORT - 1-800-334-4567 
CITY OF ASHLAND - (541) 482-4386 
CITY OF MEDFORD - 1-800-469-6307 
CITY OF ROSEBURG - 1-800-444-9584 
MATH COUNTY TOURISM - 1-800-445-6728 
QUNTAIN MEADOWS - 1-800-337-1301 
ROGUE REGENCY INN - 1-800-535-5805 
NING Y RANCH RESORT - 1-888-850-0275 


, eRe LC 

visit our special Sunset website: 
ASIC ACT RHIL 

a CRC BCR Mei 


Berth] 
Se nL IED 
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OREGON OREGON I 





shawneyoullneverfindme.com 


You'll find a perfect hiding place somewhere within our 50 lakes and rivers, 


hundreds of trails, parks and campgrounds. Clackamas County, Oregon, 


minutes from Portland, not even close to civilization. For a FREE Travel 


Guide call 1-800-647-3843, or email shawn@youllneverfindme.com. 











Berea. | 


OREGO 4 
www.clackamas-oregon.com 


SPECIAL CRUISES 


wee §=FExplore the 
Caribbean 
Aboard a 
Tall Ship 


6 and 13-days from 
$700 per person. 


_ Call for your free Great 
Th fp 2 Adventure Brochure. 


1-800-327-2601 










PURE Rr 


CALL TODAY. 1.800.635.6622. 


SPECIAL CRUISES 





www. windjammer.com 


SO! indjamme Yr 
fs ar apres Cruises 
) t Beach, FL 33119 


be Ne aT Te 
Ene en Great Lakes, Gulf Intracoastal, Chicago / New Orleans, 
Fi z N.E. Islands, Canada, Newfoundland 
Enjoy Exclusive Bow Landings. 
Like cruising on your friend's yacht: 
ae BROCHURE 800-556-7450 
Pe www.accl-smallships.com 9 
AMERICAN CANADIAN CARIBBEAN LINE 






TRAVEL PRODUCTS 


THE Cruise MARKETPLACE 


Best Discounts on ALL Cruise Lines 


Call for your FREE Shoppers Guide To Cruises _ 
o 


1-800-826-4333 


DEY Mlle le p-te (mee 
Name Brands | 


Guaranteed Lowest Prices 


LuggageMan.com | — 


Toll Free 1-888-832-1201 24 hrs 


| 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. California 


138. 
139. 
140. 
141. 


Sonoma County Tourism 
Sunterra Resorts Harbour Lights 
Tahoe Lakeshore Lodge & Spa 
Truckee Donner C of C 
Vacation Village Hotel 














102. 


103. 
104. 
105. 
106. 


107. 
108. 


109. 
£10: 
i IG 
112. 
A135. 
114. 
135. 
116. 
117. 
118. 
119. 
120. 


121. 
122. 
123. 
124. 
125. 
126. 
127. 
128. 
129. 
130. 


133. 
134. 
135. 
136. 


Bishop Area Chamber of 
Commerce & Visitors Bureau 
California Western Railroad 
Casa Munras Garden Hotel 
Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Costa Mesa Conference & 
Visitor Bureau 
Eureka-Humboldt County CVB 
Four Seasons Resort Club Aviara 
Hilmar Cheese Company 

Inn at the Tides 

Irish Beach Rental Agency 
John Muir Inn, Napa 

Long Beach Aquarium 
Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 
Mariposa County Visitors Bureau 
Monarch Cove Inn, Capitola 
Mono County Tourism 
Commission 

Monterey Bay Aquarium 

Mt. Shasta Resort 

Napa Valley Lodge 

Napa Valley Wine Train 
National Steinbeck Center 
North Cliff Hotel 

North Lake Tahoe Resort Assoc. 
Redondo Beach Visitors Bureau 
Resort at Squaw Creek 

Roaring Camp Narrow-Gauge 
Railway 


1. Sand Dollar Inn 
2. Santa Cruz Seaside: Beach 


Boardwalk 

Seabird Lodge 

Seascape Resort Monterey Bay 
Shasta Sunset Dinner Train 
Solvang Convention & Visitors 
Bureau 


Visit www.sunsetmagzine.com for more information. 


Canada 
142. Vancouver Coast & Mountains 


143. Hawaii 
144. Hawaiian Regent at Waikiki 
Beach 


145. Kona Village Resort 


146. 
147. 
148. 


Mana Kai Maui 
Moloka’i Visitors Association 
Napili Point Resort 


149. Suite Paradise 

150. Houseboats 

151. Forever Resorts 

152. Seven Crown Resorts 


International Travel 
153. UTI African Safaris 


Mexico 
154. New Port Beach Hotel, Rosarito 


155. Motorhomes 
156. Cruise America, Inc. 
157. El Monte RV Rentals 


158. Nevada 

159. Paris Las Vegas Casino 

160. Shakespeare Festival Sand 
Harbor 


161. Oregon 

162. Ashland Visitors Bureau 

163. Central Oregon Visitors Assoc. 

164. Clackamas County Tourism 
Dev. Council 








169. 
170. 


171. 
172. 
fy3: 


174. 
175. 
176. 
A nee 


178. 
179. 
180. 
181. 
182. 
183. 
184. 


Rocky Mountain Region 
185. 






Howard Prairie Lake Reso: 
Klamath County Dept. of 
Tourism 

McMenamin’s Edgefield 
McMenamin’s, Inc. Hotel O; 
McMenamin’s, Inc. Kennec 
School 1 
Medford Visitors Bureau 
Mountain Meadows 

Mt. Hood Railroad 
OMSI - Oregon Museum oJ) 
Science & Industry ! 
Riverside Inn 
Rogue Regency Inn 
Roseburg Visitors Bureau 
Running Y Ranch Resort 
Salem CVB 

Southern Oregon Visitors , 
Wildlife Safari 


Best Western ID/MT/WY 


186. Tours/Cruises/Railroz®) | 


187. 
188. 
189. 
190. 
191. 






American Spirit Rail Tours. 
Amtrak Coast Starlight 
Celebrity Cruises 
Victoria Clipper/British Colu§ 
Victoria Clipper/San Juan Is, 


165. 
166. 
167. 


168. 


CVA of Lane County 

Eagle Crest Resort 

Gold Beach Promotions 
Committee 

Grants Pass Visitors Bureau 


192. Utah 

193. Best Western / Utah | 

194. Iron County Tourism & CB} 
Cedar City 

195. Moab / Grand County Trave 
Council 







196. Washington 
197. Bellingham/Whatcom CVB 

198. Seattle Art Museum 
199. Sun Mountain Lodge 


AUTOMOTIVE 


200. 
201. 
202. 
203. 


American Isuzu Motors 
GMC - Envoy 

Lincoln LS 

Mercury Sable 








204. 


| 205. 


224. 
- Pella Windows & Doors 

. Pergo Laminate Flooring 
227. 


228. 
229. 
230. 
231. 
232. 
233. 


AONE 1 |b oceM 


information __ 


worth sending for 


National Merit Insurance 
Company 
Saab Cars, USA 


FOOD 
206. 
207. 
208. 
209. 
210. 
211. 
212. 


Five Brothers® Pasta Sauces 
Foster Farms 

McCormick Grill Mates 
Regina Vinegar 

Spice Islands 

Torani Italian Syrups 
Wine.com - the best of wine 


HOME 
213. 
214. 
215. 
216. 
. General Electric Major 


ASKO Appliances 
Casablanca Fan Company 
Celotex Corporation 
Delta Faucets 


Appliances 


- Hunter Fan Company 
. Incinolet Electric , 


Incinerating Toilet 


. James Hardie Building 


Products 


. KitchenAid Appliances 
. Marvin Windows 
. Minwax® Wood Beautiful 


Magazine 
Mohawk Carpet 


Retractable ITI Patio Covers 
& Awnings 

Rhinoguard Wood Defense 
Sauder 

Snorkel Stove 

Trex Easy Care Decking 
Weber Grills 

Whirlpool 


MISCELLANEOUS 
234. 
235. 
236. 


Alibris.com 
Prilosec 
Vioxx® (rofecoxib) 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

237. Aegis Assisted Living 
238. Baby Jogger 


239. 


247. 
248. 
249. 


250. 


251. 


Cedar Crest Outdoor 
Furniture 


. Clarity Domes 

. Endless Pools 

. Garden Solutions 

. Greco Cedar Homes & 


Sunrooms 


. Masagril 
. Planetary Visions 
. Security Systems/Wireless 


Driveway Alarms 
Swanstone 

Sweetwater Bungalows 
The Parks Company 
Catalogue 

Timber Tech Engineered 
Decking System 


Vixen Hill Manufacturing Co. 





SOURCES: 
WHERE TO FIND IT 


The following items shown in 
photographs in this issue are 
available from the retail sources and 
manufacturers listed below. 


= Cover 
Green platter from Summer House, 
Mill Valley, CA; (415) 383-6695. 


= “Sunset’s Barbecue Cook-off 
2000,” page 84 

Page 85: Platter from Smith & 
Hawken; (800) 776-3336. Glasses 
from Summer House. 

Page 86: Platter from Pomp Home, 
San Francisco; (415) 864-1830. 
Bowls from Fillamento, San Fran- 
cisco; (415) 931-2224. 

Page 89: Plate from Fillamento. Fork 
from Pierre Deux, San Francisco; 
(415) 296-9940. 

Page 90: Fishnet plate from 
Draeger’s Marketplace, San Mateo, 
CA; (650) 685-3700. Blue-bottomed 
glass from Sur La Table; (800) 243- 
0852. Place mat from Banana Repub- 
lic Home; (888) 906-2800. 

Page 93: Bowl from Draeger’s Mar- 
ketplace. Serving utensils from the 
Gardener, Berkeley; (510) 548-4545. 
Page 95: Plates from Fillamento. 





= “Alfresco Dining Room,” page 96 
Pages 96-97: Furniture from Pale- 
cek; (800) 274-7730. 


= Kitchen Cabinet, page 156 
Page 158: Bowl from Sue Fisher King, 
San Francisco; (415) 922-7276. 
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garden - outdoor living 


Gorgeous grasses 


Ornamental grasses bring beauty, motion, and a 
soft, romantic look to beds and borders 


By Sharon Cohoon 





= Born mixers, ornamental grasses belong in the garden, not ban- 
ished to the outskirts with only each other for company, says Rick 
Darke, an internationally recognized authority on grasses and au- 
thor of The Color Encyclopedia of Ornamental Grasses. He points 
out that these fluid, subtle plants are at their best playing off of 
perennials, shrubs, annuals, and trees. 

“A border composed solely of flowering perennials can be color- 
fully bland,” Darke says. Adding grasses brings texture, motion, 
light, and even sound to the garden. More important, grasses are 
graceful threads that weave all other plants in the garden together, 
making them look more like family members than a convention of 
strangers. 

As the photos on these pages show, Western designers have 
found beautiful new ways to integrate grasses into the garden. Lew 
Whitney, vice chairman of Roger’s Gardens in Corona del Mar, Cali- 
fornia, combines grasses with shrubs in low-maintenance but high- 
interest foundation plantings, where flowers are clearly secondary 
to foliage. The nursery’s demonstration garden (shown at left) is a 
good example. Grasses with vertical thrust, such as blue oat grass 
(Helictotrichon sempervirens) and pheasant’s tail (Stipa arundi- 
nacea), look like “fireworks erupting between the hills,” he says, 

when combined with dense, round shrubs 


Flowing grasses like apple green Pittosporum crassifolium 
play off stiffer flaxes ‘Compactum’. Billowing white cascades of 
and broad-leafed ribbon grass (Phalaris arundinacea) and 
shrubs. ABOVE: a green carpet of autumn moor grass (Ses- 


Feathery flowers of  J/eria autumnalis) contribute additional 
maiden grass. textures, shapes, and colors. 
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Burgundy-colored foun- 
tain grasses, bronze 
carexes, ultrablue fescues, 
and bold variegated 
grasses capture the most 
attention in nurseries, but 
some designers prefer 
more ordinary greens. “Not every 
plant in the garden should call atten- 
tion to itself,” says Laguna Beach, 
California, landscape architect Jana 
Ruzicka. “You need some respite.” 
That’s why Ruzicka’s favorites in- 
clude unvariegated greens such as 
maiden grass and sheep fescue (Fes- 
tuca OVINGA) 

Simple grasses are particularly ap- 
pealing when used in gardens close 
to wilderness, as is the case with Kel- 
ley and Stanton Perry’s home in La- 
guna Niguel, Califor overlooking 
coastal chaparral (pictured above). 


“In this situation, a variegated grass 


A walkway lined 
by maiden grass 
blends a tiny 
suburban garden 
with its 


surroundings. 


would have been too 
fussy,” says Carole McEI- 
wee, the garden’s designer. 
“I wanted everything to be 
very soft and subtle— 
mostly grays, greens, and 
blues—just like the view.” 
Despite the formal columns and the 
bench, this garden feels a bit wild. And 
grasses are primarily responsible for 
that mood. 


Design tips 
Containers. 
make great, companions to potted an- 


Ornamental grasses 
nuals, perennials, herbs, succulents, 
and broad-leafed plants. If the con- 
tainer is particularly striking, let the 
grass go solo—so it complements its 
setting rather than competes. Blue 
lyme grass (Elymus arenarius ‘Glau- 
cus’), for instance, looks dyed to 
match when paired with a weathered 





i} 
i 


copper pot. The arching shape 6 
grass (Miscanthus sine 
mimics the shape of an urn. B 
carex or blonde feather grass j 
beautifully with rusty iron. 
Ground covers. Neat little 
grasses—such as carex and festu 
look good with practically anytl 
Ruzicka uses green Carex texé 
with coral bells and other wood 
plants under trees. Santa Monica] 
scape designer Susanne Jett cr 
meadows of blue fescue, rosy 
yarrow, and snow-in-summer, anc 
mixes fescue with aloes and other 
culents for a Mediterranean | 
(Slightly taller, looser grasses like 
Oat grass and autumn moor grass 
work.) To make any of these sit 
grasses look natural, use them in 
ters—they rarely occur in widely 
lated clumps in the wild. 
(Continued on page 
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Family rooms. Even remodeled basements can’t compete. 


Tree forts. 

















Ornamental grasses all look wonderful 


in pots, solo or with a partner. Here 
Stipa arundinacea shares space with 


coral impatiens. 





Hedges and screens. Grasses 6 feet 
or taller, like many eulalia grasses, 
can form barriers, boundaries, and 
screens that catch the light and move 
gracefully. Eulalia grass is an out- 
standing screener, but also try Cala- 
magrostis acutifolia ‘Stricta’ and 
Molinia caerulea. 


Perennial companions. Grasses of : 


medium stature—3 to 6 feet—or 
tall 
flower spikes all look good with 


low clumping grasses with 

erennials and flowering shrubs. 

‘re are a few combinations that 
‘k well. 

© oat grass (Helictotrichon sem- 

ns), a metallic blue grass bear- 

it-colored flowers, combined 

low Mexican tulip poppy 

innia fumariifolia), eu- 

with chartreuse bracts, 

nonkey flower (Mimulus), 


SAXON HOLT 


or true blue Salvia patens. 
*Feather reed grass (Calamagrostis 
acutifolia), a deep green, very verti- 


cal grass waving feathery plumes of 


blond flowers, paired with Russian 
sage (Perovskia), rudbeckia, or tall 


yarrows like ‘Coronation Gold.’ 


* Mexican feather grass (Stipa tenuis- 
sima), a very fine-textured green 
grass sporting a bleached-blond 
mane of flowers in late summer, with 
Santa Barbara daisy, lavender, Salvia 


: greggii, or small agaves. 


*Oriental fountain grass, a dense 
blue-green mound of grass carrying 
fluffy pink, caterpillar-like flower 
heads, with ‘Autumn Joy’ sedum, 
bearded iris, and pink shrub roses. 
*Pink muhly (Mublenbergia capil- 
laris), a dark green grass bearing a 
cloud of pink flower panicles, part- 
nered with asters and smoke tree 
(Cotinus coggygria) or Dalea capi- 
tata and bush morning glory (Con- 
volvulus cneorum). 


How to care for 
ornamental grasses 
Weekly irrigation is sufficient for 


most established grasses, and many 


get by with considerably less water. 


Don’t bother with fertilizing—they : 


look better without it. Leave your 
chemicals in the garage; pests and 
diseases rarely affect grasses. To keep 
plants from looking ratty, cut them 


back once a year in late winter or : 


early spring when new growth ap- 
pears at the base. Cut the clumps 
back to just a few inches above the 
base. Grasses also need dividing 
when they outgrow their area or de- 
velop bare centers. 


Beware of invasive grasses 


z 


Where to buy ; 


i 
Most nurseries sell a variety of 


grasses that thrive in your area. 
The following mail-order sources - 
also carry good selections. | 
Forestfarm, 990 Tetherow Ri 
Williams, OR 97544; (541) 846- — 
7269; catalog $4. | 
Digging Dog Nursery, Box 
471, Albion, CA 95410; (707) 937) 
1130; catalog free. | 
Heronswood Nursery, 753! 
N.E. 288th St., Kingston, WA 
98346; (860) 297-4172 or 
www.heronswood.com; catalog $i 
Plants of the Southwest, - 
Agua Fria, Rte. 6 Box 11A, Santa | 
Fe, NM 87501; (800) 788-7333 or 
www.plantsofthesouthwest.com; | 
catalog $3.50. 
















Further reading 


The Color Encyclopedia of Orna- — 
mental Grasses, by Rick Darke 
(Timber Press, Portland, OR, 1999) 
$49.95; 800/327-5680 or www. — 
timberpress.com). Darke, the aut 
and primary photographer for the ; 
book, has spent decades research 
ing, growing, photographing, and | 
designing with grasses. { 

The Encyclopedia of Ornamen ‘ 
Grasses, by John Greenlee (Rodale 
Press, Emmaus, PA, 1993; $29.95 
800/848-4735 or www. 4 
organicgardening.com). The auth 0! 
is the owner of Greenlee Nursery, 4 
wholesale ornamental grass nurser 
in Pomona, California. His passion” 
for grasses has earned him the hor 
orary title “the guru of grass.” 


deen cent ence eeeeeeen seen eee eeue see uneesesenseuesescessuseseecucee sss em 


Though undeniably beautiful, many grasses need to be used with caution. They 
produce large amounts of seed, easily dispersed by wind, and have the potenti 
be invasive. If you live close to fragile wilderness, be especially careful. Choose 
grasses native to your region, or, before planting, check with county extension ¢ 
fices to see if any ornamental grasses are potentially invasive in your area. Don’ 
plant giant reed (Arundo donax) in California or the Southwest, jubata grass (Co 
taderia jubata) or pampas grass (C. selloana) in coastal California, or green foun 
tain grass (Pennisetum setaceum) in Southern California or the Southwest. 
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| Arich tapestry— | 
from chartreuse 
. lady’s-mantle to | 

ndscaping a woodland pond Y eteakates sides 

nks to a skillful combination of plants and rocks, | ee 3 eae | 

little pool looks like a natural part of the landscape shallow pond. 

agine hiking through a forest on a hot day. You’re : liner with small stones, edged it with river rock, and set a 

ing for a place to stop and rest when you come across - slab of basalt upright in the water’s center to make the 

pl, spring-fed pool lit from above by shafts of sunlight 3 pool look deeper 


ng through tall conifers. Sounds like a place you’d | Behind the slab, she planted bright yellow Carex elata 
o linger awhile, right? The pool in the picture above | ‘Bowles Golden’. In the foreground, a haze of chartreuse 
d be that oasis in a deep forest, but it’s in a backyard : flowers covers lady’s-mantle (Alchemilla mollis). At the 
en. And those “shafts of sunlight” come from yellow- * left of the pond, the red-tipped blades of Japanese blood 

wBoliage and flowers, not from the summer sky. : grass (Imperata cylindrica ‘Rubra’) echo the red-leafed | | 
ne pond is scarcely bigger than a puddle—less than 4 : Japanese maple that forms a lacy canopy overhead. At 
long and about 2 feet at its widest. Owner Sandra : bottom right, coral bells (Heuchera sanguinea) send up 
ms built it by digging a shallow impression in the soil, ‘ hot pink flower spikes that play off the maple leaves and 
_ lining the hollow with a PVC liner. She covered the © blood grass. — Steven R. Lorton 
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sive solution. 


Plants. 


oxygenating grasses (which supply the water 
The small pot shown above contains 


with oxygen) and other types of aquatic plants. 


water lettuce (Pistia), dwarf papyrus, a water lily, and anacharis (Egeria densa), an 
oxygenating grass. Anacharis and water lettuce are vigorous growers and require 


occasional thinning. 


Scavengers. A variety of snails are sold for ponds. You can also buy tadpoles. Add mos- 


Natural pond filters 


m Keeping even the smallest ponds clear and 
free of algae can be challenging. Biological fil- 
ters, which combine mechanical and bacterial 


quito fish (often free at nurseries) to keep mosquitoes at bay. 


Sources. Many local nurseries sell items for water gardens. Or order them from 
Lilypons Water Gardens (800/999-5459 or www.lilypons.com) or Van Ness Water 


Gardens (800/205-2425 or www.vnwg.com). — Lauren Bonar Swezey 


A plant lover’s paradise 


@ You won't find any highway signs leading to 
Hortus Botanicus nursery in Fort Bragg: It’s 
located off the beaten path down a gravel 
road. But word of mouth has put this nursery 
on the road maps of many passionate 
gardeners since it opened five years ago. 
“People seem to find us,” says owner Robert 
Goleman, a Fort Bragg native. 

This “collector’s nursery” is a jewel—well 
worth a detour off State 1. Situated on 
14 acres with 2 acres of plants, display 
gardens, and greenhouses, it’s 
home to more than 800 heirloom Owner Robert 
and modern roses planted in the Goleman chats 
ground, 50 clematis (Goleman 
sells 40 kinds), thousands of 
orchids (a passion of his since he 
was 12 years old), 


in front of his 


and a rare succulent 
collection inherited from the previous nursery 
owner—not to mention a healthy collection of 


;UNSET 


begonia lath house. 





container trees, shrubs, and 
perennials for sale. 

Stop by this month and 
see an entire lath house ded- 
icated to begonias in_ full 


bloom. 70-5 Thu-Mon. 20103 Hanson Rd.; 
(707) 964-4786 or www.hortusb.com. 


= LBS) 


filtration, help. But introducing water plants 
and scavengers such as water snails and tad- 
poles into a pond is an easier and less expen- 


Water plants keep ponds shaded, protecting 
them from heat buildup that stimulates algae 
growth. They also provide oxygen for fish and 
consume carbon dioxide, which helps keep 
water clear. Snails and tadpoles are nature’s 
garbage disposals, feeding on decaying plant 
material and fish waste. 
Water plants should consist of 
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¢ July 1-3, Burling an 
The Bromeliad Soci 
International presents 
50th Anniversary World 
Conference at the Hy. 
Regency Hotel. Speak 
will present information 
on bromeliad cultivation 
and vendors from | 
around the world will | 
have plants for sale. $5 
show admission ($35 ira 
cludes seminars for tl 
day); (415) 248-2676 
www. bsi.org. : 
* First Saturday of t 
month, Berkeley. T 

UC Berkeley Botanic 
Garden sponsors a § 
Plant Clinic every mo 
Bring your unhealthy 
plants to the Garden 
Conference Center at tl 
botanical garden. 9-72) 
200 Centennial Dr.; (61) 
643-2758. 
° July 15-16, Live or : 
The Livermore Art Ass 
ation and Alden Lane 
Nursery present the 14 | 
annual Art under the — , 
Oaks. Artists demon st 

their skills in jewelry- — bb 
making, sculpture, bas 
ketry, and more. Ther | 
also live entertainment | 
11-4. (925) 447-0280 


i 
nM 
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CLIPPINGS | 
| "i 


* Kids’ gardening of 
line. Find gardening 

ideas for families and 
classrooms, a garden 
store for youngsters, 
a discussion forum on 
kids gardening at 7 
National Gardening As 
ciation’s new website, 
www.kidsgardening.co 
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0 Plan® takes your cat beyond just good health. she shines 


brand CAT F000 


radiant beauty inside and out. She's sleek. Graceful. And ready to 
2 ra emt fullest. The balanced nutrition in Pro Plan helps support 






‘ong immune system, while exceptional ingredients provide outstanding oe 


Try NEW 
Advanced Hairball Control . 
MOG 
for valuable information and savings. Tt TTI eye] a iite Gti] its 

aa etl 


Pro Plan is available for all liferstages.. 
; if" A 
At pet stores, feed stores & veterinarians. 


or. So your cat can be as happy as she is healthy. 


Register your cat at www.proplan.com 


| 3xoy 


PIAN®? FEED THE APPETITE FOR LIFE™ 


brand CAT FOOD © 2000 Ralston Purina Gompany. Printed in RST AY 











garden guide + project 


Leafy coolers for a garden party 


@ Inexpensive galvanized tubs make 
handy drink coolers to place around the 
garden within easy reach of thirsty party 
guests. With a few snippets of foliage and 
some green moss, you can cloak these 
tubs in appropriate party dress. 

The 10-inch-diameter bucket pictured 
at right, which can hold several bottles 
of wine, is attired in green moss. It is 
elegant enough to hold its own on an 
outdoor buffet table. The 22-inch-diame- 
ter tub shown below, for cooling bottles 
of sodas or beer, is perfect for a casual 
picnic; it was spray-painted seafoam 
green, then accented with strands of ivy. 


DESIGN: Francoise Kirkman 





TIME: 20 to 30 minutes each : DIRECTIONS 
COST: $30 to $45, depend- = P Moss-covered bucket. With the 


ing on the size of the bucket paintbrush, spread a layer of glue over the 
MATERIALS outside of half the bucket, including the rim 
For moss-covered bucket: : and the top 2 inches of the inside. Apply 
®3-inch-wide paintbrush sheet moss to the glued area, wrapping it 
e Tacky glue over the rim and pressing it down inside. 
* Galvanized bucket Repeat the process until the whole bucket 
® | '/2-2 pounds sheet moss is covered. Let glue dry for a few hours. 
For ivy-covered tub: . ; 
e Spray paint > lvy-covered tub. Spray-paint the entire 
e Galvanized tub . tub, inside and out. Attach pieces of ivy end 
*Long strands of ivy or . to end with wire until they encircle the rim of 
other vine : the bucket twice. For small-leafed vines, 
*Florist’s wire wrap them around several times. Secure the 
*All-weather polyethylene ivy on the bucket in four or five places with 
repair tape : the clear repair tape. — Lauren Bonar Swezey 
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matter where you’re going, it’s closer than you think. Via the 3.2-liter, 260-horsepower Acura CL Type S | 


i if you'd rather travel at a slightly more leisurely pace, take the 225-hp CL. Either way, you'll thank 
| ' 


yor flying with you. For more information, call 1-800-TO-ACURA or take a trip to www.acura.com. 


—. ®ACURA 









Centerpiece 
in a hurry 


Mix low-growing plants to 
make these tabletop gardens 






By Kathleen N. Brenzel 







onsider the pizza: It’s topped 
with goodies in interesting 







colors, textures, and shapes. 






It comes together fast. And it in- 






spired these patio-table centerpieces, 






assembled in minutes using small- 






leafed plants. 






The centerpieces start with a terra- 






cotta bowl at least 12 inches wide. 






Choose a bowl first, then buy plants 






to fit. Playing plant colors and tex- 






tures off one another is what makes 






these living centerpieces interesting. 






Perfect plants for this project in- 






clude tiny sedums, succulents, and 






thymes like the ones shown in these 









two bowls as well as baby’s tears, blue 






star creeper, dichondra, and Irish and 






Scotch mosses. 






After planting, water the bowls reg- 






ularly and feed weekly with half- 






strength fish emulsion. With good 






care, most centerpieces should last all 






summer. 










A SWIRL OF SUCCULENTS 
Bowl size: 14 inches wide, 5 inches deep (about $25). 

Small sedums and succulents from sixpacks contrast beautifully in this textured 
terra-cotta bowl. The blue-gray palette includes wedges of white Sedum 
spathulifolium ‘Cape Blanco’ and blue-gray S. anglicum, a spray of pork and 
beans, and clusters of blue-green echeveria for accents. 






as’ 


i 











| 


i 







4 DEEP-DISH LIME THYME 
Bowl size: 13 inches wide, 4’ inches deep (about $13). Be 
Lemon and lime thyme—two plants of each, from 4-inch pots (about $3 apiece)— } : 
make up most of this fragrant centerpiece. Common thyme, from sixpacks, fills the 
spaces between them. Before planting, we placed a terra-cotta candleholder witht 
detachable hurricane glass (not shown) in the bow!’s center, then added soil and 

plants. (You could substitute an upended narrow clay pot for the candleholder.) The 
finishing touch is a citrus-scented candle. 
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Is your 
watering 
under 
control? 


The new breed of 
automatic controllers 
offers worry-free 
irrigation 

By Lauren Bonar Swezey 
Illustration by Annie Gusman 






2 
< 


possibilities are endless. SmartDeck's unique, wire-ready 
railing system makes it easy to add personal electronics 
that suit your style, including speakers, mood 


and task lighting, cable outlets, and telecom 


here is 





h With the SmartDeck® complete decking system, 


rules fade away, walls become non-existent, and 


prinkler and drip-irrigation 
systems can be turned on and 
off manually, but most garden- 
ers appreciate an automatic timer or 
controller to manage the watering. 
In recent years, automatic con- 
trollers have become more techno- 
logically sophisticated, with built-in 
features that can deliver the amount 
of water various plants need at pre- 
cisely the time they need it. The best 
units allow you to take full advantage 
of hydrozoning—grouping plants 
with similar water requirements. 
If you’re planning to install an irri- 
gation system or replace an old con- 
troller, check out your options. 


Features 

1. Multiple programs. A program 
runs one or more valves (called sta- 
tions in irrigation jargon). If you have 
just a lawn and a sunny shrub bor- 
der, an inexpensive two-program 
unit will handle the job. Most gar- 
dens have more complex watering 


rh Es x a 


oe 
Ney) 


ooms have to be indoors 


jacks to bring the amenities of the 











‘lo learn more about expanding your room plans, call 1-888-733-2546 or visit our web site at www.smartdeck.com 


By Cet) www. usplasticlumber.com 


indoors, out. And, SmartDeck is 
low maintenance, leaving you more time to enjoy 


your universe of outdoor possibilities. 


Decking System 















needs and benefit from a cont 
that runs at least three progra m| 
2. 365-day calendar clock. / 
year clock lets you set the 
month, and day, giving the uw 
flexibility in scheduling. Amor 
advantages: You can water oO 











ny 


scommended makes 


nd models 


the greatest watering flexibility, irri- 


jon specialists most often recom- 
d the controllers listed below. Bold- 
e numbers listed after the model 
es correspond to the features 
H accessories described on these 
yes. Prices given are for six-station 
s without accessories (adding more 
ions increases the cost). 
UNTER. SAC (about $110): 1 (three 
bgrams; up to nine stations), 2; 6, 7. 
RRITROL. Rain Dial Series ($145): 1 
e€ programs; up to 12 stations), 4, 5. 
in Dial Plus Series ($155): 1 (three 


for even days—a requirement in 
 water-rationed areas. 
,)fater budgeting. This feature 


fh you adjust the run times of all 


| ns with a push of a button, so if 


es a sudden heat wave or pro- 
ed cool spell, you can increase 





10 ORDINARY TOP SOIL 
ESULTS LIKE THIS.” 






Ordinary Top Soil 


J and strong. 


e-Mixed and Ready to Grow. Miracle-Gro Garden Soil 
es the guesswork out of planting. Just mix with native 

il. Everything a plant needs is in each bag, including just 
right amount of Miracle-Gro Plant Food. 


New from Miracle-Gro. 


ee great tips on growing beautiful plants, visit our web site at miracle-gro.com. 





Miracle-Gro Garden Ti) 


ants Grow Twice As Big. Tests show that Miracle-Gro* 
irden Soil grows plants twice as big as ordinary top soil. 


inditions Soil. Our unique blend of rich, organic ingredi- 
ts, manure and sphagnum peat moss lightens heavy 
il to improve drainage and porosity so roots can grow 





programs; up to 12 stations), 2, 3, 4, 5. 
Total Control Series ($200): 1 (four pro- 
grams; up to 24 stations), 2, 3, 4, 5. 

@ RAIN BIRD. E Class ($100): 1 (three 
programs; up to 12 stations), 2, 3, 4, 5. 
ESP Series ($145): 1 (four programs; 
up to 24 stations), 2, 3, 4, 5. 


or decrease run times (usually in 10 
percent increments) without tinker- 
ing with each program. 


4. Longer run times. Run times of 


up to 10 hours allow you to deeply 
soak trees. : 
5. Self-diagnostic circuit breaker. 


It identifies a valve with an electrical 
malfunction while continuing to op- 
erate functioning valves. Controllers 
that don’t have this feature can’t op- 
erate any valves when just one mal- 
functions. 


Accessories 

6. Remote control device (about 
$150). This can turn stations or pro- 
grams off and on from hundreds of 
feet away. 

7. Programmer (about $100). You 
can program schedules on a personal 
computer, then download them into 
the controller. 


Sources 

Controllers are sold at home im- 
provement centers, but to find the 
most versatile models, you’ll proba- 
bly need to visit an irrigation supply 
store. The units listed at left are 
also available by mail order from the 
Urban Farmer Store (415/661-2204 
or www.urbanfarmerstore.com). # 






































Sunset’s 


barbecu 
cook-off 200 








Prizewinning recipes for ribs, burgers, salmon—even prime rib 
and pizza—show off grilling at its Western best 


By Elaine Johnson ¢ Food photographs by James Carrier ¢ Portraits by Terrence McCarthy ¢ Food styling by Julie S 


m As far as cooking methods go, barbecuing is a blast. 


That’s why, last summer, we invited you to submit your fa- 
vorite grilling creations for a grand cook-off here at Sunset : 


headquarters in Menlo Park, California. 

Hundreds of recipes poured in for five categories: 
steaks, ribs, and chops; burgers; seafood; poultry; and 
wild cards. There were classic ribs and burgers, some with 
a twist, and eyebrow-raising Yorkshire pudding (it worked, 
and won!) and banana splits (intriguing idea—stay tuned 
for a future story). Sunset’s food staff narrowed the entries 


to the most promising 75, all of which we tested in our | 


kitchens. A tasting panel selected 15 finalists, 3 in each 
egory, to be our guests for a weekend at Sunset and’ 
pare their dishes for our judges. Technique, appea 
and flavor were the criteria for the five best-of-cate: 
winners and one grand prize (see page 95). 

All 15 finalists, however, understand the magical inti 
tion of superb ingredients, a hot grill, and smoke. ” 
also know how to make a mean sauce. Here are | 
recipes. Instructions for grilling start on page 94. We : 
our barbecue tongs to everyone who entered the con 
for your innovation, talent with flavors, and sense of fi 


eel kel-ty == Peters’s friend Carol SinClair liked Sauceless-in-Seattle Rib; 


: the sauce so much that after dinner | prep anp cook TIME: About 11% hx 
Dan Peters she made him write down the MAKES: 4 servings 
Federal Way, Washington recipe. Then she sent it to us. “I : 1 section pork: spate ay tae 
GRAND PRIZE knew Dan wouldn't enter the con- 4 lb.) 
i test himself,” SinClair says. Blackberry sauce (recipe foll! 
nce again, necessity is the Our judges gave Peters’s ribs top : 4 cup blackberries, rinsed 
mother of invention. “I had marks for succulence, simplicity, Mint sprigs 
friends over for a barbecue,” recalls: and that addictive sweet-hot black- : ; : : 
2 um oi 1. Rinse ribs and pat dry. Trim: 
Dan Peters, a veterinary pharmaceuti- : berry glaze. discard eeceecteae 


ae 


cals sales rep and avid sculptor, rock- : jm 





and-roli musician, paraglider—and 
cook. “The ribs were on the grill, and 
I went to the kitchen for barbecue 
sauce. The cupboard was bare. But 
my friends had just returned from 
picking blackberries. I ruammaged 
around and found ginger, catsup, 
and a few other things, heated them 
with the berries in the microwave, 
and smeared it on the ribs.” Voila. 
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2. Prepare barbecue for indirect i 
: (see page 95). When grill is medi 
: hot, lay ribs on it and turn as net 
: until well browned, 40 to 50 minu 
3. Baste 1 side of ribs with hall 
sauce. Turn ribs sauce side down 
cook until sauce browns and for 
thick, sticky glaze, about 10 mim®, 
Baste top of ribs with remaining sz§), 
turn over, and cook until sauce bre 
and forms a thick, sticky glaze, a 
10 minutes longer. 

4. Transfer ribs to a platter and gai 





ulent spareribs are slathered with a glaze made from blackberries, ginger, and hot sauce, then crowned with more berries. 


® blackberries and mint. Cut be- 

«en bones to separate portions. 
prving: 878 cal., 55% (486 cal.) from fat; 

ni@rotein; 54 g fat (20 g sat.); 45 g carbo 

» fiber); 383 mg sodium; 214 mg chol. 


RRberry sauce. In a food pro- 
or or blender, combine 114 cups 
ed blackberries; 1 cup each cat- 





sup, honey, firmly packed brown 
sugar, and minced fresh ginger; 1 
teaspoon pepper; and '2 teaspoon salt 
(optional). Whirl until berries are 
puréed. Add 1 to 2 teaspoons hot 
sauce to taste. Pour into a 1-quart glass 
measure (or combine ingredients in 
glass measure and mash with a mixer 
or potato masher). Cover loosely with 


microwave-safe plastic wrap, leaving 
vents for steam. Cook in a microwave 
oven at full power (100%), stirring 
occasionally, until berry mixture is 
reduced to 1% cups, about 8 minutes. 
Makes 1'% cups. 


Per serving: 161 cal., 1.7% (2.7 cal.) from fat; 
0.8 g protein; 0.3 g fat (0 g sat.); 42 g carbo 
(2.5 g fiber); 218 mg sodium; 0 mg chol 
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Roxanne and Bock Chan 
Albany, California 


BEST OF CATEGORY 


oxanne Chan’s name might be 

familiar to Sunset readers. Since 

the 1970s 

| we've pub- 

| lished scores 

of her recipes, 

and she was a 

winner in our 

1998 Centen- 

nial Cook- 

off. But this 
is the first 
time she has 
collabo- 

2 == rated with 
fer ehaneli Bock. 
“In our family, I do all the everyday 

cooking and develop recipes, but I 

don’t start fires or grill. That’s Bock’s 


domain,” Roxanne explains. For this 





contest the couple’s team efforts 
were successful enough to win final- 





ist slots in two categories. Here, a 





mellow mixture reminiscent of mole 
serves as both marinade and sauce 
for flank steak to wrap with a multi- 
colored pepper relish in tortillas. 


~ Steak and peppers 


are embellished with 
a complex chili sauce 
that mixes raisins, 


nuts, and chocolate 
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Fiesta Fajitas 


PREP AND COOK TIME: About 1 hour, 
plus at least 1 hour to marinate 


notes: If using charcoal, add 10 bri- 
quets after peppers are cooked (step 3). 


MAKES: 4 to 6 servings 


1 flank steak (11 lb.), fat trimmed 
Fiesta sauce (recipe follows) 
8 to 12 flour tortillas (8 in. wide) 


3 bell peppers (1% lb. total; 1 each 
red, green, and yellow, or all 1 
color), rinsed 


Sour cream 
Lime wedges 
Salt 


1. Rinse steak and pat dry. Place steak 
and half the fiesta sauce in a 1-gallon 
plastic food bag. Seal bag; turn to coat 
meat. Chill at least 1 hour or up to 1 day. 
2. Stack tortillas and seal in foil. Pour 
remaining sauce into a 1- to 1'2-quart 
ovenproof pan. 

3. Prepare barbecue for direct heat 
(see page 94). When it is medium-hot, 
lay peppers on grill. Turn as needed 
until skins are charred on all sides, 15 to 
20 minutes. With tongs, transfer pep- 
pers to a plate and let stand until cool 
enough to handle, 10 to 15 minutes. 

4. Pull off and discard skins, stems, and 
seeds from peppers. Chop peppers 
and place in a bowl. 

5. Meanwhile, lift steak from bag; 
discard marinade. Lay meat on grill and 




































turn as needed until browned on ¢ 
side and medium-rare in cente 
thickest part (cut to test), 10 tc 
minutes total. After 5 minutes,} 
tortilla packet and pan of sauce 
grill. Turn tortillas often until 
(open packet to check), abou} 
minutes. Stir sauce frequently 1 
bubbling, about 5 minutes. Enc 
tortillas in a towel to keep warm; 
sauce into a bowl. 
6. Transfer steak to a board. Cut aq 
the grain into thin slices. 
7. Fill tortillas equally with meat} 
peppers. Add sauce, sour cream, j@!" 
from lime wedges, and salt to ti 
Fold to enclose filling and hold to 
Per serving: 435 cal., 29% (126 cal.) from f 
25 g protein; 14 g fat (3.8 g sat.); 52g cart! 
(4 g fiber); 662 mg sodium; 41 mg chol. _ 
| 


iy ch 





Fiesta sauce. In a blender or } 
processor, combine 1 cup fat-ski 
beef broth; 2 cup chili sauc 
tablespoons each _ raisins, sli 
almonds, chopped fresh cilantro, 
chopped green onions (inclu/ 
tops); 1 tablespoon each dried i 
coffee, unsweetened cocoa, Wot 
tershire, and olive oil; 2 teaspoy, 
minced garlic; and 1 canned chip 
chili or 2 teaspoons hot sauce. V 
until smooth. Makes 1°% cups. 
Per serving: 137 cal., 41% (56 cal.) from fa’ 
4.1 g protein; 6.2 g fat (0.8 g sat.); 19 g cal 
(1.1 g fiber); 641 mg sodium; 0 mg chol. 





Lynn Nicholson 


Portland 


FINALIST 


’m in the travel business, and f 








many years I escorted scuba-di’ 
groups throughout the Fiji and | 
over open 


Tonga islands,” 
i | | 
_ 
| 
, 
fires.” Nichol- 


Lynn Nichol- 

son experimented until she per- J‘ 
fected a recipe that captures tho: 
fragrant South Pacific flavors. 





son explains. 


“We enjoyed y 
many im- heen 
promptu 


meals featur- 
ing coconut 
milk—mari- 
nated pork, 
barbecued 








Bula Barbecued 
Baby Back Ribs 


BP AND COOK TIME: About 1 hour, 
s at least 2 hours to marinate 














































PES: Bula means welcome in Fijian. 
an chili-garlic sauce and toasted 
ame seed are available in Asian 
markets and many well-stocked 
ermarkets. Nicholson serves the 
>» with grilled green onions and bas- 
irice to soak up the extra sauce. 


ES: 6 to 8 servings 


pounds pork back ribs 


South Pacific marinade (recipe 
follows) 


Chopped fresh cilantro 
Toasted sesame seed (optional) 
Salt 


inse ribs and pat dry. Trim and 
ard excess fat. If needed, cut ribs 
sections that will lie flat in a 6- to 
hart pan. Put ribs and marinade in 
and mix to coat. Cover pan and 
ml at least 2 hours or up to 1 day, 
ing ribs occasionally. 

epare barbecue for indirect heat 
page 95). When barbecue is 
Plium-bot, lift ribs frém_ pan; 
*rve' marinade. Lay meat on grill, 
er barbecue (open vents for 
gcoal), and turn as needed until 
®| browned on each side, about 40 
lutes total. 


eanwhile, bring reserved marinade 
boil over high heat, stirring 
ionally. Pour into a bowl. 


iransfer ribs to a platter. Sprinkle 
cilantro and sesame seed. Add salt 
reserved marinade to taste. 

erving: 817 cal., 68% (558 cal.) from fat; 
protein; 62 g fat (28 g sat.); 21 g carbo 

B fiber); 965 mg sodium; 194 mg chol. 


th Pacific marinade. Pull off and 
ard tough outer layers from 2 stalks 
fresh lemon grass. Trim and 
ard stem ends and coarse tops. Cut 
er stalks into chunks. In a food 
essor or blender, combine lemon 
, 1 can (14 0z.) coconut milk, 
up each coarsely chopped fresh 
atro and firmly packed brown 
, “3 cup soy sauce, “4 cup 
ely chopped shallots, and 2 
espoons each chopped garlic, 
pped fresh ginger, Asian (toasted) 
me oil, hoisin sauce, and Asian 
-garlic sauce. Whirl until smooth. 
es 3 cups. 

Tving: 210 cal., 60% (126 cal.) from fat; 
protein; 14 g fat (9.8 g sat.); 21 g carbo 
fiber); 800 mg sodium; 0 mg chol. 





ith ‘he story behind my burgers is 


Ameya 
mint and garlic are dressee 


with creamy avocado sauce. 


BURGERS 








Meredith Kornfeld 


San Rafael, California 


BEST OF CATEGORY 


embarrassingly simple,” confides 
Meredith Kornfeld, an aspiring food 
writer. “I was stirring together a tsat- 


siki sauce of yogurt and mint to go |: 1. Immerse onions in ice water for 
with lamb burgers. But I didn’t want : about 30 minutes; drain. 
to include the texture of cucumber = 2. Meanwhile, in a bowl, mix lamb with 


3 tablespoons mint, 1 tablespoon garlic, 


pical tsatsiki component]. I hap- 
eo P P and '2 teaspoon each salt and pepper. 


pened to have some avocado. It : Divide mixture into 8 equal portions; 
added a nice color and cut the yo- : shape each into a 3'/2-inch-wide patty 
gurt’s tang. 1knewI hadakeeper.” | and set in a single layer on plastic wrap. 


: 3. Pit and peel avocado. In another bowl, 
Mediterranean Lamb Burgers | mash avocado with yogurt, remaining 
: 1 tablespoon mint and 1 teaspoon 

garlic, and salt and pepper to taste. 
: 4. Prepare barbecue for direct heat 
2 cups thinly sliced red onions : (see page 94). When grill is very hot, 
1% pounds ground lean lamb : oil grill and lay lamb patties on it. 
: Brown patties on each side, turning 
once, until no longer pink in center of 
thickest part (cut to test), 4 to 5 minutes 


PREP AND COOK TIME: About 1 hour 
MAKES: 4 servings 


Ys cup minced fresh mint leaves 


4 teaspoons minced garlic 


About '/2 teaspoon salt ; total, or until done to your taste. 
About '2 teaspoon pepper : 5. With a wide spatula, transfer each 
1 ripe avocado (% Ib.) : burger to a pocket bread half. Add 


equal portions of onions, lettuce, and 
avocado sauce. Season to taste with 
more salt and pepper. 


*s cup plain low-fat yogurt 


4 pocket breads (6 in. wide), cut 
in half crosswise 


: Per serving: 573 cal., 42% (243 cal.) from fat; 
Romaine lettuce leaves, rinsed : 34g protein; 27 g fat (9.4 g sat.); 48 g carbo 
and crisped : (3.6 g fiber); 732 mg sodium; 97 mg chol. 
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Roxanne and Bock Chan 
Albany, California 


FINALISTS 


‘ QC)“ family loves the Spanish fla- 


vors of paella and gazpacho,” 
Roxanne Chan says, “so we decided 
to combine them.” The Chans’ inge- 
nious saffron-flavored poultry burgers 
conceal a surprise—whole shrimp. 


Gazpacho relish adds more zing. 


Paella Burgers with 
Gazpacho Relish 


PREP AND COOK TIME: About 50 minutes 


Notes: Garnish with black ripe olives 
speared on toothpicks. 


MAKES: 4 servings 


Ys teaspoon saffron threads 


1 pound ground chicken or turkey 
2 pound bulk pork sausage 

2 cup soft white bread crumbs 

2 teaspoon grated lemon peel 

2 teaspoon pepper 


4 shelled, deveined shrimp 
(20 to 25 per Ib.) 


4 sandwich rolls or hamburger 
buns (about 3 oz. each), cut in 
half horizontally 


2 tablespoons olive oil 
Gazpacho relish (recipe follows) 
Red leaf lettuce leaves, rinsed 


and crisped 


1. Crumble saffron into a large bowl. 
Add 2 tablespoons warm water and let 
stand until saffron is limp, about 5 
minutes. Add ground chicken, sausage, 


bread crumbs, lemon peel, and 
pepper; mix well. 
2. Divide mixture into 8 equal 


portions; shape each into a 4'2-inch- 
wide patty and set in a single layer on 
plastic wrap. Place 1 shrimp in the 
center of each of 4 patties. Cover each 
shrimp with another patty and press 
patties together to seal. 

3. Brush cut sides of rolls equally with 
olive oil. 

4. Prepare barbecue for direct heat 
(see page 94). When grill is medium- 
hot, oil grill. Lay patties on it and 
brown on each side, turning once, 


until no longer pink in center of 


thickest part (cut to test), about 6 
minutes total. One to three minutes 
before meat is done, place rolls cut 
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side down on grill and toast until 
golden. 

5. Transfer roll bottoms, cut sides up, 
to a platter. With a wide spatula, set a 
burger on each bottom. Spoon relish 
equally over burgers, arrange a lettuce 
leaf on each, and cover with roll tops. 
Per serving: 725 cal., 50% (360 eal.) from fat; 
38 g protein; 40 g fat (11 g sat.); 50 g carbo 
(2.6 g fiber); 958 mg sodium; 199 mg chol. 


Gazpacho relish. In a bowl, mix 
1 cup chopped firm-ripe tomato, 
¥4 cup chopped English cucumber, 


A 


4 teaspoons minced seeded fresh 
jalapeno chili, 1 tablespoon minced 
red onion, 1 tablespoon chopped 
fresh oregano leaves or 1 teaspoon 
dried oregano, 1 tablespoon white 
wine vinegar, 1'/2 teaspoons olive 
oil, 1 teaspoon minced garlic, and 
2 teaspoon Worcestershire. Season 
to taste with salt and pepper. Makes 
about 1% cups. 

Per serving: 34 cal., 50% (17 cal.) from fat; 

0.8 g protein; 1.9 g fat (0.8 g sat.); 4.1 g carbo 
(0.9 g fiber); 13 mg sodium; 0.5 mg chol. 


Sherlyne Hutchinson 


Cornelius, Oregon 


FINALIST 


ooking for something a little 
more gourmet than plain grilled 
hamburgers, Sherlyne Hutchinson 
gu) 6came up with 
, the concept of 
| a knife-and-fork 
cheeseburger 
stack with taco 
seasonings. In- 
stead of a bun, 
_ she rests each 
_ burger ona 
= grilled mush- 
| room cap, 
—— then layers 
green chilies and sliced 
tomato, onion, and avocado on top. 


Portabella Taco Burgers 
PREP AND COOK TIME: About 55 minutes 


NoTES: Even though these burgers are 
well done, they are moist. If you want 
to serve them as sandwiches, enclose 
the whole burger stack in buns. 


MAKES: 4 servings 


4 portabella mushrooms (about 
4'2 in. wide, *4 lb. total) 
























1 pound ground beef chuck ~ 
’ cup chopped spinach 


2 cup soft white bread crumbs 
3 tablespoons minced fresh 


cilantro 
1 large egg white 
12 tablespoons chili powder 
12 teaspoons ground cumin 
1 teaspoon dried oregano 
About '2 teaspoon salt 
About 2 teaspoon pepper 


4 slices red onion (each 4 in. t 


and 4 in. wide) ] 
| 


About 3 tablespoons olive om 


4 ounces jalapeno jack cheese! 
cut into 's-inch-thick slices 


1 can (4 oz.) whole green chili 
drained 


4 slices firm-ripe tomato (each 
V4 in. thick and 4 in. wide) 


1 firm-ripe avocado (*% |b.), 
pitted, peeled, and sliced 


1. Rinse mushrooms; trim and dis 
discolored stem ends. Cut off 
mince stems. ; 


2.In a bowl, mix mushroom st 
ground beef, spinach, bread crut 
cilantro, egg white, chili pow 
cumin, oregano, and 2 teaspoon « 
salt and pepper. Divide mixture in) 
equal portions; shape each into a # 
inch-wide patty and set in a single } r 
on plastic wrap. 


3. Lightly brush onion slices \ 
mushroom caps with olive oil. 


4. Prepare barbecue for direct L 
(see page 94). When it is medi 
hot, oil grill. Lay meat patties, off 
slices, and mushroom caps, gill s) 
down, on grill. Cook until patties 
onions are browned on the bot 
and juices start to drip fj 
mushrooms, about 2 minutes; t 
Cover burgers equally with che 
Cook until onions are browne 

other side and meat is no longer 
in center of thickest part (cut tot 
2 to 3 minutes longer. 


5. With a wide spatula, set m 
rooms, gill sides up, on a platter. | 
burger on each cap. Tear chilies to 
open, and lay equally on burgers.| 
equally with tomato, onion, 
avocado slices. Season to taste | 
more salt and pepper. 


Per serving: 591 cal., 67% (396 cal.) from | 
33 g protein; 44 g fat (14 g sat.); 21 g carb 
(4.9 g fiber); 808 mg sodium; 100 mg che 


/ 


SEAFOOD 



















Cynthia Pederson 


Renton, Washington 


ST OF CATEGORY > 


lriends brought a jar of home- 
made marmalade when they 
ne to dinner,” Cynthia Pederson 
ounts. “I wanted to incorporate 
marmalade in the menu, so I 
ed some soy sauce and a few 
er things and spread it 
e salmon. Everyone 
ed about it.” Our 

ges concurred; they es- 
ially liked the sweet- 
glaze combined with 
smoke the fish picks 
@from the wood chips. 


least 30 minutes to 
inate 


'Es:. Pederson’s fa- 
ite salmon is wild King, but we also 
‘oyed the recipe with farm-raised 
‘Bnon. For a pronounced smoke fla- 
use a charcoal grill; wood chips 
‘older much less on a gas grill. 


ES: 6 to 8 servings 


2 cup orange or tangerine 
| marmalade 


2 cup soy sauce 

tablespoons minced fresh ginger 
1 tablespoon grated orange peel 

1 tablespoon rice vinegar 
teaspoon minced garlic 

1 teaspoon cayenne 


1 boned salmon fillet (maximum 
1% in. thick, 3 to 3% lb.) 


1 cup cherry or apple wood chips 


a bowl, mix marmalade, soy 
€, ginger, orange peel, vinegar, 
ic, and cayenne. 

‘@iinse salmon and place, skin side 
“#n, in a pan large enough for it to 
® flat. Pour marmalade mixture 
) over fish. Let stand at least 30 
i®utes, or chill airtight up to 2 hours. 
\@ 2 sheets of foil 4 inches longer 
fish; stack sheets. Lift fish from 
inade and center, skin down, on 
discard marinade. Trim foil to the 
ine of the fillet. 





























3. Meanwhile, in a bowl, soak 
- wood chips in 2 cups hot water 
for 30 minutes. Drain. 

4. Prepare barbecue for direct 
heat (see page 94). When grill 
is medium-hot, sprinkle chips 
evenly over coals or, for gas, 
place chips in a metal smoking box or 


foil pan directly on heat in a corner of 


grill. Set salmon on foil on grill. Cover 
barbecue; open vents for charcoal. 
Cook until fish is opaque but still 
moist-looking in center of thickest part 
(cut to test), 15 to 18 minutes. 

5. With 2 wide spatulas, transfer fish on 
foil to a platter. Cut salmon into 
portions and lift from skin with a 
spatula. 


Per serving: 342 cal., 47% (162 cal.) from fat; 
34 g protein; 18 g fat (3.7 g sat.); 7.7 g carbo 
(0 g fiber); 621 mg sodium; 100 mg chol. 


Susan Gutierrez 


Fresno, California 


FINALIST 


— Gutier- 
rez melded 
several tech- 
niques to create 
her winning 
recipe. “I want- 
ed salmon that 
was moist but 
well done, so I 
combined a 





ceviche-style citrus cure and a gravlax- 
style sugar and salt cure [both tradi- 
tionally applied in lieu of cooking], 
then barbecued the fish.” Gutierrez 
cures the salmon for only 1 hour, 
then tops it with a lively mango relish 
after grilling. 


Salmon Tango Mango 


PREP AND COOK TIME: About 45 min- 
utes, plus 1 hour to marinate 


MAKES: 6 to 8 servings 


Y“< cup salt 
74 cup firmly packed brown sugar 
Ys cup lime juice 
1 teaspoon grated lime peel 
3 to 32 pounds boned salmon 
fillet (6 to 8 equal pieces, 
maximum 1% in. thick), rinsed 
1 tablespoon olive oil 
Tango mango salsa (recipe 
follows) 


1. In a 1-gallon plastic food bag, mix 
salt, brown sugar, lime juice, and peel. 


Add salmon, seal bag, and turn to coat 


fish. Chill for 1 hour, turning bag 
occasionally. 

2. Lift salmon from bag; discard mari- 
nade. Rinse fish, pat dry; brush with oil. 


3. Prepare barbecue for direct heat 
(see page 94). When it is medium-hot, 
oil grill and lay salmon, skin side up, 
on it. Cook, turning once with a wide 
spatula, until fish is opaque but still 
moist-looking in center of thickest part 
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(cut to test), 7 to 10 minutes total. 

4. Transfer fish to plates; top portions 
equally with salsa. 

Per serving: 354 cal., 51% (180 cal.) from fat; 
34 g protein; 20 g fat (4 g sat.); 7.2 g carbo 

(0.5 g fiber); 522 mg sodium; 100 mg chol. 


Tango mango salsa. Pit, peel, and 
chop 1 firm-ripe mango (°% Ib.). Ina 
bowl, mix mango; 2 cup chopped red 
bell pepper; 4 cup chopped cu- 
cumber; 3 tablespoons each lime 
juice and chopped fresh cilantro; 1 
tablespoon each minced red onion, 
seeded and minced fresh serrano 
chili, and minced fresh ginger; and 1 
teaspoon grated lime peel. Season to 
taste with salt and pepper. Makes 
about 2 cups. 

Per serving: 24 cal., 3.8% (0.9 cal.) from fat; 

0.3 g protein; 0.1 g fat (0 g sat.); 6.3 g carbo 
(0.5 g fiber); 2.1 mg sodium; 0 mg chol. 





Kim Stephens 
and Ven Kruebbe 


Novato, California, and New Orleans 


FINALISTS 


- \ X Then I was growing up in 
Louisiana, my parents enjoyed 


taking my sister and me to the various 











small-town festivals 
during the summer,” 
Kim Stephens re- 
members. “At one, 





bacon-wrapped 
shrimp were bar- 
becuing on large 
— My mother 
[Ven Kruebbe | 
thought they 
would be even 
better with 
something a lit- 
tle more interesting than plain bot- 
tled barbecue sauce.” Back home, she 
created a mixture with just enough 
lemon, smoke, and sherry to set it 
apart. Now mother and daughter get 





multicoastal requests for the recipe. 


Barbecued Bacon Shrimp 


PREP AND COOK TIME: About 45 minutes 


NoTES: Hinged grill baskets are sold at 
barbecue supply stores; choose one 
with handles that will fit in your barbe- 
cue. You can also use a cooking grate 
(sold at barbecue supply stores as 
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Bet you can’t eat just one: Bacon-wrapped shrimp coated in a smoky-sweet sauc 


spiked with ginger. To eliminate flare-ups while grilling, cook the bacon first. 


well) with small holes; watch closely 
and turn shrimp often to brown 
evenly. Soak wood toothpicks in water 
for at least 30 minutes before using to 
keep them from burning. Buy regu- 
lar—not thick-sliced—bacon. 

MAKES: 8 appetizer servings 


1 pound (32 to 36 per lb.) peeled, 
deveined shrimp, rinsed 


16 to 18 slices bacon (16 to 18 oz.; 
see notes), cut in half crosswise 


Cooking oil spray or salad oil 


Mom’s barbecue sauce (recipe 
follows) 


1. Count shrimp; for each, you need '2 
slice bacon and 1 soaked wood tooth- 
pick (see notes). 


2. Arrange bacon slices in single layers 
in 2 pans, each 10 by 15 inches. 


3. Bake in a 450° oven until bacon 
begins to brown on the bottom (lift to 
check), 4 to 8 minutes. As bacon is 
browned, transfer to towels to drain. 
Discard fat in pans. 


4. Wrap 1 bacon strip around each 
shrimp; secure with a toothpick. Spritz 
the inside of an 11- or 12-inch square 
hinged grill basket with cooking spray 
(or lightly brush with oil). Arrange 
wrapped shrimp in a single layer in 
basket; close basket. Cook in batches, 
if needed. 


5. Prepare barbecue for direct heat 
(see page 94). When it is medium-hot, 


hit leas 


lay basket on grill and turn as needec 
brown bacon lightly, 2 to 3 minv 
total. Remove basket from heat, op 
and baste bacon-wrapped shrimp v 
about '%« of Mom’s barbecue sai 
(proportionately less if cooking: 
batches). Close basket, flip over, oj 
basket, and baste shrimp with ano 
“4 of the sauce (less if cooking’ 
batches). Close basket, return to gj 
and cook, turning once, until shrim)) 
opaque but still moist-looking in cer 
of thickest part (cut to test) and bat®, 
is well browned, 2 to 3 minutes long} 


6. Transfer bacon-wrapped shrimp 1 
platter. Pour remaining sauce int! 
bowl. Dip shrimp into sauce to eat. | 
Per serving: 215 cal., 37% (80 cal.) from fat;) 
17 g protein; 8.9 g fat (3 g sat.); 14 g carbo” 


(0.5 g fiber); 1,240 mg sodium; 100 mg che 


Mom’s barbecue sauce. In a 2- tc 
quart pan, combine 1 cup catsup; 
cup each soy sauce and cre 
sherry; 2 tablespoons each lem 
juice and firmly packed brown sug 
4 teaspoons minced fresh ginge1r§ 
teaspoons Dijon mustard; and 
teaspoon each liquid smoke, mini 
garlic, and grated lemon peel. Stirr 
occasionally, bring to a boil over h 
heat; reduce heat and simmer, stirr} 
often, until sauce is slightly thicke1 
and reduced to 1'2 cups, about 
minutes. Makes 11/2 cups. 

1% (0.9 cal.) from fat; 


} 


Per serving: 64 cal., 
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1 g protein; 0.1 g fat (0g sat.); 14 gcarbo iy), 
(0.5 g fiber); 903 mg sodium; 0 mg chol. J), 
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Norma Fried 


Denver 


EST OF CATEGORY © 


e were tired of skin- 
less chicken breast 

d realized that barbecued 
k breast makes a deli- 
s, quick, meaty meal. 
become a weekly fa- 
ite,” Norma Fried re- 
“@rts. She serves the duck 
Yeh a fresh plum relish 
d wraps the works in 
pancakes as you 
uld mu shu pork. 


Denver Duck Wraps 
| with Plum Relish 


EP AND COOK Time: About 1 hour, 
is at least 30 minutes to marinate 


@res: You may need to order duck 
i™@asts ahead from your meat market; 
if frozen. Char siu sauce is avail- 
ie in some well-stocked supermar- 
‘#s and—along with the thin, pale 
im@gcakes called mu shu or moc shoo 
, @appers—in Asian markets. Some Chi- 
be restaurants also sell the pancakes. 


Es: 4 servings 


ai 










3 cup prepared char siu sauce 
(Chinese barbecue sauce) 


tablespoons firmly packed brown 
0 sugar 


82 tablespoons dry sherry 


ath tablespoons rice vinegar 
#1 tablespoon Asian (toasted) 
in sesame oil 


1 tablespoon minced fresh ginger 


4 boned duck breast halves 
Up (about 7 oz. each; see notes), 
skinned, fat trimmed, and rinsed 


green onions, ends trimmed, 
rinsed 


Plum relish (recipe follows) 


oi 2 mu shu wrappers (thawed, if 
Sti frozen) or flour tortillas (8 in. wide) 


ef Salt 


an a 1-gallon plastic food bag, com- 
ole char siu sauce, brown sugar, 
fry, vinegar, sesame oil, ginger, and 
k. Seal bag and turn to mix well. 
Stand at least 30 minutes, or chill 
to 2 hours, turning bag occasionally. 








Add onions to bag and turn to mix 
with sauce. 
2. Prepare barbecue for direct heat 
(see page 94). When it is hot, oil grill 
Lift duck from bag and lay on grill; set 
bag aside. Turn duck as needed until 
evenly browned and rare in center of 
thickest part (cut to test), 5 to 8 
minutes total, or until done 

_ to your taste. Transfer duck 
- to a platter; let stand 5 
- minutes. Meanwhile, drain 
and discard marinade in 
bag; lay onions on grill and 
turn as needed to brown 
lightly, 2 to 3 minutes. Add 
to platter. 

3. Thinly slice duck crosswise; 
spoon its accumulated juices 
into plum relish. Set relish and 
pancakes beside duck. 


GP, 4.10 assemble, spoon relish 
~ onto pancakes; top with duck 
slices, green onions, and salt to 
taste. Roll to enclose, and hold to eat. 
Per serving: 705 cal., 15% (108 cal.) from fat; 
48 g protein; 12 g fat (1.6 g sat.); 100 g carbo 
(6.7 g fiber); 1,367 mg sodium; 193 mg chol. 


Plum relish. Rinse, pit, and finely chop 
1 pound ripe red-skinned plums such 
as Santa Rosa. In a bowl, mix plums, 2 
tablespoons thinly sliced green onions 
(including tops), 1'/2 tablespoons firmly 
packed brown sugar, 2 teaspoons each 
rice vinegar and minced fresh ginger, 
1’2 teaspoons minced garlic, and 1 


Glazed duck ang 
fresh plum flip 7 


mu shu rounds for 


teaspoon Asian (toasted) sesame oil. 
Season to taste with salt and pepper. 
Makes 24 cups. 

Per serving: 92 cal., 17% (16 cal.) from fat; 

1 g protein; 1.8 g fat (0.2 g sat.); 20 g carbo 
(2.3 g fiber); 2.8 mg sodium; 0 mg chol. 


Denise Neff 


Imperial Beach, California 


FINALIST 


A“ its name implies, Denise 
Neff’s recipe is an ingredient 
melting pot. It incorporates her fam- 
ily’s favorite flavors. “My husband 
loves catsup and tends to put it on 
everything,” 
Neff says. 

“T love the 
tang of 
tamarind, 
and we both 
love ginger.” 
She started 
with these fla- 
vors and then 
added mango 
(she also likes the sauce made with 
peaches), rice wine vinegar, maple 
syrup, and sesame oil to achieve a 
complex balance. 















































































Pacific Rim Chicken 
with Wild West Sauce 


PREP AND COOK TIME: About 1% hours, 
plus at least 30 minutes to marinate 


Notes: Neff serves the chicken and 
sauce with steamed white rice and stir- 
fried vegetables. You can buy tamarind 
paste at well-stocked supermarkets or 
Asian food stores. 


MAKES: 6 servings 


tablespoons minced garlic 


tablespoons soy sauce 


tablespoons rice vinegar 


2 
2 
2 tablespoons maple syrup 
2 
1 tablespoon salad oil 

1 


tablespoon Asian (toasted) 
sesame oil 


1 tablespoon minced fresh ginger 
teaspoon fresh-ground pepper 


6 boned, skinned chicken breast 
halves (about 5 oz. each), fat 
trimmed, rinsed 


Wild West sauce (recipe follows) 
Mint sprigs 
Salt 


1. In a 1-gallon plastic food bag, mix 
garlic, soy sauce, maple syrup, vinegar, 
salad oil, sesame oil, ginger, pepper, 
and chicken. Seal bag and turn to coat 
meat. Chill at least 30 minutes or up to 
2 hours, turning bag occasionally. 

2. Prepare barbecue for direct heat 
(see page 94). When it is medium-hot, 
oil grill. Lift chicken from bag, 
reserving marinade, and lay breasts on 
grill. Cook, turning chicken occasion- 
ally to brown evenly, until no longer 
pink in center of thickest part (cut to 
test), 10 to 12 minutes total. Baste 
chicken often with marinade during 
the first 5 minutes of cooking. Discard 
remaining marinade. 

3. Spoon Wild West sauce equally onto 
plates. Set a chicken breast half in 
sauce on each plate; garnish with mint. 
Add salt to taste. 

Per serving: 310 cal., 19% (60 cal.) from fat: 

35 g protein; 6.7 g fat (1.1 g sat.); 28 g carbo 
(1.6 g fiber); 1,593 mg sodium; 82 mg chol. 
Wild West sauce. Pit, peel, and chop 
1 firm-ripe mango (1 Ib.). In a 2- to 
3-quart pan, combine mango, */4 cup 
water, 2 cup catsup, 3 cup soy 
sauce, i cup rice vinegar, 2 table- 
spoons firmly packed brown sugar, 
1 tablespoon tamarind paste or lemon 
juice, 2 teaspoons each chili powder 
and minced garlic, 1 teaspoon minced 
fresh ginger, and 2 teaspoon each 


SUNSET 
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cayenne and fresh-ground pepper. 
Bring to a boil over medium-high heat; 
reduce heat and simmer, stirring oc- 
casionally, until reduced to 2 cups, 
about 25 minutes. Pour mixture into a 
blender or food processor and whirl 
until smooth. Serve warm. If making 
up to 2 days ahead, let cool, then 
chill airtight; reheat until steaming. 
Makes 2 cups. 

Per serving: 87 cal., 4.1% (3.6 cal.) from fat; 1.6 
g protein; 0.4 g fat (0 g sat.); 21 g carbo (1.4 g 

fiber); 1,157 mg sodium; 0 mg chol. 


Priscilla Yee 


Concord, California 


FINALIST 


“<r have always appreciated the fla- 

~ J vors of Southeast Asian cooking— 
sweet, sour, salty, and hot,” Yee says. 

“When I 

found gor- 

geous pome- 

granates in 






the store, I 
tried using 
their sweet- 
tart juice to 
enhance 
one of my 
favorite 
Asian mari- 
nades. The 
combination turned out to 
be delicious.” Yee uses the mixture 
as both marinade and dressing for 
her hot grilled chicken salad. 


Grilled Pomegranate 
Chicken and Cantaloupe 


PREP AND COOK TIME: About 1/2 hours 
NoTeES: Ream the juice from fresh 
pomegranates or buy canned unsweet- 
ened pomegranate juice at a natural 
foods store or well-stocked supermar- 
ket. Thai curry paste is available at Asian 
food stores and many supermarkets. As 
a substitute for the Chinese five spice, 
you can use equal parts ground cinna- 
mon, ground cloves, ground ginger, 
and anise seed (1 teaspoon total). 
MAKES: 4 servings 
1’2 cups unsweetened pomegranate 
juice (see notes) 
tablespoons soy sauce 


tablespoons prepared hoisin 
sauce 








































12 tablespoons Asian (toasted) 1 
sesame oil 
2 teaspoons minced garlic tc 
2 teaspoons minced fresh gingd } \,; 
2 teaspoons Thai red curry pas 7 _ 
1 teaspoon Chinese five spice (@) | 


notes) 


4 boned, skinned chicken bre 
halves (about 5 oz. each), fat 
trimmed 


1 cantaloupe (3% lb.) 
4 pound jicama j 


min 
shan 
{kon 


2 teaspoons salad oil 


tablespoon lime juice 


* 
"i 
q 


1 firm-ripe avocado (*% |b.), 
| 


pitted, peeled, and sliced 


’2 cup pomegranate seeds 


(optional) | 


Lime wedges & 
Salt | 
1. In a 1-quart glass measure, comk 
pomegranate juice, soy sauce, he 
sauce, sesame oil, garlic, ginger, CY 
paste, and five spice. Pour all bul 
cup of the mixture into a L-gal 
plastic food bag; cover and ¢ 
remaining mixture. Rinse chicken © 
add to bag; seal and turn to coat m 
Chill at least 30 minutes or up t 
hours, turning bag occasionally. 


2. Peel cantaloupe, seed, and cut i 
2-inch chunks. Thread melon equ’ 
onto 4 thin metal skewers, each ab 
12 inches long. Run a second t/ 
skewer parallel to each first ¢ 
through melon. | 
3. Peel jicama, rinse, and coars| 
shred. In a bowl, mix jicama with sa) 
oil and lime juice. | 
4. Prepare barbecue for direct hif} 
(see page 94). When it is medium, | 
grill. Lift chicken from bag and lay 
grill. Cook, basting frequently with n 
inade and turning to brown evenly, 
10 minutes. Add cantaloupe to grill 
baste with marinade; discard remain 
marinade. Turn foods occasionally w 
chicken is no longer pink in centeé 
thickest part (cut to test) and mele 
slightly browned, 5 to 8 minutes long 


5. Spoon reserved soy sauce mixtt 
equally onto plates. Mound jica) 
equally in center, top each porti 
with a chicken piece, and lay a mel) 
skewer alongside. Garnish with a) 
cado, pomegranate seeds, and li) 
wedges. Season to taste with ju 
from wedges and salt. 
Per serving: 440 cal., 35% (153 cal.) from fat 
37 g protein; 17 g fat (2.5 g sat.); 38 g carbo 
(6.6 g fiber); 633 mg sodium; 82 mg chol. ; 
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WILD CARDS 


Alison Cappuccio 


Leavenworth, Washington 


i : ST OF CATEGORY 


$ a wine aficionado (she and her 
i . 
if husband have an extensive cel- 
q Alison Cappuccio often first se- 
] 
lects a wine for din- 


i 














ner, then designs a 
menu to complement 
it. Her work as a mol- 
ecular microbiologist 
at the University of 
Washington is simi- 
lar to creating 
recipes—hands-on 
inventiveness, mas- 
saging protocols 
until they work 
for a particular 

application. 

| “We were grilling ribs and 
Beded a side dish to go with a big 
97 chianti,” she explains. “I had 
€ asparagus and potatoes, and 
Jught a rice wine vinaigrette would 
“Bctisp and light without competing 
Bh the wine’s acidity; parmesan 
(Wuld balance its hearty body.” 


| Grilled Potatoes 
‘and Asparagus with Basil 
and Parmesan 


P AND COOK TIME: About 45 minutes 
Es: To cook vegetables concur- 


t 


slosed in a grill Basket 


easy turning, 


-atoes and asparagus 


‘becue beautifully. 


rently, you need 2 hinged grill baskets 
or a cooking grate with small holes 
(see notes for barbecued bacon 
shrimp, page 90). For flavor, Cappuc- 
cio prefers to use imported Italian 
Parmigiano reggiano cheese; shave the 
cheese with a vegetable peeler. 

MAKES: 4 servings 


4 Cup seasoned rice vinegar 

4 Cup extra-virgin olive oil 

2 teaspoons fresh-ground pepper 
About '2 teaspoon salt 


1 pound red thin-skin potatoes, 
scrubbed 


Cooking oil spray or salad oil 
12 pounds asparagus 


2 cup lightly packed fresh basil 
leaves, rinsed 


Basil sprigs, rinsed 


3 cup shaved parmesan cheese 
(see notes) 


1. In a 9- by 13-inch pan, mix vinegar, 
oil, pepper, and '2 teaspoon salt. 

2. Cut potatoes into '4-inch-thick slices; 
add to pan and mix to coat. 

3. Spritz the inside of an 11- or 12-inch 
square hinged grill basket with 
cooking oil spray (or lightly brush with 
oil). Lift potatoes from pan, reserving 
marinade; arrange in a single layer in 
basket and close. 

4. Snap off and discard tough asparagus 
ends; add asparagus to marinade in pan 
and mix to coat. Spritz the inside of 
another 11- or 12-inch square hinged 
grill basket with cooking spray (or 
lightly brush with oil). Lift asparagus 
from marinade, arrange in a single layer 
in basket, and close (if you have only 1 
basket, cook vegetables in sequence). 

5. Prepare barbecue for direct heat 





(see page 94). When it is hot, set basket 
with potatoes on grill; turn often until 
potatoes are golden brown and tender 
when pierced, 6 to 8 minutes total. After 
potatoes have cooked 5 minutes, set 
basket with asparagus on grill; turn 
often until tender when pierced, about 
5 minutes. Vegetables overlap somewhat 
when you turn the basket; shake it to 
spread them out so they cook evenly. 
Remove cooked vegetables from grill. 
Dump asparagus onto a board and cut 
into 2-inch pieces; return to marinade. 
Add potatoes to marinade. 


6. Thinly slice basil leaves; add to 
vegetables in pan and mix gently. 


7. Pour mixture onto a platter. Garnish 
with basil sprigs. Scatter about half the 
parmesan over vegetables. Serve warm 
or at room temperature; add remaining 
cheese and salt to taste. 


Per serving: 276 cal., 52% (144 cal.) from fat; 
8.1 g protein; 16 g fat (2.7 g sat.); 30 g carbo 
(4.2 g fiber); 656 mg sodium; 2.4 mg chol. 


Bob House 


Scottsdale, Arizona 


FINALIST/SPECIAL 
AWARD OF MERIT 


| ouse’s unusual recipe caused 
an in-house stir from the out- 


set. In an attempt to “barbecue the 
impossible,” as he puts it, he came 
up with a way to simultaneously grill 
prime rib and York- 
shire pudding. For 
such innovation, 
the judges hon- 
ored House with 
a special award 
of merit (and din- 
ner for two at 
the restaurant of 
his choice) for 
“adding to the 
literature of 
barbecuing.” 
House rubs 
the prime rib — 
with an herb-flavored 
oil, then grills it, catching the drip- 
pings below the meat in a pan on the 
firegrate. Then he pours Yorkshire 
pudding batter into the drip pan, 
where it puffs in the hot fat and 
browns from the heat of the coals. 
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Why stop with steak? Prime rib with Yorkshire pudding makes a grand grilled feast. 





Beef Rib Roast and Yorkshire 
Pudding from the Grill 


PREP AND COOK TIME: About 1/2 hours 
Notes: A charcoal grill easily accommo- 
dates the Yorkshire pudding; you'll 
need 1 foil pan to collect drippings from 
roast for pudding. If using a gas grill, 
you need a minimum of 2 inches of 
open space between the heat source 
and the bottom of the grill to fit drip 
pan. But since the pudding tends to 
scorch when cooked on a gas grill, after 
you pour the batter into the drip pan, 
transfer it to an oven to bake and put a 
second pan under the roast. 


MAKES: 5 to 7 servings 

1 center-cut beef rib roast (4 to 5 
lb.), surface of fat trimmed to no 
more than 4 inch thick 


Garlic-herb oil (recipe follows) 
1 cup low-fat milk 
1 cup all-purpose flour 
3 large eggs 

About *4 teaspoon salt 


Melted butter or margarine 
(optional) 


Watercress sprigs 


Pepper 


1. Rinse beef and pat dry. Coat all over 
with garlic-herb oil. 


2. Prepare barbecue for indirect heat 
(see page 95). When barbecue is 
medium-hot, set an 8-inch square foil 
pan in center of firegrate or directly 
on heat source in gas barbecue (see 
notes); set grill in place. Set roast, 
bones down, on grill over drip pan. 


[or direct heat, the charcoal or gas flame is directly under the food. For indirect heat, 
1 the fuel source is balanced on the sides below the food. 


DIRECT HEAT 


IF USING « BRIQUETS, mound 
and ignite enough briquets to cover the 
firegrate in a single, solid layer (you'll need 
about 75). When the briquets are dotted 
with gray ash, after 15 to 20 minutes, 
spread them over the firegrate in a single 
layer. Let them burn down to the desired 
heat (see the following tests). Set grill in 


place. 


SHARCOAL 


14 SUNSET 


IF USING A GAS BARBECUE, turn all the 
burners to high and close the lid for 10 
minutes. Adjust the burners to the desired 
heat (see the following tests). 

eVery hot: You can hold your hand at grill 
level only 1 to 2 seconds. 

*Hot: You can hold your hand at grill level 
only 2 to 3 seconds. 

eMedium-hot: You can hold your hand at 
grill level only 3 to 4 seconds. 
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Cover barbecue; open vents for ¢ 
coal. Cook for 45 minutes. | 


3. Meanwhile, in a blender, whirl n 
flour, eggs, and *% teaspoon salt u 
batter is smooth. 


4. Transfer roast to a platter. Protec 
your hands, lift grill off and re 
drip pan. Pour drippings through a a 
strainer into a bowl. 


If using a charcoal grill, retur 
tablespoon drippings to pan; disc 
remainder. Return pan to firegrate” 
pour batter into pan. Replace grill, 
roast back over pan, cover barbec 
and cook until medium-rare (1 
in center of thickest part), 30 
50 minutes longer, or until done 
your taste. Cook pudding until y, 
browned, 40 to 50 minutes. | 
If using a gas grill, return 3 tal) 
spoons drippings (adding mel 
butter, if meeded, to make 1 
amount) to pan and pour in bat 
Quickly set another 8-inch square | 
on heat source, replace grill, set r 
over pan, cover barbecue, and cd 
until medium-rare (135° in centet 
thickest part), 30 to 50 minutes lon: 
or until done to your taste. Meanwh 
bake pudding in a 375° oven until y 
browned, 30 to 40 minutes. 
5. Transfer roast to a platter; let st 
in a warm place for juices to settle 
least 10 minutes. If pudding is de 
before roast is ready to carve, ck 
charcoal barbecue vents and le, 
pudding in barbecue to keep warm,} 
turn oven heat off and keep pude 
warm in the oven. 
6. Scoop pudding in large portic 
from pan and place around rod 
Garnish with watercress. Carve ro} 
and serve with pudding. Season } 
taste with salt and pepper. 
Per serving: 934 cal., 68% (639 cal.) from fat 
53 g protein; 71 g fat (27 g sat.); 18 g carbo 
(0.8 g fiber); 426 mg sodium; 269 mg chol. | 


¢Medium: You can hold your hand € 
level only 4 to 5 seconds. 
¢Medium-low: You can hold your h 
grill level only 5 to 6 seconds. : 
eLow: You can hold your hand at grill le 
only 6 to 7 seconds. 
IF RECIPE DIRECTS YOU TO OIL GR 
brush lightly with salad oil. 
LAY FOOD ON GRILL. Cover gas bart] 
cue; do not cover charcoal barbec 
unless recipe specifies. Proceed as rec! 
directs. 


hi 
































lic-herb oil. In a food processor, 
nbine 4 cup peeled garlic cloves, 3 
@espoons olive oil, and 1'2 tea- 
ons each dried rosemary, dried 
ory, dried thyme, and coarse- 
ad pepper; whirl until finely 
ped. (Or mince garlic and mix in a 
yl with remaining ingredients.) 
*Wkes “3 cup. 

berving: 63 cal., 83% (52 cal.) from fat; 
protein; 5.8 g fat (0.8 g sat.); 2.6 g carbo 

g fiber); 1.5 mg sodium; 0 mg chol. 


Renee Scherrer 


Vacaville, California 


FINALIST 


ere’s not much of a story to my 
recipe,” Renee Scherrer con- 
fesses. “My hus- 
me = band and I 
simply love 
pesto, we 
love pizza, 
and we love 
to grill year- 
round here in 
F Northern Cali- 
ia.” So the Scherrers’ barbecue 
equently the focal point for their 
‘®ertaining. This pizza makes an ex- 
ent appetizer or light meal. 


Grilled Pesto Pizza 


P AND COOK TIME: About 2 hours 


Es: Because the pizza crust cooks 
ckly, have all the toppings assem- 
d and ready to use beside the grill. 
ES: 8 appetizer or 4 main-dish 
ings 


1 package active dry yeast 
About 1 tablespoon olive oil 


SING CHARCOAL BRIQUETS, Mound 
1 ignite 6O briquets on the firegrate of 
Decue with a lid. When the briquets 
hot, after 15 to 20 minutes, push 
al amounts to opposite sides of the 
Qrate. Add 5 more briquets to each 
und of coals now and every 30 min- 


2 teaspoons sugar 
4 teaspoon salt 
About 1 cups all-purpose flour 


4 pound firm-ripe tomatoes 


1'2 ounces thin-sliced prosciutto 
Pesto (recipe follows) 
1'2 cups (6 oz.) shredded 


mozzarella cheese 


Pepper 


1. In a bowl, sprinkle yeast over 2 cup 
warm (110°) water. Let stand until 
softened, about 5 minutes. Add 1 
tablespoon oil, sugar, salt, and 1% 
cups flour; stir until evenly moistened. 
Scrape dough onto a lightly floured 
board. Knead until smooth and elastic, 
about 10 minutes, adding flour as 
required to prevent sticking. 

2. Place dough in an oiled bowl, turn 
over to coat, and cover with plastic 
wrap. Let stand in a warm place until 
doubled, about 45 minutes. 

3. Meanwhile, rinse tomatoes, core, 
and cut into “io- to “s-inch-thick slices. 





Tomato-and-pesto-topped pizza, crisp 


and smoky from the grill. 


utes while cooking. Set a drip pan on the 
firegrate between the coals. Set the grill 
in place. 

IF USING A GAS BARBECUE, turn all the 
burners to high, close the lid, and heat for 
10 minutes. Then adjust the burners for 
indirect cooking (neat on opposite sides 
of grill, not down center under food), 


Cover a 14- by 17-inch baking sheet or 
tray with towels. Lay slices in a single 
layer on towels to drain. 


4. Cut prosciutto crosswise into '%4- 
inch-wide strips. 

5. Scrape dough onto a lightly floured 
board and knead to expel air, then roll 
to make a 12- by 14-inch rectangle. 
With your hands or 2 wide spatulas, 
transfer dough to a floured pizza 
paddle (at least 12 by 15 in.) or 12- by 
15-inch baking sheet. 


6. Prepare barbecue for direct heat 
(see page 94). When it is medium-low, 
oil grill. Slide dough onto grill and cook 
until crust is browned on the bottom, 
about 2 minutes. Slide crust back onto 
paddle or pan and invert another 
paddle or pan over it; holding paddles 
together, invert crust. At once spread 
pesto evenly over crust, sprinkle with 
mozzarella, and arrange tomatoes on 
cheese. Slide pizza back onto grill; cook 
until cheese is melted and crust is 
browned on the bottom (lift to check), 
2 to 3 minutes longer. 


7. Slide paddle or pan under pizza and 
transfer to a board. Scatter prosciutto 
strips evenly over pizza. Cut into 
rectangles. Season to taste with pepper. 
Per main-dish serving: 661 cal., 61% (405 cal.) 

from fat; 24 g protein; 45 g fat (12 g sat.); 45 g 

carbo (5.6 g fiber); 974 mg sodium; 49 mg chol. 


: Pesto. In a 350° oven, bake “% cup 
: chopped walnuts in an 8- or 9-inch- 
wide pan until lightly browned, 5 to 8 
minutes. Meanwhile, in a food pro- 
cessor or blender, combine 1’ cups 
lightly packed rinsed and drained fresh 
basil leaves, 6 tablespoons fresh-grated 
parmesan cheese, 2 teaspoons minced 
garlic, and 6 tablespoons extra-virgin 
olive oil; add hot nuts. Whirl until 
coarsely puréed. Makes *4 cup. 

Per serving: 289 cal., 90% (261 cal.) from fat; 
6.5 g protein; 29 g fat (5.1 g sat.); 5 g carbo 
(2.9 g fiber); 174 mg sodium; 7.2 mg chol. 


and keep on high unless recipe specifies 
otherwise. 

IF RECIPE DIRECTS YOU TO OIL GRILL, 
brush lightly with salad oil. 

LAY FOOD ON GRILL, but not over heat 
source. Cover gas grill. If recipe directs, 
cover charcoal grill and open vents. Pro- 
ceed as recipe directs. 






did the winners win? 


ind prize: $2,500. Best of category: a Weber gas or charcoal grill. In addition, all of the finalists received a trip to Sunset head- 
S, including accommodations; Woodbridge wines by Robert Mondavi; and a 1999 Sunset Recipe Annual. 


JULY 2000 95 








































































































PT te 











Portable to permanent, 


six romantic 


backyard retreats 


By Peter O. Whiteley 


@ Dining outdoors is one of the de- 
lights of summer, when fresh air, the 
fragrance of flowers, and perhaps the 
sound of a fountain can create a re- 
flective mood. So, what’s your mid- 
summer night’s dream for a garden 
dining room? Something simple that 
can be put up quickly and easily 
moved? ‘Take a look at our “portable 
room,” defined by flowerpots, bam- 
boo poles, and gauzy mosquito net- 
ting. (To learn how to build this 
structure, turn to page 102.) Or do 
you envision something a little more 
complex, like a two-person gazebo 
with built-in benches and a table, or 
a lanai-like porch, or a larger struc- 
ture with a roof, lights, a fan, and cur- 
tains? To help you make your choice, 
read on. 


Dae SOSA SEE LAER HOTA 


The roofless, 10-foot-square “room” 
uses translucent mosquito netting for 
walls. Bamboo poles slip into sleeves 
centered in four targe flowerpots— 
one at each corner—and tie to 
horizontal rods supporting the netting. 
You can build it in a weekend. 
DESIGN: Peter O. Whiteley 
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Elegant scrollwork and a Tudor-style arch embellish this tea arbor. 
Benches and an adjustable-height table are built in. DESIGN: David 
Snow, English Arbor Company, Thousand Oaks, CA (800/616-7438) 


This wisteria- and bougainvillea- 
shaded dining terrace is Steven and 
Diana Smith’s favorite “room” in their 
home in Lemon Heights, California. 
“It’s our permanent dining area in 


summer,” Diana says. It was inspired 





by the gardens of northern Italy. 
Hanging baskets are filled with 
begonias and ivy. DESIGN: Bill Rose 
of Frank Torres Construction, Lake 


Forest, CA (949/951-0293) 


PE SO STE SN TY TS ST eS 


Warmth radiating from a 
table-high fireplace allows 
meals to last well into the 
night. During the day, the 
g trellis shades the 

j terrace and adjacent 
barbecue. Slate tiles 

1e patio, barbecue, 


de, and raised 


planters in a unified design. 


> into the 

rea er of a garden in 
Davis, California. DESIGN: 
Michael Glassman and 
Associates, Sacramento 
(916/444-1275) 


DAVID WAKELY 


atisty Your laste —— 


For Adve nturé 


Experience NEW Spice Islands 


World Flavors Gourmet Spice Seasonings! 
v 


From China, Thailand and India to Jamaica, Provence and the sunny 


Mediterranean, we've traveled the world to develop authentic ethnic 


seasonings and exotic flavors to satisfy your taste for adventure! Delight 


your family and friends with this easy, delicious recipe! SPICE ISIANDS, 


Discover the flavorful convenience of ali 9 authentic blends! 


Thai * Jamaican Jerk + Louisiana Style Cajun * Szechuan * Garam Masala * Mediterranean * Calcutta Heat Curry * Greek * Herbes de Provence 








¢Location. 

An outdoor dining room should be placed where you'll use it, 
but that doesn’t mean it must be adjacent to the house. Some 
of the most appealing outdoor dining rooms are designed to be 
oints or destinations in the garden. However, a perma- 
nt structure such as a large gazebo—anything over 10 feet 
require a permit from the local building depart- 
subject to height and setback requirements. Tem- 


porary Structul 


Quare may 
ment and Is 


5 like Our portable room don't need permits and 


can be placed anywhere on your property. 

*Construction and complexity. 

Permanent structures may require engineered footings and 
concrete pads. A more elaborate room will probably also call for 
power and water lines. You may want to enhance the room with 


underfoot decking or an overhead structure, the design of 


which will be affected by span limitations. 


5 a ; 
te d 









Curtains (above) made of outdoor fabric 
allow this brick-and-wood dining gazebo 






to,open or close depending on mood. 






The room features built-in downlights 






and a candle chandelier. DESIGN: Greg 






Trutza, New Directions in Landscape 
Architecture, Phoenix (480/998-4399) 






The trellis (left) defines the dining area 






and provides dappled shade beside the 






Sunny deck and hot tub in this west- 






facing Portland hillside garden. 






DESIGN: Landscape architect John 
Herbst Jr., Portland (503/246-8228) 










Sco 


«A sense of enclosure. 

An outdoor room needs defined boundaries. They can be ace 
tual walls (high or low), semitransparent fabric, or simply a set Of 
posts. A ceiling—a full roof or just a hint of something over 
head—may be added to impart a feeling of containment. 
¢Furnishings. | 
You can use standard outdoor furniture or built-in tables and 
chairs, or carry pieces from inside the house for special occa= | 
sions. To make an outdoor space even more roomlike, add a wit D0 
buffet table, a serving cart, and centerpieces. q 
eLighting. ih, 
Try hurricane lanterns, candles, string lights, or built-in down= | 
lights on dimmers. (For other suggestions, see “Summer Nights, | 
Summer Lights,” page 130.) Keep the lighting of equal intensity 
so it is balanced. If you have porch or other exterior lights, make | 
sure that they don’t overpower the scene with their glare. 


| THE POWER OF BOLD DESIGN & INTELLIGENT TECHNOLOGIES. FIND THE BEST WAY ACROSS TOWN, MAKE IMPROMPTU 


JONS ALMOST ANYWHERE, GET TICKETS TO HOT SHOWS. GO AHEAD—WITH ESCALADE YOU HAVE THE POWER TO MAKE OBSTACLES 
; 


&. DRIVE THE ONLY LUXURY SUV WITH THE EXECUTIVE ASSISTANCE OF ONSTAR, STANDARD.* E SCALA D E 


| THE POWER OF &,|{ 


@e the intelligence of Escalade at cadillac.com THE FUSION OF DESIGN & TECHNOL 


a 


® OnStar premium contract standard. OnStar requires separate cellular telephone service to be available and operating for features to function properly. 
wp. All rights reserved. Cadillacg Escalade@ OnStare 





























A soft breeze and the soundtrack from 


Out of Africa might provide the finishing 
touches to our garden dining room. 





weekend garden project 


How to 
build our 
portable 
dining 
EGtreat 


our large, plant-filled pots 


form the corners of our 10- 
foot-square 


open-air room. 


Each pot holds a vertical section of | 


PVC pipe in the center, which forms a 
sleeve for a bamboo pole. (When the 
framework is removed, the planted 
pots can be placed anywhere.) Seven- 
foot-long panels of mosquito netting 
hang from horizontal bamboo rods to 
create a sense of intimate enclosure. 
At night, soft-candlelight or twinkling 
string lights make the walls glow with 
a Satiny sheen. 

TIME: Two to three days 

COST: About $200; varies with type 
and size of pot and type of netting 
MATERIALS 

Base 

*Four 24-inch lengths of 1%-inch 
schedule 40 PVC pipe 
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*Four 1'2-inch T-couplings for pipe 
*PVC glue 
*Four 6-inch squares of ”2-inch ply- 


: wood or scrap lumber 


* Eight 2-inch deck screws 


*Four flowerpots 16 to 20 inches tall 


and wide 

* Potting soil and plants 

Sides 

°32 yards of 54-inch-wide mosquito 


netting. (We paid $3.50 a yard at a 


camping supply store. You can find 


other sheer fabrics, such as tulle, at : 


fabric and sewing centers.) 


*120 feet of standard-weight no-sew 


fusible bonding web tape (about $2 
per 20-yard roll) 

*54 feet of lightweight chain 

Frame 

* Eight 12-foot-long bamboo poles, 1 
to 1% inches in diameter. (We paid 
$3.00 per 1-in.-diameter pole; Bam- 
boo Accents; 800/783-0557.) 

*Wood for shims or 16-penny nails 

* Sisal twine 

Optional 

* Brown spray paint 

*Four wire coat hangers 

* String lights 
TOOLS 

Tape measure, hand saw, drill, 
Phillips head screwdriver, scissors, 
iron, wire cutters, needle, and white 
thread 


DIRECTIONS 

1. Using the PVC pipe, the T- 
coupling, and the PVC glue, assem- 
ble four sleeves for the bamboo 
poles as shown in 


PVC pipe 


sure that the 
" ' pipes are verti- 
/ cal, secure each 

sleeve to ply- 
| wood or scrap 
' | wood base with 

two screws. (When 
covered with potting soil, the base 


will keep the pipe from tilting.) 
2. Center a sleeve in each pot, fill pot : 
: with soil, and tamp. Add plants. (As 


an option, you can paint the exposed 


: bonding web tape to create a poe 


sketch. Making , 


: work is large enough for most pi 






















end of the pipe before add 
plants.) 
3. Cut mosquito netting into 12 
foot lengths. yj 
4. Fold under 6 inches at top 4 
bottom of each panel; iron in pk. 
Secure raw edges with the fusi / 
(You should have 12 sections.) | 
5. Cut 54-inch lengths of chain. Sli 
length into the bottom pocke 
each panel and tack in place 7 
needle and thread. (The chain k 
the lightweight panels from blo 
in light wind.) 
6. Cut four of the thickest bam 
poles to 8-foot lengths. 

7. Position pots so sleeves are at 
ners of a 10-foot square. Insert 8- 
poles in sleeves, checking that p 
are vertical. Shim in place with $ 
der wood wedges or 16-penny ni 
Mark a point 6 inches from tog 
each pole. | 


q 


8. Select a 12-foot bamboo pole a 


slip it through top pocket of th 
panels of mosquito netting. Repl 
for three other poles and remain 
panels. | 
9. With the help of another pers¢ 
use the sisal twine to lash these r¢ 
to the upright poles at the marke | 
cations, centering them between | 


poles. | 
DECORATING : 
If you’re planning to add string lig 
around the perimeter, cut coat h | 
ers into 6-inch lengths and bend? | 
S-hook shapes so one end can$§ 
over bamboo poles. Place the 
hooks between the panels and hay. 
lights on them, draping gracefully. 

The space enclosed by this frat 


tables and chairs. If you want my 
elegance, borrow some of your 
door dining furniture for the me 
(Run long tables diagonally acti 
the square.) For drama, consi 
adding low-voltage uplights in e 
pot, positioning them so light was! 
across the mosquito netting. 


Regina’ 


. ff 
fe BALSAMIC 


a _ VINEGAR 





1/4 cup Regina® Balsamic or 
Red Wine Vinegar 


1 Tbsp. Brer Rabbit® Molasses | | 


1 Tbsp. Worcestershire sauce 
1 Tbsp. olive or vegetable oil 
1/4 tsp. salt 

1 clove garlic, finely chopped 

1/4 cup chopped green onion 
1/4 cup chopped red pepper 

1-1/2 to 2-1/2 lbs. steak 


For marinade, combine all 
ingredients except steak. 

In shallow glass baking dish, 
pour half of the marinade 
mixture over steak. 

Cover, and marinate in 
refrigerator, turning occasionally, 
one hour or overnight. 
Refrigerate the remaining half 
of the marinade mixture. 


Remove steak from marinade. 
Grill or broil steak, turning once 
and brushing frequently with the 
marinade the steak was in, until 
desired doneness. 


Heat the remaining half marinade 
mixture that was held on the side 
and serve with steak. 


































Bigger flowers, 
smaller stature 
make these 


oS al ae ee ; 
tender shrubs 
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containers— 
indoors or Out 
By Sharon Cohoon 


Photographs by Claire Curran 
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To call the flowers pictured on these pages “showy” 
would be an understatement. Many of them rival Gianni 
Versace’s clothing designs in flamboyance and circus- 
bright color blends, with up to four or more colors in a 
single bloom. ‘Rainbow Christie’, for example, has a dark 
red eye encircled by a ring of rose pink, a ring of ivory, and 
finally, an edging of butter yellow. “Deliciously gaudy,” says 
John Bagnasco, plant buyer for Armstrong Garden Cen- 
ters, appreciatively. (The Southern California chain was 
the first major retailer to carry these plants, which they 

market under the label Hot- 


LEFT: The sheer size of biscus.) Other blooms ex- 


‘Fantasy Charm’ brings a hibit strange, subtle colors 


srilie. BELOWs aaera ae more likely to be found in an 


Sariteematlishess Se understated Giorgio Armani 
suit than in flower petals— 
like café au lait, pewter gray, 
and gunmetal. 

Where have these exotic 
hibiscus been before now? 
In the backyards of amateur 
hybridizers in Florida and 


Texas. Until recently, grow- 





ers of Chinese hibiscus (Hi- 
biscus rosa-sinensis) fell into two camps: those who prop- 
agate the large, loose shrubs with big, single flowers that 
are landscaping staples in Hawaii, the Gulf states, and 
Southern California; and the members of the American 
Hibiscus Society, mostly Floridians and Texans, who nur- 
ture the flashy hybrids you see here. The latter group grow 
hibiscus primarily to compete in shows or trade with each 
other. Until a few years ago, no one sold them commer- 


cially on a large scale. 











No one, that is, until Charles 
Black—a California grower of orna- 
mental plants—entered the picture in 
1995. When he walked into his green- 
house one morning and saw the first 
huge bloom of lavender, yellow, and 
red ‘Donna Lynn’, an exotic hibiscus 
he’d purchased from a rare plant nurs- 
ery, he knew he’d found his specialty. 
Black began sorting through the thou- 
sands of hybrids created by hibiscus 
society breeders, searching for the 
most garden-worthy candidates to 
produce on a mass scale. Today his 
company, Hidden Valley Hibiscus, sup- 
plies 300 varieties of connoisseur hy- 
brids to nurseries in Alabama, Arizona, 
California, Florida, Georgia, Pennsy]l- 
vania, and Texas, as well as Canada 
and Tahiti. (For a list of retailers or to 
order plants for delivery anywhere in 
the West, visit the company’s website, 
www.hiddenvalleyhibiscus.com.) 

Unlike most hibiscus now on the 
market, Hidden Valley’s are not grown 
on their own roots. They are grafted to 
rootstock known to be vigorous and 
disease-resistant—a practice recently 
adopted for commercial propagation. 

These plants differ in other ways 
from standard hibiscus, which can 
reach 10 to 15 feet tall. They're 
shorter—4 to 8 feet in the ground, 3 
to 4 feet in containers—perfect for 
today’s smaller gardens. Their suit- 
ability as container plants makes it 
possible for gardeners in colder cli- 
mates to move them indoors during 
winter or to grow them as house 
plants. These hibiscus also tolerate 
more shade, which is useful for gar- 
dens with only filtered light. 

But, let’s face it, what makes these 


isseur hybrids so special is 


th »wers. They're huge—8 inches 
wid standard, and 10 inches 
acro not rare. “They’re so big, 
you ti they're illusions,” says 
Francois who imports the hibis- 
cus as ho plants for Scardera 


Floriste et Centre de Jardin, a nursery 
near Montreal. ‘They come not only in 
single forms, but in crested singles, 


106 SUNSET 


‘Bonnie B’ 


16 glorious new hibiscus 


HYBRID 

‘Amber Suzanne’ 
‘Audrey’ 

‘Bonnie B’ 
‘Candy Manners’ 
‘Dragon’s Breath’ 
‘Fantasy Charm’ 
‘Fifth Dimension’ 
‘Georgia’s Pearl’ 
‘High Voltage’ 
‘Jami Lou’ 
‘Midnight Blue’ 
‘Mystic Pink’ 
‘Rainbow Christie’ 
‘Red Snapper’ 
‘Silver Memories’ 
‘The Path’ 


COLORS 
Pink and white 
Red-and-yellow marbling 


Maroon eye, bronzy orange body, gold edge 


Red and pink with white splashes 


Deep red with pure white rays emanating from center 


Pink and white with ruffled edge 
Gunmetal with yellow and orange edge 
Yellow and peach with pink center 

Bright red eye bleeds out into white body 
Maroon eye, red halo, pink body, tan edge 


Vibrant contrast of medium red and dark blue 


Pink and white 


Dark red eye, pink body, white and cream or yellow border 


Cherry red and white 


Subtle silver or cream with yellow or orange border 


Fuchsia and yellow with large magenta eye 


ge oe 


pe 





is 


i 
| 
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inight Blue’ 


‘er Memories’ 


s 
ainer, landscape, house plant 





ainer 

ainer, house plant 

ainer, house plant 

@tainer, house plant 

tainer, house plant 

@tainer, landscape, house plant 
@itainer, landscape 

@iainer, landscape 

tainer, house plant 

tainer 

tainer, landscape, house plant 
btainer, house plant 

itainer, landscape 

tainer, landscape 

tainer, house plant 


ae 


‘Candy Manner 


COMMENTS 

Double flowers tolerate temperature extremes 
Prolific bloomer 

Slow-growing at first 

One of the prettiest doubles 

Unusual color 

Best variety for large blooms 

Can be grown in full sun; blooms profusely 
Likes sun; steady bloomer 

Tolerates sun and heat 

Blooms profusely 

Needs filtered light or shade 

Steady bloomer 

Heavy bloomer 

Vigorous plant with double flowers 
Well-shaped bush 

Grows in sun or shade 





cup-and-saucer doubles, loose dou- 
bles, and full doubles. The chart at 
left lists Black’s favorite performers. 

Like other hibiscus, these new 
hybrids are tender; their ideal tem- 
perature range is 60° to 90°, but they 
will endure warmer temperatures— 
up to 115°—if they’re given plenty of 
water. They will also withstand some 
cold, but growth and bloom stop 
when temperatures drop below 50°, 
and plants will not survive anything 
below 30°. 

Flowers can be picked and used 
in bouquets. Immersing their stems 
in water won't prolong life of the 
blooms. Because their petals are 
thicker than regular hibiscus, most 
blooms last longer than a day, some 
up to four days. They’re fun to toss 
into casual arrangements—a quintet 
on the coffee table, a trio on the 
bathroom counter, or solo on each 
plate at a dinner party. Wherever you 
display them, they’re guaranteed 
conversation starters. 


“Hibiscus rosa-sinensis has the un- 
usual distinction of being a manmade 
plant,” says Black. It is not really a 
species at all, but a collection of hy- 
brids developed over several centuries 
in disparate geographical areas. 

Despite its botanical name (sinen- 
sis means Chinese) and common 
name (Chinese hibiscus), researchers 
now believe the plant originated in 
India, then was carried by traders to 
the South Pacific and ultimately to 
China, where it was first cultivated 
extensively. 

During the early 20th century, the 
plant’s already broad genetic heritage 
became even more complex when 
Hawaiians began crossing H. rosa- 
sinensis with native Hawaiian species 
and other hibiscus species. When 
grafting techniques became common 
practice, the flowers became bigger, 
better, and even more spectacular. 

(Continued on page 108) 
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How to grow 
hibiscus 


ouTDOORS. While standard 
hibiscus plants prefer full sun, 
these hybrids will take a little 
shade—filtered light with at 
least one hour of direct sun is 
optimal. 

Water plants generously 
while the weather is warm and 
the plant is growing. In winter, 
water more sparingly. “It’s better 
to let the soil get a little dry than 
to overwater,” Black says. 

All hibiscus need excellent 
drainage, and these hybrids 
are no exception. Add organic 
amendments to heavy clay soils 
before planting or plant in raised 
beds. When using pots, mix 
some pumice or sand into your 
potting soil. 

Feed actively growing plants 
frequently. Ideally, apply a little 
diluted low-phosphorous fertil- 
izer (Such as 20-10-20) with 
every watering. If you find that 
regime difficult to maintain, try 
adding controlled-release granu- 
lar fertilizer to the soil at planting 
time; if the foliage begins to lose 
its lush, dark green look, begin 
feeding with liquid fertilizer. 

Aphids, spider mites, and 
whiteflies are the most likely 
pests. A blast of water will 
dislodge them: Attach a water 
wand or spray nozzle to a hose 
and spray the plant thoroughly, 
being sure to wet the under- 
sides of leaves. For heavy infes- 
tations, use horticultural oil or 
insecticidal soap mixed with water, following 
instructions on the package. In areas where it is 
present, giant whitefly can also be a problem, 
though these plants don’t seem to be as attrac- 
tive a host as regular hibiscus. 

INDOORS. Hibiscus thrive at room temperatures 
in the 60° to 70° range or higher. Plants bloom 
best when they receive one or two hours of 
direct sunlight per day. Good locations are south- 
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or west-facing windows or under a skylight away 
from cold drafts. If you can’t provide these, use 
grow lights. Water once or twice weekly, as 
needed. Feed twice a month with a low-phospho- 
rous fertilizer, as recommended above. 

The main pest problem indoors is spider 
mites. Place the plants in the shower and rinse 
the insects off with a strong spray of lukewarm 
water. # 
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Red-and-yellow ~ 
marbled ‘Audrey’ 
(throughout cente 
of bouquet) 

and cheerful 
companions make 
up this arrangemer 
by Cindy McNatt. 





1. Hold ad in front of face. 
2. Look at “Personal Safety System” logo. 
3. Read copy. 
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Nothing happened? You're OK? Good. That's the goal of the advanced Personal Safety System on the new 2000 Taurus. 
Sensors detect the driver's seat position and whether you're wearing your safety belt, so the dual-stage front airbags* 
help protect you in a crash. No wonder Taurus just received double five stars Baan ae ens 
crash tests, the highest possible rating. We kept asking, “What if?” Taurus is the ultimate answer. 


NEW 2000 TAURUS > 


www.2000taurus.com 
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Who'd have thought a double hung window Plus a host of design options that let you et 
could be so versatile? But then, this is no 1OO design improvements. Including an a look and style all your own. Whether yc 
ordinary double hung. From its beautiful wood exclusive sash tracking and locking system remodeling or building a new home, set] 


} | 


interior to its extruded aluminum clad exterior, that makes it easier to open, close and clean. one double hung that deserves a second 


»@ 
For a free brochure, call 1-800-817-5518. MARVIN. (Canada, 100-263-6161) www.marvin.com al 


Windows and Doors 


Made for you. 








7¢ of the remodel 





From the sofa pillows to the cooking island, it’s a multihued, multifunctional space, where color delineates each zone. 


the 
kitchen-family room 


comes of age 


Six examples show that it’s the new heart of the home 


By Ann Bertelsen, Mary Jo Bowling, Daniel Gregory, and Peter O. Whiteley 


@ Recent: surveys by the National Association of 
Home Builders confirm it: Like the little-used 
Victorian parlor, the living room is nearing extinc- 
tion. Now home life tends to be focused in and 
around the kitchen, which has expanded to accom- 
modate a broader range of uses. Westerners have 
helped prompt the change, as we look for a casual 
do-everything room, where we can cook, entertain, 


pay bills, go on-line, do homework, or just plain 
relax. No matter what you call it—kitchen-family 
room, multiple personality room, or fusion room— 
it’s where we really live. 

So where should this space be located? What func- 
tions should it perform? How should you organize 
it? How should you decorate it? Here’s a gallery of 
examples to spark your imagination. 
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he challenge in this home was 

to create visual excitement 

within a kitchen-family room 
while incorporating efficient organi- 
zation and traditional styling. “Our 
client wanted pine cabinets and 
bright color in the kitchen,” designer 
Pamela Pennington explains. 

Her solution was to organize the 
space according to function—the 
cooking zone separated from the sit- 
ting zone by a large butcher block— 
topped island—and then to use a 
palette of primaries to accentuate 

ich area within the larger space. 

taining the cabinets allows the 
grain to show through, updat- 
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Tradition meets today 


ing the country look without over- 
whelming it. Pennington used what 
she calls “washed Levi” blue for most 
of the cabinetry in the kitchen, bril- 
liant yellow for the backsplash and 
accent cabinets beside the blue re- 
frigerator, and fire-engine red for the 
workstation—message center. Black 
granite counters provide elegant and 
functional work surfaces that blend 
with the blue cabinetry. 

The cozy sitting area around the 
fireplace repeats the primary color 
scheme with a leather sectional and a 
colorful kilim rug, while wrought- 
iron accessories continue the coun- 
try styling. With its fresh twist on tra- 







Earth tones q 





He» | 


warm the 





sitting area; 


red brighten i. 
the office. mM 






dition, this room manages tc 
down-home and up-to-date at 
same time. 

DESIGN: Pamela Pennington Stuc 
Palo Alto, CA (650/813-1797). 





Appliances 


JUST IMAGINE” 








A MO ie eo ae ata Chae aC ac ati mal 
talyst’ washer from Whirlpool. Before washing each load, it creates a rich 
a mm Cee Ae en ee eh 
into every fiber, safely pre-treating the entire load. Tough stains vanish 


COP e CCC CM aim urea CCE CM Tabata 





GET CLOTHES CLEAN WITHOUT PRE-TREATING. 
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more information visit WWW.Whirlpool.com or call 800 253 1301. © Registered trademark/™ trademark of Whirlpool, U.S.A. ©2000 Whirlpool Corporation. 














place for 
everything 


good fusion room isn’t just 
bigger than a conventional 
kitchen or family room, it’s 
better organized. Indeed, combining 
several rooms to make one multipur- 
pose space can seem like courting 
chaos. The trick is to define zones or 








SERIA PME TED ORE REED MANE A CLIO TASS SETI 


Fe 


Enid and her three daughters (left) enjoy their window-wrapped kitchen-family 
room. “Now | can be in the kitchen and watch the girls play in the yard,” Enid 
says. Sunny yellow walls give the kitchen and breakfast areas a warm glow, 
while the comfortable blue sofa beckons from the sitting area. 
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century boudoir, 


ntry suite has all th 3 
ize walnut bed, Queen Anne antique dresser and 























back to Washington 
ures two queen-size 
eping quarters for 
secret service, 4 small conference eorge desk, mini 

ight snacking, wet y caviar. 


$220.00 (APr 4-Oct.14) 
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sa twin-size iron bed with fresh 
menities include 


er room feature 
™ ceiling fan. A 


r corn 


This second floo 
linens and a Casablanca? 49th Century 
blades, French Glass, and 360° view of fan from bed. 
of fan when door is 


Mahogany 

includes sink, toilet and view of 80% 
rvice is available for guests who wi 
in to stare at the ornate detail of the fan. 


sh to make a quiet 
Complimentary 








night of staying 
g” x 10” pict 


$370.00 (Oct.15-Mar. 31) $405.00 (Apr.1-Oct. 14) 


nearest deale 
r, call 888- 
888-227-2178 or visit us at www 
aoe (asaBAANay 
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This map mural brings the world home, creating the decorative focal point for the family room. 





activity centers, making each area dis- 


tinct but open. Witness the remodel 


of this 70-year-old house, where walls 


between five 
porch and a | 


rooms, including a 


aundry, were removed 


to make one L-shaped space. 


A fresh yellow and blue palette 





extends to seat covers and piping, 
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pillows, and tile borders. 


The expanded kitchen is orga- 
nized around a central island with a 
butcher block top that divides the 
space into four function areas: cook- 
ing and food preparation, dish wash- 
ing and storage, relaxing and study- 
ing, and informal dining. Built-ins 
that help define the areas also pro- 
vide generous storage space, so clut- 
ter doesn’t threaten to overwhelm 
the room. 





Repeated elements—open dis 
shelves, glass-door upper cabit 
ceiling-mounted light fixtures, 
fashioned drawer pulls—work 
the yellow paint and white 
to unify the space while repez 


vintage details found elsewhet| 


the house. 

DESIGN: S.E.A. Design/Build, 
Carlos, CA (650/802-9585), wot 
closely with the owners. 
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THERE'S SOMETHING TO BE SAID FOR 
Pee hto NE RIVERS, THE BREATHTAKING VISTAS, 
THE REMOVABLE SPLIT THIRD-ROW SEAT. 


= 


Dependability based on longevity: 1984-1998 falleline light-duty track Company registrations. Exclades ather GM divisions. 
*Versus 1999 model. Chevrolet is a registéred:trademarkeof the GM Corp. © GM Qorp. Buckle up, America! 


The new Chevy” Tahoe” has an optional third-row seat that’s easy to put exactly where you want. Nowhere near 
anything. Each half section weighs just over forty pounds, has handles and is on rollers, so it’s easy to take out or put 
back in. And when you aren’t carrying nine people, each half flips and folds out of the way for extra cargo space. 


Chevy Trucks. The most dependable, longest-lasting trucks on the road: 1-800-950-2438 or chevrolet.com/tahoe 


LIKE A ROCK 


MORE POWER, MORE OOM, MORE .§$U™ 
























































Cars out, 
people in 


f your kitchen is near the garage, 

as it was in this home, then con- 

sider the annexation approach 
taken by Denver architect Doug Wal- 
ter. He combined an existing two-car 
garage with the adjacent kitchen to 
create a spacious kitchen—family 
room where the cooking and sitting 
areas are separated not by walls but 
by a modest change in floor level 
(the sitting area is two steps below 
the kitchen) and by an elegant, classi- 
cally inspired architectural screen, 
consisting of columns flanking a low 
wing wall. 

New oak floors and a flat ceiling 
tie the areas together, while orna- 
mental details, including crown 
molding and beaded paneling, com- 
plement the architectural character 


of the 80-year-old structure. The 
room opens through a wall of 
French doors to a covered porch and 
views of the rear garden; nearby, a 
new garage replaces the one that 
was annexed. 

“The remodel reflects the changes 
in how we live in and use houses to- 


The columns, a 





wall, and a chat 










in level define tl 





kitchen-family 
within the large! 







space. The 
breakfast table 
(below) overloo 














the family roo 
shares views of 






television and t| 







fireplace. 















day,” Walter says. “Where once s| 
one cooking in the kitchen was} 
fined to an 11- by 15-foot room,| 
they feel like a part of the living 1} 
and garden.” 
DESIGN: Doug Walter Architects, } 
ver (303/320-6916). Leczinski DI 
Associates, Denver (303/329-020} 
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iy wall of the sitting area 
the media center, book and 
shelves, and storage cabinets. 
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Deck connection 


rchitect Rick Chesmore deftly 
preserved the character of 
1900 Seattle 
home while opening the kitchen to 


this vintage 
adjacent spaces and to the backyard. 
“The kitchen was a very dark, very 
narrow space,” says Chesmore. Now, 
French doors connect the new room 
to a wide deck, while transom win- 
dows above the doors brighten once- 
gloomy high ceilings. 

The key to the remodel was the 
addition of 40 square feet, achieved 
by pushing part of the house’s side 
wall back 2'2 feet. “Those few feet 
provided enough room to include a 
kitchen island and a dining nook,” 
Chesmore says. Now the slightly 
larger and much more open space 
functions as a kitchen, dining area, 
family room, home office, and enter- 
tainment zone. 

Simple, harmonious details make 
it work. The crown molding is the 
same for the windows, doors, and 
cabinets. Hardwood flooring runs 
uninterrupted from kitchen to family 


The graceft 





transition 





between | 

| 
kitchen-fanr 
room and C 








creates a__ 





feeling of 






spaciousneé 















room. Shaker-style built-ins (CH 
shelves, and entertainment cer# 
save space and blend together. | 
color scheme—bold burgundy y 
framed by white molding—is §*“ 






















same throughout. “You need co 
tency in a small, open space to |} 
it from becoming fragmented,” C 
more says. | 

The architect strove for an 
stated design. “We wanted to 
the remodel sympathetic to the ¢ 
acter of the home and of the nt 
borhood,” he says. “I don’t 7 
friends and neighbors to come 
and say ‘Oh, when did you rem 
this?? We hope it looks like it 
always been there.” And it does. 
DESIGN: Rick Chesmore, Chesm - 
Buck Architecture, Kirkland, 
(425/827-1857). 
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the West, where easy flow 
Ptween indoors and outdoors 
particularly important, the 
pn—family room almost de- 
S some connection to the gar- 
is remodel of a 1920s Los An- 
bungalow involved removing 
interior walls and adding 
185 square feet (part of which 
tO a new master suite) in a 
d extension toward the back- 

The architect combined 
n, laundry room, and breakfast 
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Elbow room 


room into one spacious L-shape that 
opens through French doors to a 
new dining porch. 
Bungalow-inspired details—a mo- 
saic tile floor, simple wood moldings, 
built-in bookcases, white cabinets with 
old-fashioned knobs and drawer pulls, 
and a large double sink of carved 
soapstone—give the multifunctional 
room vintage charm. 
DESIGN: Mahtash Rahbar and Scott 
Strumwasser, Enclosures Architects, 
Los Angeles (323/931-1851). 


Opening to a new 
rear porch, the 
space revolves 
around a small but 
efficient work island 
and the breakfast 
table. 
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Sunset 


Summer 
Escapes 


SPECIAL 
OFFERS 


& 
DISCOUNTS 
FOR 
GREAT 
SUMMER 
TRAVEL 
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Library 
for living 


he assignment here was to 
create a sun-filled kitchen- 
family hub out of two small, 
dark rooms, while taking advantage 
of a beautiful east-facing view across 
downtown Portland. The architect’s 
key design decisions involved replac- 
ing a load-bearing wall with a struc- 
tural beam, installing a granite- 
topped counter to define the 
cooking zone without enclosing it, 
and repositioning the windows to 
get the full benefit of the view. 
Central to the transformation was 
the creation of an inviting sitting area 
oriented toward a new gas fireplace 
flanked by tall bookshelves. Recycled 


5 


122 SUNSET 


Ryo, 


ieee 


maple flooring and Oriental rugs 
warm the room, giving it a cozy 
library atmosphere. With a pair of 
interior French doors to enclose it, 
the kitchen—family room is now the 









Tall, slender 
proportions— 
in bookshelves, 
cabinet doors, and 
windows—unite 
| sitting and cooking 
areas in a single 
airy space. 
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ee 


favorite retreat of the owners |§», 
they can heat it without haviij” 
warm the whole house. 
DESIGN: Giulietti/Associates, 
land (503/223-0325). 
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eon a ha first A by typing this gift certificate code at Pe RTE on 


"Queen Sita" "Caribbean Dreams" Hand-woven Bamboo Baskets 
by | Nyoman Subrata by Dora Alicia Lopez by Phaa Kumsai 

Handcarved mask direct Handsculpted ceramic work direct from 

from the island of Bali direct from El Salvador Northern Thailand 

US Retail: $419.00 US Retail: $198.00 US Retail: $159.00 


: soy (A.com: $20.49 * NOVICA.com: $109.24 NOVICA.com: $50.74 NOVICA.com: $18.62 
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© Original front door 
"Bs SO easy to miss,” 
YS owner Beverly 
er, “that visitors 

€ in through the 
sement garage.” 








Curb appeal 
The portico creates a stagelike entry 


BEFORE. There was no obvious entrance to this house in 
Flagstaff, Arizona: From the driveway you had to look around 
the corner to find the front door. 

AFTER. A new gabled front porch—echoing the roof of the 
house—creates a graceful and prominent entry. The portico is 
supported by two 16-inch-square stucco-covered posts resting 
on a concrete platform three steps above the driveway. It offers 
protection from weather and a strong sense of arrival. 

Moving the front door also made it possible to correct an 
awkward relationship between rooms. Now the spatial 
sequence flows gracefully from the foyer to the dining room 
to the kitchen to the living room. New trapezoidal windows 
under the eaves along the side of the house flood the dining 
room and kitchen with light. 

Homeowners Beverly and T.S. Amer designed the porch 
with Jim Brenner of Bibs Custom Log Homes, Flagstaff, AZ 
(520/527-8191). — Daniel Gregory 
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RICHARD MAACK 




















home guide 
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Easy wall 
treatment 


g The subtle stripes on the walls of this 
dining room resemble costly wallpaper— 
yet the designer made them quickly and 
easily with paint. First she gave the 
room one coat of a creamy off-white 
matte paint. After letting the paint dry, 
she marked off vertical stripes at 18-inch 
intervals with painter’s tape, then used 





a clear glaze on alternate stripes. The 
result is understated and elegant. 
DESIGN: Laura Smith Blair, San 
Francisco (415/505-8001) — D.G. 











Sink for two 


| 
= Sometimes one is better than two: That’s the conclusion here. In) 


of the conventional installation of two sinks side by side in the mas} 
bath, Stephen Rosenblatt designed one long elliptical basin with sé 
rate fixtures at each end. It becomes a sculptural focal point for thd 
room. The counter and the sink are made from a single slab of inte 
grally colored concrete, which creates a seamless, easy-to-clean sut 
DESIGN: Stephen Rosenblatt, Sonoma Cast Stone, Sonoma, CA (70° 
9929) — D.G. 
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NORMAN A. PLATE 











Emergency supplies one complete change of clothing and footwear per person; i 


| 
| m Every family should have an emergency supply kit. It should : any other important items such as medications or copies 


| contain three days’ worth of water and food: 1 gallon of water legal documents. 
| per person per day (2 quarts for drinking, 2 quarts for food For a complete list of supplies, contact your local chapte 
\4 preparation and sanitation), stored in soft bottles, and nonper- : the American Red Cross (www.redcross.org). or Federal En 
ishable food items that are compact, lightweight, and require gency Management Agency (www.fema.gov). For packai 
| no refrigeration. In addition, it should include a first-aid kit: kits contact Safe-T-Proof Disaster Preparedness Compas 
| Supplies and tools, such as plastic plates, flashlights, and a (818/865-3121 or www.safetyproof.com), or Earth Sha : Mh 
: shut-off wrench (to turn off household gas and water); at least : (650/548-9065 or www.earthshakes.com). — Peter O. WhitiiiRill¥ 


ESR OA 














LUO MCU MRR ae Pe Dr Pre oer on fy tig nang 


Vieea Oa a Le eV aN io or Dany Taree cL wore 




















home guide 
eS ee E P.O: Jee aga 





Time: 30 minutes 
Cost: About $10 
Materials 
¢Terra-cotta bowl 
(14 in. diameter and 
4 in. deep) 
* Patching compound 
* Spackling knife 
* Terra-cotta sealer 
* Paintbrush 
*Semigloss or gloss 
exterior latex paint 
¢ Pillar candle 
¢ Flowers 
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* Floating candles 





| AM SWEET RESPITE ON A LONG AFTERNOON. 
SLICED, DICED, ano PUREED, *=34* 


| WAS TRANSFORMED WITH EASE. ‘ a 
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Summer centerpiece 


@ Placing a tall, elaborate floral arrangement on an ou! 
table is like bringing a white damask napkin to a barb} 
It just doesn’t fit. The perfect centerpiece for outdoo| 
ing suits the spirit and nature of entertaining outside; | 
egant but casual, beautiful but not fussy. This centerpigii! 
low, outdoor-friendly, and easy to make—fills the bill. ui 


of NOW, HEADS WILL BOW, 
¥ AS CHILLED SILVER SPOONS 
: GE INTO MY NECTAR. ¢ 
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ons 

n bowl. 

the bowl’s drain 

ith patching com- 

(as shown at left). 

t terra-cotta sealer 

bowl, inside and 
dry. 

a bowl with two 

$§fsemigloss or gloss 
r latex paint. Let 


a pillar candle in 

ter of the bow]; it 

be tall enough to 
sh with the 

rim. 

water to bowl, 

ng 2 inches below 


the stems off the 
and float the 

heads on the water. 
small floating can- 
the water. 

| — Mary Jo Bowling 


Rug to remember 


m Paper is the key ingredient in this striking 
area rug. Tightly woven long-staple cellulose 
fibers—also used in brown paper bags— 
form a pattern reminiscent of caning or bas- 
ketry, or Japanese tatamis that have been 
somewhat thickened. The latex-backed rug 








is very durable and has a soft, waxy texture 
that makes it ideal for bedrooms. A spray fin- 
ish is available to help with stain resistance. 
This design is Niagara, one of several paper 
rugs in the Adirondack Collection by Merida 
Meridian (800/345-2200). It costs $250 for 4 
by 6 feet, $500 for 6 by 9 feet; prices vary for 
other designs and bindings. — D.G. 

















The ingenious Ultra” Food Processor and stylish Architect Series” Refrigerator, only from KitchenAid. 
only Food Processor with three nested work bowls, for jobs of every size and easy cleanup. A variety of attachments 
g@ilows you to juice, chop, and grate like a pro. Pair it with the sleek stainless steel Refrigerator, with AquaSense™ water 
filtration for perfect-tasting ice. For our Frosted Tropical Confetti recipe, and to view 
the entire KitchenAid’ line, visit www.KitchenAid.com, or call 1.800.422.1230. 














patio living 


Tap the light; cover with 
the paper cylinder. 


Summer nights, summer lights 


Five ways to add romance to evenings in the garden 


By Mary Jo Bowling and Daniel Gregory ¢ Photographs by Thomas J. Story 


ter way to brighten 


atio for evening en- 


tertaining than with these 


distinctive lig] hey range from a 


new twist on luminaria to an 


adaptation of a brass carriage lamp. 


Tap-light luminarias. These simple 
fixtures—flat, battery-operated lights 
that turn on when tapped on top— 
are sold in packages of six for about 
$20 at hardware stores and general 
merchandise stores. You add your 


own embellishment by wrap . 
piece of translucent rice | 
around the base and taping th) 
of the paper together with d] 
sided tape to form a cylinder. | 
DESIGN: Dennis W. Leong 
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Your recommended daily allowance of power. 
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‘SPINACH 


18 OZ (510g) 





®@S your car feed you a steady diet of power? Malibu does. Its proven MALIBU 
dard V6 engine provides all the confidence you need on the road. 
horsepower. Smooth performance. A real kick of acceleration. And you Mig 
t have to pay extra for it, like you do on Camry and Accord. All this, plus 
100 other standard features. Chevy Malibu. Power you can depend on. WE'LLBE THERE 


It 
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WS a registered trademark and Chevy is a trademark of the GM Corp. ©2000 GM Corp. Buckle up, America! # 1-800-950-2438 or chevrolet.com 























Summer school 
takes on a lighter 
meaning with 
these fish-shaped 
“lampions,” 
suspended over a 
table displaying 
glass lamps. 
BELOw: String 
lights are pinned 
to the umbrella 


edge. 


Opalescent string lights. Resem- 
bling plump little packages, these 
lights cost about $45 per string. Mar- 
rakech City Lights, Via Motif; (415) 
454-8842. 

Glass paraffin lamps. The geomet- 
ric shape of each lamp—consisting 
of an outer shell acting as the stand 
and an inner shape that holds the 
paraffin—instantly draws the eye. 
Prices range from $59 to $97. Float- 





















ing Moon Chimney Lamp (up 
inches tall) and Sun Dancer | 
ney Lamp (up to 135 inches | 
Firelight Glass; (800) 654-87) 
www. firelight.com. f 
Fish lanterns. These simple b/ 
tive paper lanterns (17 inches} 
contain battery-operated lig} 
wide range of designs is ava} 
Goldfish lampion ($12); Bob. 
Associates; (908) 522-1651. 



























Whoever Said 
“Beauty Is Only Skin Deep” 
Never Owned A Hunter Fan. 





tter Motor, 
tter Fan 


ith over 150 styles to choose from, 
epet-looking Hunter fans add beauty 
any room. Beauty that’s 
re than skin deep. 
»mause for quiet, long- 
fing, trouble-free 
,gormance, you have 
Bet to the heart of the 
_ (ter: the motor. That's 
ay Hunter fans are powered 
#custom-designed motors = 
Anufactured with the finest materials, 
fuding heavy-gauge copper 
dings, precision ball bearings and 
th-grade silicon steel. 


Quiet Power For 
Smooth Performance 


Hunter motors not only provide 
maximum air movement, they're 
engineered and tested for 
smooth, whisper-quiet 
operation. Like our new, 


A cast aluminum rotor 
and our exclusive 
impeller (a “fan within 
a fan”) help the AirMax 
si run cooler 
from the inside out. 
So your new Hunter 
fan quietly delivers 
more power. 








_ 


patented AirMax® motor. 























Saving Money Never 
Looked This Good 


Using a Hunter ceiling fan can help 
you save up to 40% on summer cooling 
bills and as much 
as 10% on winter 
heating costs*— 
for about what you 
pay to run a 100-watt 
light bulb. And thanks to styles ranging 
from turn-of-the-century traditional to 
state-of-the-art contemporary, Hunter 
has a fan to fit any décor. 


No Wobble, No Worries 


For the ultimate in wobble-free (yy 
operation, we select the finest blade 
materials and seal each blade 
thoroughly to 
prevent warping. 
All blade sets are 
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carefully matched, each blade 
weighing within one gram of the 
others. Plus, each sturdy die-cast ™ 
blade arm is aligned perfectly and 
pitched at the optimum angle for 
smooth, efficient airflow without 
annoying wobble. 


Built And Backed 
For A Lifetime 


All Hunter fans are backed by a 
limited lifetime motor warranty. That's 
guaranteed 
' Bm} peace of 
CXEREMEROROE RE! ind from 
the company that invented the ceiling 
fan back in 1886. Today, Hunter 
combines its heritage of 19th century 
craftsmanship with 21st century 
technology, to bring you ceiling fans 
that deliver quality above all. So you 
can enjoy the comfort of a fan that’s 
beautiful inside and out. 











For more information on the complete line of 
Hunter fans, or to find the dealer nearest 
]-800-4HUNTER o1 


you call 
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Glowing like holiday ornaments, these lanterns cast a gentle light over a patio. 


The floor of each metal pouch supports a votive. 





Hanging mesh lanterns. Squares : TIME: About 30 minutes 
of brass mesh form these novel : cost: About $5 

lanterns that recall old-fashioned : 
combustible materials. 


MATERIALS FOR ONE LANTERN 


carriage lamps. They’re exception- 
ally easy to assemble—you just 
need to know how to fold. * Scissors 
DESIGN: Lindsay Smith, Bainbridge 


Island, WA (optional) 


*Ruler 
*Fine-gauge brass mesh (fil 
NOTE: Do not hang this lantern near 


*Work gloves for handling mesh 











hardware store) 
*Small water glass or winegla') 
diameter about the same as vj 
°2 feet of medium-gauge brass 
* Tea light 
* Votive 
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h scissors cut a 12-inch 
2 of brass mesh. “Hem” 
Quare by folding the four 
edges inward '/ inch. 
'the folds sharp and flat 
ning a stiff ruler over 
to smooth. Every fold in 
lowing steps should be 
ed with the ruler. 
edmext, fold the mesh 
me in half so A and B 
hae and C and D meet. 

se and unfold. 


. light coats will always give you the smoothest, most beautiful finish possible. With the other brand, you 
Ve fo wait as long as 48 hours between coats. Since Krylon®paint dries to the touch in just 12 minutes, you'll 
get the perfect finish you're looking for every time. Without the wait. www.krylon.com 











Fold in half so A and D meet 
and B and C meet. Crease 
and unfold. Then fold to 
make two diagonal creases. 
3. Center the mesh square, 
hemmed sides down, over 
the glass, crimping a circle 
around the mouth of the 
glass. This creates a small 
indentation for the votive. 

4. Open the square with the 
corners curving up. Thread 
brass wire through one of 


ahe corners, leaving a 1-inch 
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Krylon® The fastest way to smooth. 


tail on the outside. Weave 
the long end of wire through 
the next two corners, allow- 
ing them to overlap slightly. 
The fourth corner should 
remain open. 

5. Put the tea light in the 
votive and light it. Place the 
votive inside the lantern. 
Bring the fourth corner of 
mesh up and use the 1-inch 
end of the wire to secure it 
to the lantern. Use this flap 
as the “door” to reach the 
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tea light when you want to 
change it. Loop the long end 
of the wire around a tree 
branch or trellis, or hang it 
from an S-hook. # 


ae 
ey 
x 


SRS ERAS RST RUST 


Pe 

































































SEAL RADIAL TO SBT LI TN 


Wired West 


Smart ideas for a high-tech home 


Home theater 
on a budget 


The essential components 
and what they cost 


Now wood finishing is twice as 


fast, twice as easy with Minwax 


Polyshades. That's because Polyshades” * cal 


combines stain and polyurethane in 
one. Stain to add rich color and enhance 


woods natural grain, and polyurethane for 


By Michael Goldstein 


mg You no longer need to be a movie 
mogul to afford a home theater. For 
about $1,000 ($600 for the audio 
equipment, $400 for a TV), you can 
enjoy a rich film experience at home. 
And today’s home theater compo- 
nents are discreet—usually around 
1 foot tall and compact enough to 


be evenly distributed around the 





long-lasting protection and a warm 
luster. Polyshades comes in a variety of 


colors, and can be used over raw 


wood or even previously finished wood, 
without having to strip away the old finish. 


Polyshades. A beautiful finish in a lot less time. 


STAIN & POLYURETHANE IN ONE 


MINWAX. 


Makes And Keeps Wood Beautiful” 


Company. All nights reserved 
hades are registered trademarks. 


minwax.com 
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room—so you need not surren 
your living space to skyscraper-s 
speakers. 


What it’s all about 


A home theater is a combination’ 
video and audio components ft 
achieves a theaterlike experie 
“It’s important to balance the invé 
ment between the video and— 
sound,” says Jon Edwards of L. 
Sunset Studios Media Systems’ 
leading home theater seller and! 
staller. Although you can spend 
money on a giant television, expe 
say you don’t have to: You can da 
a home theater with a set as small 
27 inches, measured diagoné 
(Screens smaller than that don’t ¢ 
ate enough visual power.) So }) 
may only need to add new audic| 
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your existing television. 

If you haven’t shopped for a tel 
sion in a while, you’ll be surprigi 
how far your dollar goes. For e ‘ 
ple, this spring one retailer offe 
32-inch stereo color TV with rem 
for just $399. The set featured ff 
audio/video inputs, which make p! 
ging in your VCR, DVD player, vi 
games, and speakers much easier. 


i] 
i] 


The audio side a 
The object of home theater audi i 
to surround you with multichanyy 

sound like a movie palace dc K 
Home systems incorporating 
popular 5.1 Dolby Digital stand 
use five full-range channels—l 
right, left surround, right surrou 
and a center channel for dialog Vs 
These systems also include a sij p 
low-frequency effect channel 4 
ambience and special effects, Ry” 
the rumble of an on-screen ea A 
quake. Most videos created alf4/ 
1992 were made with these ck 
nels in mind, and even if you 
playing an older video, it will so 
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7 
. 
eon a home theater setup. 
q >produce all this sound, home 
+ systems include a receiver 
so “decodes” digital effects, 
“ve small “satellite” speakers 
“ysubwoofer, a larger speaker 
tovides the bass and special- 


sounds. The idea is to create a 


/temple of sound by placing 
we smaller speakers at least 2 
yay from the wall and putting 


woofer in a corner. 


If 


ng home theater audio com- 






w@ts is like buying a stereo. Pur- 








x an audio package can make 
ponents more affordable— 


; 
- 
- 
. 
f | 
+ 
af rc jor electronics store recently 
«ml a complete 475-watt Doiby 
elt package, including a receiver, 
,@fround speakers, and a 75-watt 
gwpfer, for $600. 
an also buy the receiver and 
i separately. You could start 
yPony’s 5.1 Dolby Digital re- 
y@ (less than $500), which not 
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“That’s my kind of deck” 


only offers 550 watts of power but 
can also create some 27 different 
acoustic environments, from soft and 
muffled to loud and clear. Its remote 
control even has an LCD panel that 
shows radio station names or CD ti- 
tles. Add a speaker package for about 
$200, and you’re cooking. 


The video side 


The most popular ways to watch 
movies are with a VCR (video Cas- 
sette recorder) or DVD player (digital 
versatile disc). VCR prices have fallen 
through the floor. One electronics 
megastore offers a four-head, hi-fi 
model with convenient front A/V 
jacks, as well as VCR Plus+ for easy 
recording, for just $120. 

But the VCR’s 20-year run as the 
playback mechanism of choice is 
ending. The DVD aisle at your video 
store is getting longer. DVD has many 
advantages over VHS tape, including 
higher resolution for better images, 


vie 


instant access to any point in the 
film, and a more compact design. 
Movies look better on DVD. Accord- 
ing to one media research company, 
worldwide spending on DVDs will 
surpass spending on videos by 2003, 
and there will be DVD players in 625 
million homes by 2010. Not coinci- 
dentally, the price of DVD players has 
dropped substantially. For example, 
one model, which plays both DVDs 
and audio CDs and includes a built- 
in Dolby Digital decoder to faithfully 
reproduce movie sound effects, costs 
about $350. 

You'll find additional advice for 
setting up a home theater in Home 
Theater magazine (or visit www. 
hometheatermag.com) and at web- 
sites such as www.dvd.com and www. 
dolby.com. Whether your taste runs to 
Terminator or to Titanic, it’s time to 
set up the plush seats, pop the pop- 
corn, and turn up the volume. Your 
private screening room is ready. 


to first class 


You deserve it. When it comes 
to decking, why settle for high- 
maintenance when you can have 
Carefree. With a Carefree deck, 
you simply build and never worry 
about it again. Carefree is stain 
resistant, never splinters, and 
never needs painting or sealing — 
freeing you up for the pursuit of 
the good life. 


Call 1-800-653-2784 or visit our 
website to learn more about the 
Carefree lifestyle. 


www.carefree-products.com 
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Decking Systems 


By www.usplasticlumber.com 
































Before & After 





time. Multilevel planters and walls flank the driveway to define a new courtyard. 


Front yard 
DrIVaCy 
@ Problem. The house lacked privacy 
because only a small lawn separated 
it from the street. 
Solution. The owners built a walled 
patio as a buffer zone, adding a new 
entry beside the driveway. 

Homeowner Charlotte Kaspar ex- 
plains: “Our master bedroom is at the 
front of our house, facing the street. I 
was lying there one afternoon when 
someone threw a rock through the 
window. That did it. The front of the 
house was just too open. And we 
were tired of cutting the grass.” So 
the Kaspars hired landscape architect 
Chuck Rathfon to create a protected 
outdoor room that would function as 
their new front entry. 

To avoid a fortress look, Rathfon 
designed a border that’s part wall— 


The changing Western home 
By Daniel Gregory 


This front yard blooms again as a recaptured private outdoor space that enhances the street and the house at the ¢| 


Behind the higher wall is an outdoor living room complete with fireplace. | 


can catch a glimpse of the street through the railing at the corner. 
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surrounding the new door beside the 
driveway—part stairstepping planter, 
and part fence, creating an edited view 
of the street. The focus of the patio is 
a handsome outdoor fireplace. Now 







lawn-mowing is but a dull mes! 
the Kaspars relax in their private : 
DESIGN: Landscape architect ¢ 
Rathfon, San Juan Capistrat), 
(949/388-3774) @ . 








From the time you start the engine to the time you step outside its well- 
equipped interior, the 2000 Mercury Sable is busy looking after you and your 
passengers. Sable’s Personal Safety System includes dual-stage airbags* that 
deploy at different rates depending on the driver’s seat position and severity of the impact. 
Safety belt pretensioners and available side-impact airbags help further reduce 
the risk of injury. Not surprisingly, all of these safety features helped Sable earn 


GOVERNMENT’S 
the government's highest crash-test rating’. Want to know more? Just click or call. fest RATING: 


*p i 
Always wear your safety belt and secure children in the 
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= For a few afternoons every summer, I give myself over to 
a happy mess of flour, sugar, and juice-dripping fruit. We 
may be celebrating a birthday or having a little dinner party. 
Whatever the occasion, the clock stops: I’m making pie. 

Out come the rolling pin, the canisters, the oversize 
mixing bowl (a wedding present from my colleagues). I 
hear my high school cooking teacher intoning tips on pas- 
try making. And the fuzzy globes on the counter—bound 
for that pastry—remind me how few foods compare to a 
perfectly ripe peach. When I push the pie into the oven, 
it’s not long until I wonder, Is there a better smell any- 
where on earth? 


Perfect Pie Pastry 


PREP TIME: About 20 minutes 
MAKES: 8 servings 


For a 9-inch single-crust pie 
About | cup all-purpose flour 
‘4 teaspoon salt 


3 tablespoons cold butter or 
margarine, cut into chunks 


3 tablespoons cold solid 
shortening, cut into chunks 


For a 9-inch double-crust pie 
About 2 cups all-purpose flour 
/2 teaspoon salt 


6 tablespoons cold butter or 


allure of summer fruit—readers offer their favorite creatic 


1. In a bowl, mix 1 cup flour and the 
salt (for single crust) or 2 cups flour 
and the salt (for double crust). Add 
butter and shortening. With a pastry 
blender or your fingers, cut in the fats 
or rub in with your fingers until the 
largest pieces are pea-size. 

2. Sprinkle 2 tablespoons water (for 
single crust) or 4 tablespoons water 
(for double crust) over flour mixture. 
Stir with a fork just until evenly 
moistened. Gently squeeze about 4 
cup of the dough into a ball; if it won’t 
hold together, crumble lump back 
into bowl and sprinkle with more 
water, 1 tablespoon at a time; stir with 
a fork until evenly moistened. 


3. With lightly floured hands, gently 
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Our readers often offer concrete proof, in the fon} — 
their favorite creations, of the fact that they too lo 
make pie. These seven recipes from Sunset reat 
chock-full of peaches, pears, and berries, all reminde 
of why we especially love to fill a crust in the su 
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Some are classic baked pies; some are simply fresh 
settled into a pastry. ‘ 

And about that crust—while a homemade pastry is ¢ Le 
grand (see Perfect Pie Pastry, below; it includes tips disif% i 
from my high school teacher’s advice), a purchased DI &/ 
serves well, and saves a big step. Either frames one of } 
mer’s sweetest pleasures. y 


double crust), pressing to — : 
edges smooth. . 
4. Lay dough (1 round for dc} 
crust) on a lightly floured surfac | , 

a rolling pin with flour. Roll firml 


: gently in short strokes from ce nt 
: dough outward to form an 11 
: wide round. If edges split while ro 
: push them back toward center to 
round relatively smooth. Occasi 
lift dough or turn over, dusting 
beneath to prevent sticking. | 
5. Fold the dough round in ha MU thy 
it gently without stretching, an}, inde 
the folded edge across the middli}j.. 103 
9-inch pie pan. Unfold and § 
: dough into pan without strete 
: Trim dough edge evenly Val 
: beyond pan rim. 


I Pleas 
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| 
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Ot Your 


Mh Your 
m inden: 


margarine, cut into chunks 


6 tablespoons cold solid 
shortening, cut into chunks 
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squeeze dough into a ball. For double 
crust, divide in half and shape each 
half into a ball. Pat dough into a 
4-inch-wide round (2 rounds for 


edge under itself, flush with pan}. ein 
: To flute, press down on dougl Hi, 


‘ Pil en 
6. For a single-crust pie: Fold dij, 





of 





Our pleasure, from the top: Double-crust pineapple-peach pie, raspberry- 


ed custard pie in a chocolate crust, or peach-glazed peach pie. 





— 


your thumb and first finger to 
.@ an indentation; at the same 
(i press against dough edge with 1 
ye of your other hand, pushing it 
geen your fingers on the rim. 
fat indentations side by side. 
or fill crust as recipe directs. 
double-crust pie: Fill bottom 
olf as recipe directs. Roll second 
gf dough as directed in step 4 
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into a 10-inch-wide round. Fold as 
directed in step 5, center on filling, 
and unfold. Trim edge flush with 
dough in pan. Fold dough edges 
under, flush with pan rim. Flute as 
directed for single-crust pie. 


Per serving for a single crust: 148 cal., 57% 
(84 cal.) from fat; 2 g protein; 9.3 g fat 

(3.9 g sat.); 14 g carbo (0.5 g fiber); 116 mg 
sodium; 12 mg chol. 


) 


Dy ale D> ae ty, ‘ >» 
Pineapple-Peach Pie 


PREP AND COOK TIME: About 1°4 hours, 
plus at least 3 hours to cool 
Notes: Andrea Kirsch of Palo Alto 
shares this delicious fruit pairing. 
You'll need a 2-pound pineapple or 
1’4-pound peeled, cored pineapple. If 
using a refrigerated pastry, follow 
steps 5 and 6 of the Perfect Pie Pastry 
recipe (below left) to line pan, posi- 
tion top crust, and flute. 
MAKES: 8 servings 

“4 cup quick-cooking tapioca 


’s cup firmly packed brown sugar 


’2 cup apricot-pineapple jam 


12 tablespoons lemon juice 
/2 teaspoon ground cinnamon 
72 teaspoon ground nutmeg 


About 2 pounds firm-ripe 
peaches 


2 cups ’2-inch chunks pineapple 
(see notes) 


1 perfect pie pastry for 9-inch 
double-crust pie (at left) or 
1 package (15 oz.) refrigerated 
pastry for 9-inch double-crust pie 
(see notes) 


1. In a bowl, mix tapioca with sugar. 
Add jam, lemon juice, cinnamon, and 
nutmeg; mix. Peel peaches, pit, and 
slice 2 inch thick (you need 1 qt.); add 
peaches and their juice to tapioca 
mixture. Add pineapple and stir gently 
until evenly mixed. Let stand until 
tapioca is softened, 15 to 20 minutes. 
2. Line a 9-inch pie pan with pastry; 
scrape in tapioca mixture. Cover with 
second pastry round and seal (see 
notes). With a small, sharp knife, cut 
several 2- to 3-inch slits in top pastry. 
Line a 10- by 15-inch pan with foil (to 
catch drips) and set pie on foil. 

3. Bake on bottom rack of a 400° oven 
until fruit is bubbling and pastry is well 
browned, 50 to 60 minutes. 


4. Let pie cool on a rack at least 3 
hours; cut into wedges. 

Per serving: 445 cal., 38% (171 cal.) from fat; 
4.7 g protein; 19 g fat (7.9 g sat.); 67 g carbo 
(2.7 g fiber); 267 mg sodium; 23 mg chol. 


PREP AND COOK TIME: About 1°44 hours, 
plus at least 2 hours to chill 
Notes: Audrey Thibodeau of Gilbert, 
Arizona, created this pie to showcase 
her favorite flavors. Use cookies such 
as Famous Chocolate Wafers. 


JULY 2000 141 






































MAKES: 8 servings 


’2 cup plus 1 tablespoon sugar 


“4 Cup pecans 


20 thin chocolate wafer cookies 
(about 2 in. wide, 5 oz. total; see 
notes) 


3 tablespoons melted butter or 
margarine 


3, tablespoons cornstarch 
1’2 teaspoons unflavored gelatin 
2 cups milk 
1 large egg 
4 large egg yolks 
1’ teaspoons vanilla 
/, cup whipping cream 


2 to 2’2 cups raspberries, rinsed 
and drained 


3 cup seedless raspberry jam 


1. In a food processor, whirl 1 table- 
spoon sugar, pecans, and cookies until 
finely ground. Add butter and whirl 
until blended. (Or in a blender, whirl 
pecans with sugar until nuts are finely 
chopped; pour into a bowl. Break 
cookies into chunks and whirl until 
finely ground; add to nuts. Add butter 
and stir to mix.) Press cookie mixture 
evenly over bottom and up sides of a 9- 
inch pie pan. 

2. Bake in a 350° oven until crust feels 
slightly firmer and smells lightly toasted, 
10 to 15 minutes. Let cool on a rack. 

3. In a 2- to 3-quart pan, mix remaining 
’2 cup sugar, cornstarch, and gelatin. 
Whisk in milk, egg, and egg yolks. 
Whisk over medium-high heat until 
mixture is thick enough to coat a 
spoon and bubbles begin to form at 
pan sides, about 5 minutes. 

4. At once, nest pan in ice water, add 
vanilla, and stir often until mixture is 
cool and holds a mound briefly but is 
not firm, 6 to 8 minutes. 


5. In a deep bowl with a mixer on high 
speed, whip cream until it holds distinct 
peaks. Fold into cooked mixture. Scrape 
into cool chocolate crust and spread 
level. Arrange enough raspberries, stem 
end down, over pie filling to cover. 

6. In a 1- or 2-cup glass measure, heat 
jam in a microwave oven at full power 
(100%) until melted, about 45 seconds. 
Stir until smooth; spoon evenly over 
raspberries. 

7. Chill pie until filling is firm enough 
to cut, at least 2 hours; if making up to 
1 day ahead, cover airtight with a large 
inverted bowl (to avoid touching jam) 
and chill. Cut into wedges. 
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Per serving: 392 cal., 41% (162 cal.) from fat; 
6.7 g protein; 18 g fat (7.6 g sat.); 54 g carbo 
(2.2 g fiber); 203 mg sodium; 164 mg chol. 


Peach-glazed Peach Pie 


PREP AND COOK TIME: About 30 minutes, 
plus at least 3 hours to chill 


NoTEs: Betty Archibald of Boise prefers 
fresh, uncooked peaches in a pie. If us- 
ing a refrigerated pastry, follow steps 5 
and 6 of the Perfect Pie Pastry recipe 
(page 140) to line pan. Serve pie with 
whipped cream flavored with amaretto. 
MAKES: 8 servings 


1 perfect pie pastry for 9-inch 
single-crust pie (page 140) or 
1 refrigerated pastry (half of a 
15-o0z. package; see notes) 


4 Cup sugar 

3 cup cornstarch 

1 cup canned peach juice 
1 tablespoon lemon juice 

2 teaspoon almond extract 


About 2 pounds firm-ripe peaches 


1. With a fork, prick bottom and sides 
of pastry in pie pan at about 
1-inch intervals. Bake in a 375° oven 
until golden, 20 to 25 minutes. 


2. Ina 4- to 5-quart pan, mix sugar and 
cornstarch. Add peach juice and mix. 
Stir over high heat until boiling, about 
3 minutes. Remove from heat and stir 
in lemon juice and almond extract. 

3. Peel and pit peaches; cut ’2-inch slices 
into a bowl (you need 1 qt.). Add hot 
peach glaze and mix to coat slices. 


4. Scrape peaches into baked pastry. 
Chill until firm enough to cut, at least 3 
hours. If making up to 1 day ahead, 
cover airtight with an inverted bowl 
(to avoid touching fruit) and chill. Cut 
into wedges. 

Per serving: 296 cal., 29% (85 cal.) from fat; 
2.6 g protein; 9.4 g fat (3.9 g sat.); 52 g carbo 
(2 g fiber); 119 mg sodium; 12 mg chol. 


Peach-Brandy Pie 


PREP AND COOK TIME: About 1’? hours, 
plus at least 2 hours to cool 

Notes: Mickey Strang of McKinleyville, 
California, bakes this pie with tree- 
ripened peaches from the farmers’ 
market. If using a refrigerated pastry, 
follow steps 5 and 6 of the Perfect Pie 
Pastry recipe (page 140) to line pan. 
MAKES: 8 servings 


About 2 pounds firm-ripe peaches 


’2 cup sugar 


‘4 cup brandy 


2 tablespoons quick-cookin; 
tapioca 


1 teaspoon vanilla 


1 perfect pie pastry for 9-ine 
single-crust pie (page 140) ¢ 
1 refrigerated pastry (half of 
15-oz. package; see notes) 


Streusel topping (recipe fe 


1. Peel and pit peaches; cut 
slices into a bowl (you need 1 qt. 
sugar, brandy, tapioca, and vanill 
gently. Let stand until tapia 
softened, 15 to 20 minutes. 

2. Line a 9-inch pie pan with 
Scrape peaches into pastry and § 
level. Cover evenly with streuse 
ping. Line a 10- by 15-inch pan wi 
(to catch drips); set pie on foil. 
3. Bake on bottom rack of a 350) 
until streusel is deep golden brow, 
to 60 minutes. 


4. Let pie cool on a rack at le 
hours. Serve warm or cool, cut 
wedges. 
Per serving: 455 cal., 42% (189 cal.) fror 
4.3 g protein; 21 g fat (11 g sat.); 64 ge 
(2.3 g fiber); 250 mg sodium; 43 mg chi 




















Streusel topping. In a bowl, conl 
1 cup all-purpose flour, /2 cup { 
packed brown sugar, 2 cup (7% 
butter or margarine, and '2 teas 
ground nutmeg. Cut with a fp 
blender or rub with your fingers 
coarse crumbs form. Squeeze 
about 7s of the mixture is shapec 


lumps. Makes 2% cups. i 
Per serving: 211 cal., 51% (108 cal.) fro a 


1.7 g protein; 12 g fat (7.2 g sat.); 25 g cal 
(0.4 g fiber); 123 mg sodium; 31 mg cho) 


Pear Cream Pie 


PREP AND COOK TIME: About 1'28 
plus at least 12 hours to cool 


Notes: Fay Barr of Medford, Of 
uses local pears in this recipe. If ui 
refrigerated pastry, follow steps 5 
of the Perfect Pie Pastry recipe 
140) to line pan. Serve with whi) © 


: : yo 

cream flavored with cinnamon. ro 
| i ae 

MAKES: 8 servings mt. 


yet 


About 2 pounds firm-ripe p / 
such as Bartlett Re 
1 perfect pie pastry for 9-indl uC 
single-crust pie (page 140) of — 
1 refrigerated pastry (half of 9% 
15-0z. package; see notes) 


2 cup sugar 


3 tablespoons all-purpose flo 
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1 cup whipping cream 
¥) teaspoon almond extract 


Y’gs teaspoon ground cinnamon 


1. Peel, quarter, and core pears; cut 
crosswise into '4-inch slices (you need 
1 qt.). Line a 9-inch pie pan with 
pastry; put pears and their juice into it. 
2. In a bowl, mix sugar and flour. Add 
cream and almond extract; whisk until 
smooth. Pour mixture over pears. 
Sprinkle with cinnamon. Line a 10- by 
15-inch pan with foil (to catch drips) 
and set pie on foil. 

3. Bake on bottom rack of a 350° oven 
until pie filling bubbles in the center, 1 
hour and 5 minutes to 1 hour and 15 
minutes. 


4. Let cool on a rack at least 1’ hours. 
If making up to 1 day ahead, chill 
airtight. Cut into wedges. 

Per serving: 327 cal., 47% (153 cal.) from fat; 
2.3 g protein; 17 g fat (8.8 g sat.); 43 g carbo 
(2.6 g fiber); 144 mg sodium; 40 mg chol. 


Pear Crumble Pie 


PREP AND COOK TIME: About 1/% hours, 
plus as least 1 hour to cool 


NOTES: Carmela Meely of Walnut Creek, 
California, likes spiced pears with a 
streusel topping. For streusel, follow 
recipe on page 142, but omit nutmeg 
and add 4 teaspoon each ground cin- 
namon, ground ginger, and ground 
mace. If using a refrigerated pastry, fol- 





A pair with pears 


one topped with 


cream (front), one with streusel (back). 


PER She * 


SES NT TT: 






low steps 5 and 6 of the Perfect Pie Pas- 
try recipe (page 140) to line pan. Serve 
pie with vanilla ice cream. 


MAKES: 8 servings 


V4 cup sugar 

2 tablespoons all-purpose flour 
“4 teaspoon ground nutmeg 

“4 teaspoon ground ginger 


About 2% pounds firm-ripe 
pears such as Bartlett 


3 tablespoons lemon juice 


perfect pie pastry for 9-inch 
single-crust pie (page 140) or 1 
refrigerated pastry (half of a 15- 
oz. package; see notes) 


Streusel topping (see notes) 


1. In a bowl, mix sugar, flour, nutmeg, 
and ginger. Peel, quarter, and core 
pears; cut crosswise into '’2-inch slices 
(you need 1'2 qt.). To sugar mixture, 
add lemon juice and pears; mix gently. 
2. Line a 9-inch pie pan with pastry; 
scrape fruit into it and cover evenly with 
streusel. Line a 10- by 15-inch pan with 
foil (to catch drips) and set pie on foil. 
3. Bake on bottom rack of a 350° oven 
until streusel is deep golden brown, 
about 1 hour. 

4. Let pie cool on a rack at least 1 hour. 
Serve warm or cool, cut into wedges. 


Per serving: 432 cal., 42% (180 cal.) from fat; 


3.3 g protein; 20 g fat (10 g sat.); 63 g carbo 
(3.3 g fiber); 257 mg sodium; 38 mg chol. 


Mama’s Blueberry—Sour 
Cream Pie 


PREP AND COOK TIME: About 1 hour, 
plus at least 2 hours to cool 

NoTES: To create this pie, Marjaana 
Rinne of Bellevue, Washington, adapted 
a recipe from her Finnish mother. Top 
it with sweetened whipped cream and 
additional blueberries. 


MAKES: 8 servings 





Spiced sot 
cream and. 
blueberries 
buttery bre 
sugar crus 
taste likee 
cross bety 
a cheesee 
anda pie. | 
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About *4 cup all-purpose fll 


= 
About 4 cup (% lb.) butter 
margarine, cut into chunks | 


V4 cup firmly packed brown so] 
Ys teaspoon baking soda | 
“4 teaspoon ground cardamo 

1 large egg yolk ' 


| 
1 cup regular or reduced-fat § 
cream / 


1 large egg : 


’2 cup granulated sugar 


4 
i 


teaspoons cornstarch 
1 teaspoon grated lemon pee} 


2 cups blueberries, rinsed ar 
drained 


1.In a food processor, whirl * 
flour, “4 cup butter, brown > 
baking soda, and cardamom un’) 
crumbs form. Add egg yolk and 
until dough holds together. (Cc 
bowl, mix dry ingredients; add) 
and rub in with your fingers un 
crumbs form. Add egg yolk “| 


with a fork until dough holds tog| 


2. Butter and flour a 9-inch ne! 
pie pan. Evenly press dough) 
bottom and up sides of pan to 
edge of rim. 
3. Bake pastry in a 325° over! 
golden, 8 to 10 minutes. 
4. Meanwhile, in a bowl, mi 
cream, egg, granulated sugaf 
starch, and lemon peel u ti 
blended. Stir in blueberries. || 
mixture into hot pastry. it 
5. Return to oven and bake un il 
no longer jiggles when pan is 
shaken, 30 to 35 minutes. 

6. Let stand on a rack until cool, é 
hour. Cover and chill until cold, { 
1 hour or up to 1 day. Cut into Ww 


Per serving: 279 cal., 45% (126 cal.) fr 
3.6 g protein; 14 g fat (8.2 g sat.); 36 i 
(1.2 g fiber); 134 mg sodium; 83 mg 









































\Ne ran im. a. sli gt problem drying 


‘Xo marinate ourse\Ncs in Honey Didon, 














Savory Servings. Yet another obstacle for the Foster Imposters: 


Oh, the simplicity—fresh chicken filets available in a variety of delicious marinades. And all 
you have to do is, well, cook them. Choose from Lemon Herb, Teriyaki, Roasted Garlic 
and Herb, Fajita Seasoned, Mesquite Barbecue, Sun Dried Tomato and Basil, and of course, 
Honey Dijon. We even have homestyle seasoned whole chickens and turkey breast 


roasts. Basically, life's getting easier for you, and 





harder for the Imposters. For more information, 


. «-. 1 . 
just visit our website at www.fosterfarms.com. 





egistered trademark of Foster Farms 
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ck split 
d-fashioned fountain 
ite hits it big 


San Francisco’s swank Fifth 
restaurant to New York’s cozy 
r Club, a stock item from 

ores and sweetshops of yester- 
making a significant come- 
he banana split. 

risingly enough, even the 
maginative chefs stick pretty 

o the basic ingredients: ba- 
ice cream, gooey sauces 

late, caramel, butterscotch), 
y nuts or candies, and 

d cream—even the cherry on 
€ presentation may be 

- the ice cream homemade, 
ces richer and thicker—but 

it in the way of gourmet 
ments. It’s hard to improve 
ection. 


eetshop Banana Split 


ND COOK TIME: About 20 minutes 


- Finely crush the toffee chips 
nut brittle in a food processor 
sh them in a plastic bag as for 
milk balls in step 1), then 

=. 


: 4 banana splits, 1 or 2 servings 


ps chocolate-coated malted 
ilk balls (about 7 oz.) 


p whipping cream 


0 2 tablespoons powdered 
ugar 


p finely crushed toffee chips 
© peanut brittle (about / Ib.: 
ee notes) 


m-ripe bananas (about 
72 |b. each) 


Pp semisweet chocolate chips 
p milk 
uart vanilla ice cream 


ing cherries with stems or 
araschino cherries with stems 


2 





1. Put malted milk balls in a heavy 
plastic food bag (at least 1 qt.). With a 
rolling pin or flat mallet, pound candy 
to break into large chunks. 


2. In a bowl with a mixer on high 
speed, whip cream until it holds soft 
peaks; sweeten to taste with 1 to 2 
tablespoons powdered sugar. Scoop 
into a small bowl; cover and chill. 


3. On a 10- to 12-inch-long sheet of 
foil, spread 2 cup crushed toffee 
chips in a thick layer. Peel bananas and 
carefully cut in half lengthwise (if any 
break, fit pieces back together in the 
serving dish). Lay cut sides of bananas 
in crushed toffee and press gently to 
coat heavily. Form an oval with 2 
banana halves, toffee sides up, in each 
dessert bowl (oval ones are best, 
about 8 in. long) or plate. Reserve 
remaining toffee. 


















































4. In a microwave-safe bowl or 2-cup 
glass measure, combine chocolate 
chips and milk. Heat in a microwave 
oven on full power (100%), stirring 
at 15-second intervals, until chocolate 
is melted and sauce is smooth, about 
30 seconds total. Scrape into a 

small bowl. 





5. Working quickly, scoop ice cream 
into balls and place equal portions 
between banana halves. Sprinkle 
scoops equally with malted milk ball 
chunks and the remaining crushed 
toffee. Ladle the warm chocolate sauce 
over the top. Spoon whipped cream 
equally onto ice cream; top each 
banana split with a cherry. Serve 


immediately. 
Per split: 1,230 cal., 50% (621 cal.) from fat; 
14 g protein; 69 g fat (30 g sat.); 156 g carbo 


(3.1 g fiber); 438 mg sodium; 126 mg chol. 


JULY 2000 147 






































148 





Telescopic 
campfire 
fork 


#@ Browsing through 
Your Northwest store 
in Portland, | came 
across a nifty rotisserie 
fork made for campfire 
cooking by CMS Man- 
ufacturing of Orofino, 
Idaho. The wood- 
handled Rolla Roaster 
forks, sold in pairs for 
$10 to $15, pack up 
at 12 inches but 
stretch out to 42— 
perfect for the camp- 
fire treats on page 
170. The sharp tines 
are long enough for 
two or three marsh- 
mallows per fork, or 
several hot dogs, 
skewered crosswise, 
lined up side by side. 
Other sources for the 
forks include Restora- 
tion Hardware, REI, 
Camping World, and 
www.custommfg.com. 
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Fabulous salz 
for the Fourt 


m@ Going on a picnic? Barbee M 
in the backyard? Hot dogs? 
Hamburgers? Steaks? Salmot 
Regardless of how you celet 
our nation’s birthday, potato} 
salad belongs in the picture. 
This particular recipe has rot 
(pun intended). My great-a r 
Nora, the last of the family 0, 
the Kansas homestead, madé 
world’s best bread-and-bu 
pickles, and they were the m 
cal ingredient in her potato | 
salad. By July, she’d already | 
time to make a batch of the j 
les using cucumbers from hé 


garden. Sometimes the potatoes in the garden were big enough to dig for th 


‘ 


salad, too. That was long ago, but my appetite for a really great potato salad j 
still keen. Now, it’s bread-and-butter pickles from the store and buttery yellor 
Yukon gold potatoes that satisfy my taste buds and nourish memories too. _ 

Bread-and-Butter Pickle Potato Salad | 
PREP AND COOK TIME: About 1 hour . 


Notes: Pour the pickle juice out of the jar through a fine strainer into a bov 
save the mustard seed for the salad, or use dried mustard seed soaked in hot 
for 5 minutes, then drained. If making salad up to 1 day ahead, cover and chill 
before serving. 


MAKES: 6 servings 


2 pounds Yukon gold potatoes (about 2% in. wide), scrubbed 


1 tablespoon mustard seed (see notes) 


nN 


cup bread-and-butter pickle juice (see notes) 


n> 


cup finely chopped bread-and-butter pickles 


n> 


cup reduced-fat or regular mayonnaise 

2 tablespoons cider or white wine vinegar 

1 red bell pepper ('” lb.), rinsed, stemmed, seeded, and diced 
6 tablespoons minced parsley 


Salt and pepper 


1. In a 4- to 5-quart pan, combine potatoes and 1'”2 quarts water. Cover and bri 
a boil over high heat. Reduce heat and simmer until potatoes are tender when — 
pierced, 25 to 30 minutes. Drain and let stand until cool enough to touch, abot 
minutes. { 
2. Meanwhile, in a large bowl, mix mustard seed, pickle juice, pickles, mayonni 
and vinegar. Peel warm potatoes, cut into about */-inch cubes, and drop into — { 
dressing. Add bell pepper; mix gently. Let cool to room temperature, at least 15 

By - 

p 


5 


? 





minutes. Add 4 tablespoons parsley and salt and pepper to taste; mix. Scrape if 
serving bowl and sprinkle with remaining parsley. 


Per serving: 207 cal., 21% (44 cal.) from fat; 4 g protein; 4.9 g fat (0.7 g sat.); 37 g carbo 
(3.4 g fiber); 428 mg sodium; 0 mg chol. 
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vegetable blends, guacamole, and 2 tablespoons lime juice 


Salsa gets fresh 


papaya-mango. The Jeremys, who 
began selling their salsas in farmers’: 
markets, now distribute to several : - 4 cup chopped fresh cilantro 


2 tablespoons rinsed canned 0 
cooked black beans (option: 


Western states; you can also order “4 cup chopped green onions — 
Native Kjalii Foods salsas from (including tops) 
www.greatfood.com (15-oz. contain- Salt 
ers cost $4 to $6 each). 


1. Rinse tomato, bell pepper, ant | 
Bret shares one of the partners’ fa- 


chilies; lay in a 10- by 15-inch pa 
Broil 3 to 4 inches from heat, tu 
to char vegetables evenly, about 
minutes; remove from pan as co 
Let stand until cool enough to te 
Pull skin from tomato, bell pepp 
and chilies. Core tomato; discart 
stems and seeds from pepper an 
chilies. Chop vegetables and put 
a bowl. 


2. Add corn, lime juice, beans, | 
cilantro, onions, and salt to taste. | 
and serve, or cover and chill up te 
3, days. | 


| 

Per “4 cup: 30 cal., 9% (2.7 cal.) from fal 

1.1 g protein; 0.3 g fat (0 g sat.); | 

6.9 g carbo (1.4 g fiber); 6.6 mg sodium 
0 mg chol. T 

7% 





vorite salsa recipes, which they pro- 
duce when corn is at its sweetest. Try 
it with grilled shrimp. 





Sweet White Corn Salsa 


w Native Kjalii Foods, owned by young 
entrepreneurs Bret and Julie Jeremy, 


PREP AND COOK TIME: 20 to 25 minutes 


NOTES: Cut fresh corn kernels off the cob 


produces some of the freshest-tasting makes: About 2 cups 


salsas available, for a logical rea- 


son—the ingredients are fresh. Fire- firm-ripe tomato (6 02.) 


roasted components are highlighted red bell pepper ('”2 lb.) 


no = 


in these refrigerated salsas: avocado- fresh jalapeno chilies 


mango, citrus-papaya-chipotle, 


_— 


cup white corn kernels 


cucumber, green and red chili-— (see notes) 




















Shell game 


m= Perhaps you have more 
willpower than I do, but 
when I’m shelling fresh 


in cream. 
peas, a fair number tend All keep up to one year in 2. Meanwhile, : 
to disappear as a snack— the refrigerator after 4- to 5-quart pan) 


especially when I per- 
form this peaceful chore 
with a friend (and a glass 
or two of dry Sauvignon 
Blanc). If 1 end up with 


soup. Or sometimes, to 


Summer Pea Soup 2 large egg yolks until tender to bite, abou | 
avoid temptation, I use 1 seh is 1 minute for frozen peas 
PREP AND COOK TIME: About 72 cup whipping ap to 6 minutes ier eae 
frozen petite peas. For 20 minutes cream P 
the chicken broth foun- A d of fresh i 3. Mix about 2 cups hq 

ee NOTES: _A POUn@ OL Tes 4 teaspoons chicken soup into the cheese 
dation, I’ve discovered a a a about ,1 cup bouillon base paste mixture, then stir chees 
convenient concentrated re aa . e ae: chicken mixture into pan. Rem¢ 
: : oo MAKES: t ‘ 
form in Better Than te Peet eee : ro from heat, ladle into 
: ; * ly Ue ied rice- or i ith) 
Bouillon, a moist paste 1 cup (4b )igrated he ator es bowls, and-spale ial 
Hansel ne parmesan cheese star-shaped pasta nutmeg. Add salt to tasté 
that is less salty than 
¥ Mage 4 cup (lg Bien 4 cups fresh peas (see Per serving: 361 cal., 52% 


comparable products. 
The broth base also 
comes in other flavors, 


0 SUNSET 


including beef, vegetable, 
ham, and lobster; an 8- 
ounce jar costs about $4. 


opening. Although widely 
distributed, Better Than 
Bouillon isn’t available in 
all markets. Call (800) 
300-4210 or go to www. 


margarine 


1 teaspoon grated 
lemon peel 





: } ie 

enough peas, I put them superiortouch.com to About teaspoon brig toa bot ee aan mad 1 
‘athis delikace ieee hagas ; fresh-grated or heat. Add peas, cover, 
in this delicate fres nd a source in your area. ecounid ae pheres reduce heat and sinaae erg t 


notes) or frozen 
petite peas 


Salt 


















1. In a bowl, b 
parmesan chee 
butter, lemon pe 
“4 teaspoon | | 
meg, and egg yol 
until blended. § 


combine bouill ! 
paste, pasta, and 
cups water (or u!F 
broth and omit | | 
bouillon paste ai 
water). Cover an 


(189 cal.) from fat; 15 g pro-} 
tein; 21 g fat (13 g sat.); 27 
carbo (4.2 g fiber); 1,094 mg; 
sodium; 127 mg chol.@ — 
- 

€ 

] 


it 








a. Pasta salad 
b. Cheeseburger 
c. Bowl of cereal 








“oad rage may have a direct correlation to one’s limited dinner options. | | 
‘Shere is a cure. 


f 





The Other 
| White Meat. 


www.otherwhitemeat.com | 
i | 
i 


i. © 2000 National Pork Board as implemented by National Pork Producers Council Des Moines va 
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Barbecue 
choices 


® Barbecue—prodigious amounts of : 


which are coming off backyard grills 
this time of year—is nonnegotiable. 


It’s not that negotiating your way : 


through a plate of it is challenging, 
exactly (don’t even try using any- 
thing but your fingers with the sensa- 
tional blackberry-sauced ribs on page 
84). No, what’s nonnego- 
tiable about it is its obsti- 
nate deliciousness. Bar- 
becue absolutely cannot 
be resisted. Wise diners 
simply surrender. 

This leaves only one 
practical issue to resolve: 
What wine should you 
drink with barbecue? For 
me, the answer is as straightforward, 
lip smacking, and deeply satisfying as 
barbecue itself: Syrah and Petite Syrah. 

Yes, | know, that’s two answers, 
not One. But Syrah and Petite Syrah 
are connected, not only by similar, 
sensuous flavors, but also by history 


and, frankly, by the fact that most of : 


us have never quite known how they 
are different anyway. 
Syrah is a grape indigenous to 


152 SUNSET 


SUNSET’S STEAL 
OF THE MONTH 


Villa Mt. Eden Syrah 
1998 (California), $10. 
A plummy, smoky 
Syrah with ripe black- 
berry flavors. A real 
winner for the price. 


— Karen MacNeil-Fife 


By Karen MacNeil-Fife 


France’s Rhone Valley. From there it 


=} was transported to South Africa, Aus- 
: tralia (where it was inexplicably : 


rechristened Shiraz), and finally the 
United States, probably’in the 1880s, 
sometimes under the name Petite 


different variety). At the rate Syrah is 


being planted in California today, it is 


destined to become the state’s next 
major red grape in terms of quantity. 
However, because of the sheer num- 


- ber of brand-new Syrahs on the mar- : 
: ket, the style and quality of the wines : 
: vary widely. At its best, Syrah is earthy, 


powerful, and full of berry flavors. 


mon) has a murkier story. It has also 
been grown in California since the 
1880s, or before, according to profes- 
sor Carole Meredith of the Depart- 
ment of Viticulture and Enology at the 
University of California at Davis. In the 
early days, some of these vines were 
probably a type of Syrah that had 
small grapes. (All things being equal, 


winemakers prefer small grapes for L 
7 - years. And what did they find 1} | 


their high ratio of skin to juice. Be- 
cause color, flavor, and tannin come 
primarily from the grape 
skins, small grapes yield 
the most concentrated 
and flavorful wines.) 


many decades, however, 
different varieties were 
mixed in vineyards with 
these “petite Syrah” vines, 


as field blends. As other varieties were 
interplanted with Petite Syrah, and as 


new vineyards were started with 
: giving it cultlike appeal. What is) 


unidentified cuttings from older vine- 


7 yards, the true identity of Petite Syrah 


grew more and more obscure. 


Then in the 1990s, Meredith and 
her colleagues began groundbreak- : 
ing work profiling the DNA of : 
with barbecue. And Petite Sy, 


grapevines. For the first time, this al- 


lowed us to really understand what : 


teddy bear of a Syrah with juicy black 
: flavors and a supple texture. 


Syrah (though now Petite Syrah is a : a Cambria “Tepusquenvines aren 5) 


What we now call Pente syrah (are Valley), $25. A fantastic, supersature 


Petite Sirah; both spellings are com- Mae a 
: fruit. A bit hard to find but worth the ¢ 


Over the) Zoisse ot = 


: oped in France in the 1880s. 


creating what are known | 


SYRAHS AND 

PETITE SYRAHS 
= Benziger Family Winery Syrah 196 
(Central Coast, CA), $20. A big, rich 




























1998 (Santa Maria Valley, CA), $22. 
beautifully structured, elegant Syrah 
packed with ripe blackberry flavors. | 


a Geyser Peak Shiraz 1997 (Sonor 
County), $17. Thick cassis and blac 
cherry flavors—a Syrah that begs for, 
grilled meat. 


s Madrigal Petite Sirah 1997 (Naps 


no-holds-barred Petite Syrah with m 


p 
= Stags’ Leap Winery Petite Syrah 
(Napa Valley), $28. Rugged, dense, 
perfect with barbecue. 


= Swanson Syrah 1997 (Napa Valle 
$40. Pricey but powerful. Delicious — 
menthol, grenadine, black pepper, ar 
black cherry flavors. 


Seen eee eee eee ence ee ee en eee neue es eeesetenseeeesseneeeeseseeeseee 


had been in our wineglasses all |} 


they “fingerprinted” many of Czf 
nia’s Petite Syrah vines? They g 
ally fit into one of three categor 
field blend of many varieties, in 
ing Syrah, Carignane, Zinfandel. 
bera, and Grenache; Peloursi. 
ancient Rhone grape; or Du 
cross of Peloursin and Syrah ¢| 


are in fact Durif, a grape that is 4| 
extinct in France today. FT 

Alas, none of this inform! 
shows up on wine labels, but n| 
that just adds mystery to the’ 


is that Petite Syrah—like Syra) 
massive, rich, rustic, and satu 
with chocolate and berry fii 
Which is a good thing, all in a 
cause you can’t sip something 


] ay Of 


anything but little. i 
Ing 





























The wines that survive our 
rigorous screening process are, 
in a word, darned tasty. 














2am of wine experts makes sure every wine on our site is one wine.corn 


| 

| 
drinking. So all you have to do is pick one. Or more than one. The best of wine™ | 
ti 
| 



































The Low-Fat Cook 


Healthy choices for the active lifestyle 
By Elaine Johnson 





Is it a gift or 
is it dinner? 


m As health editor for Cooking.com, 
Cheryl Forberg is nutritionally vigilant 
in the kitchen. Once a private chef— 
for notables such as George Lucas of 
Star Wars—she has earned a reputa- 
tion for entrées that are both light and 
She often makes the 
Moroccan pie bastilla. The individual 
servings, 


extravagant. 
easily packaged in filo 
dough, are finished with a twist. 

the heart of the 
eggs, nuts, a souk’s 
worth of spices, and butter. Forberg 
manages a 


Traditionally, 
pie is pigeon, 
lighter touch by using 
poached chicken breasts and egg 
whites. A fine mist of oil, not butter, 
makes the pastry flaky and crisp. The 
lean, flavorful poaching broth be- 
comes a smooth, sweet-hot sauce. 

Low-Fat Chicken Bastillas 
PREP AND COOK TIME: About 1 hour 
MAKES: 4 servings 
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3 


2 
1 


é Chicken, almonds, 
and spices are 
handsomely 
wrapped in filo. 


cups fat-skimmed unsalted or 
reduced-sodium chicken broth 


cup thickly sliced onion 

cloves garlic, peeled and minced 
tablespoons minced fresh ginger 
teaspoons ground turmeric 
teaspoon ground coriander 


teaspoon hot chili flakes 


8 teaspoon powdered saffron 


teaspoons ground cinnamon 


pound boned, skinned chicken 
breasts, cut into /%- by 2-inch 
slices 


large egg whites 

cup chopped fresh cilantro 
Salt 

cup finely chopped almonds 


About 112 tablespoons powdered 
sugar 


sheets (12 by 17 in.) filo dough 
Cooking oil spray 
tablespoons red jalapeno jelly 


tablespoon cornstarch 


1. In a 3- to 4-quart pan over high heat, 
bring broth, onion, garlic, 


ginger, 


ROBERT OLDING 























turmeric, coriander, chili flake; 
fron, and '4 teaspoon cinnamon 
boil. Add chicken, cover, remoyi 
heat, and let stand until no longé 
in the center (cut to test), 

minutes. With a slotted spoon, t 
chicken, but not onion, to a bowl 


2. In a small bowl, whisk “4 cup 
cooking broth with egg whites 
blend. Place an 8- to 10-inch ne 
frying pan over medium heat. Po 
mixture into pan and, with a f 
spatula, scrape from pan botto 
until softly set, 3 to 5 minutes. 


3. With spatula, gently combin 
mixture and cilantro with chi 
Season to taste with salt. q 


4. In another bowl, combine alm 
1'2 tablespoons sugar, and remé ; 
teaspoon cinnamon. 


5. Working quickly and keeping u 
filo covered, lightly spray filo sh J 
a time with oil; stack in pairs, m 
3, stacks. Cut each stack of filo « 
crosswise into 3 equal parts; yo 
9 stacks. Lay 1 stack of 2 strips a 
angles across another. With 6| 
stacks, make 3 more crosses; C 


remaining stack for other uses. 
Al 


6. Using a slotted spoon, mouné 
the chicken mixture onto center 0 
cross (add any accumulated liqy 
the cooking broth). Sprinkle m¢ 
equally with almond mixture. € 
filo strips up over filling and 
squeeze and twist to enclose 
bundle. Set filo bundles well api 


an oiled 12- by 15-inch baking shi i 
| 


3 

C} 
I 
ly 
al 


7. Pull back tips of filo strips of 
bundle to make “petals.” Lightly 
bundles with oil. 


8. Bake bastilla pastries in a 400 
until golden brown, 15 to 18 m 


* 


(10 to 12 minutes in a convection 


9. Meanwhile, boil broth mixtur 
high heat until reduced to 2 cup 
10 minutes. Pour through a ie 
into a bowl, discard residue. Rin: 
return broth to it. Add jelly. ing 
bowl, mix cornstarch with 1 ic 


| 
“i 


x 


water. Set pan over high he 
cornstarch mixture; whisk until 
Pour into a serving bowl. 

10. With a wide spatula, transfer b 
to plates. Dust with more pow 
sugar and accompany with sauce. 


ln () 
| MI| 
Per serving: 385 cal., 28% (108 cal.) fire). 


37 g protein; 12 g fat (1.7 g sat.); 33 g) | hi 
(1.9 g fiber); 352 mg sodium; 69 mg ¢ 1 


erience 
First Cut Quali 








F BA Se Pee 


Pre gle 
In Old World Italian delicatessens. Primo Taglio means \ oy ‘TAG LIO 


cut’ and is reserved for the finest cuts of meat. Inspired by ‘box: 


pich culinary heritage comes a super premium line of hand- 


rad 3 


fed deli meats and perfectly aged cheeses. First cut quality 
& second to none. Try Safeway SELECT Primo Taglio for =XCLUSIVELY AT THE SAFEWAY COMPANIES 


elf. Offered exclusively at the deli. SAFEWAY, VONS, PAVILIONS, DOMINICK’S 




















K 1f 


a. DE GE 
eaders’ 


DD 


chen 


recipes tested in Sunset’s kitchens 


g 


meseggoe 


By Andrew Baker 





Soft chunks of pears encased in eggs make a sweet start in the morning. 


ORRERTIT IAAL OTT Ge EEE RELL NEEL UAH IMRT 


Baked Pear Frittata 
J Heflin, Woodinville, Washington 
: ‘his sweet frittata has a tender, 
almost custardlike texture. It’s 
perfect for brunch and even makes a 
great dessert. 
PREP AND COOK TIME: About 25 minutes 


MAKES: 4 servings 


i] 


firm-ripe pears (about 1 lb. total) 


ND 


tablespoons butter or margarine 
6 large eggs 
cup milk 
i cup all-purpose flour 
| tablespoon granulated sugar 
1 teaspoon vanilla 
i teaspoon salt 


‘ Cup mascarpone cheese or 
whipped cream cheese 


1 to 2 tablespoons firmly packed 
brown sugar 


Rinse, peel, and core pears. Cut fruit 
into '2-inch chunks. 


SUNSET 


APSARA SRE AD PAAR SOOO ANI 





LER TEAL NSPE MLO CELA BED TIES 


2. In a 9- to 10-inch ovenproof non- 
stick frying pan over medium-high 
heat, melt butter; add pears and turn 
occasionally until lightly browned and 
tender when pierced, 7 to 8 minutes. 


3. Meanwhile, in a bowl, whisk to 
blend eggs, milk, flour, granulated 
sugar, vanilla, and salt. Remove frying 
pan from heat and pour egg mixture 
over pears. 

4. Bake in a 425° oven until frittata is 
golden brown and set in center when 
pan is gently shaken, 8 to 12 minutes. 
5. Cut into wedges to serve. Spoon 
dollops of cheese onto portions and 
sprinkle with brown sugar. 

Per serving: 358 cal., 53% (189 cal.) from fat; 
12 g protein; 21 g fat (11 g sat.); 31 g carbo 
(2.7 g fiber); 315 mg sodium; 350 mg chol. 


Roast Chicken 
with Bread Salad 
Diane Brown, Los Angeles 


hen Diane Brown entertains, 

she’d rather be with her guests 
than in the kitchen. This easy main dish 
is her solution. 





JAMES CARRIER 


‘MAKES: 4 servings 






























PREP AND COOK TIME: About 45 mi} 


| 


VE i 


pound French bread 
2 tablespoons balsamic vineg) 
“4 cup pine nuts 


| 
4 boned chicken breast haly 
(about 7 oz. each) 


V4 cup olive oil 


1 tablespoon fresh thyme lea’ 
12 teaspoons dried thyme — 


4 teaspoons minced or presse 
garlic | 


’2 cup thinly sliced green oni! 
(including tops) 


i| 
2 cups diced firm-ripe tomat, 


2 quarts lightly packed arugul, 
(about 12 lb.), rinsed and cri] 


Salt and fresh-ground pepp. 


1. Cut bread into 1-inch chunk) 
spread in a single layer in a shal 
quart casserole (about 9 by 13 in) 


2. Bake in a 450° oven, turning} 
sionally with a wide spatula, 
bread is crisp and golden, | 
8 minutes. Pour bread into a 
bowl, drizzle with 1 tablespoo| 
samic vinegar and 2 tablespoo) 
and mix. | 


3. Meanwhile, in a 10- to 12-inch} 
pan over medium-high heat, | 
shake pine nuts until golden, 
minutes. Pour from pan. 1 


4. Rinse chicken and pat dry. Pat | 
and 2 teaspoons garlic onto skin | 
chicken. Lay chicken, skin side u) 
single layer in the casserole. | 


5. Bake in a 450° oven until chit) 
no longer pink in center of tl| 
part (cut to test), 18 to 20 minut) 


6. Add remaining 1 tablespoon bi) 
vinegar, 2 tablespoons oil, 2 teaj) 
garlic, and green onions to fryir 
Stir over medium-high heat until Pi); 
to 3 minutes. Add tomatoes and ‘Pj; ;, 
until hot, about 2 minutes long| b(, 
arugula in bowl with breadj§. 
tomato mixture over arugula. Ac§. 
nuts and mix well. - 
7. Spoon salad equally onto pla} 
1 chicken breast half on each 

Add salt and pepper to taste. 






Per serving: 558 cal., 48% (270 cal.) fi 
48 g protein; 30 g fat (5.8 g sat.); 20 
(4.6 g fiber); 298 mg sodium; 113 mg 
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mg room, cozy family room, great play room. Welcome to the Dodge Ram Conversion Van. This is one vacation vehicle that’s 
comfort and convenience ... from its generous seats, to its big picture windows," to design features like a forward-sitting engine 
ent for easy pass-through access to the rear. Add a TV, a VCR, or maybe a video game system,* and you may think you never 
Conversion Van lets you stretch out with a choice of three body lengths, from 192.6 inches up to a 234.5-inch Maxivan. And you 
comfort, too, in knowing you’ve got Magnum® power. Depending on model, you can choose from the 175-horsepower, 3.9L 
n V-6. A 225-horsepower, 5.2L Magnum V-8. Or a 245-horsepower, 5.9L Magnum V-8, which, when properly equipped, can 
ost any towing needs. Dodge Ram Conversion Van. Make yourself at home. 











Call toll-free 1-877-2-RAM-VAN or visit www.4adodge.com 


* Van conversions and modifications are the sole responsibility of the converter 
Always use seat belts. Remember a backseat is the safest place for children 
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Kaleidoscopic salad 
is a medley of fresh vegetables, 
nuts, and cheese. 


Sierra’s Salad 
Sierra Grden, Walla Walla, Washington 


wanted to create the perfect salad,” 

says Sierra Grden. This recipe is “a 
combination of complementary tastes 
and textures.” 


PREP AND COOK TIME: About 30 minutes 
MAKES: 8 servings 
1 cup chopped walnuts 
6 tablespoons balsamic vinegar 
4 cup olive oil 
12 teaspoons Asian (toasted) 
sesame oil 


2 firm-ripe avocados (about 
1 lb. total) 


3 quarts bite-size pieces rinsed, 
crisped romaine lettuce 


2 cups diced firm-ripe 
tomatoes 


2 cups thinly sliced mushrooms 
| cup thinly sliced red onion 


1 can (3.8 oz.) sliced black ripe 
Olives, drained 


2 pound feta cheese, crumbled 
2 cup slivered fresh basil leaves 


Salt and pepper 


i. In an 8- to 10-inch frying pan over 


medium-high heat, stir or shake 
walnuts frequently until golden, about 
3 minutes. Pour into a large bowl; add 


vinegar, olive oil, and sesame oil. 


2. Pit and peel avocados; cut into %- 


inch chunks and add to bowl. Add 
lettuce, tomatoes, mushrooms, red 
onion, Olives, cheese, and basil. Mix 


and add salt and pepper to taste. 


Per serving: 362 cal., 77% (279 cal.) 
9.8 g protein; 31 g fat (7.4 g sat.); 


(4.8 g fiber); 455 mg sodium; 


from fat; 
16 g carbo 
25 mg chol. 
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Sausage and Leek Pies 


Carole Thompson Lyon, 
Malott, Washington 


hen Carole Thompson Lyon’s 
grandmother lived in England, 


* she came across this dish. Lyon likes it 


so much, she shared the recipe with us. 
PREP AND COOK TIME: About 1 hour 


MAKES: 4 servings 


1 


refrigerated pastry for a single- 
crust 9-inch pie (‘7 of a 15-oz. 
package), at room temperature 


pound leeks 
tablespoons butter or margarine 


About 2 tablespoons all-purpose 
flour 

cup milk 

cup half-and-half (light cream) 
About “ teaspoon hot sauce 
cup shredded Swiss cheese 


pound cooked bratwurst or garlic 
sausages, cut into 72-inch chunks 


to 2 tablespoons minced parsley 


1. On a floured board, cut pastry into 


quarters. 


Roll each quarter into a 


rounded triangle about 8 inches long 
on each side. Ease each piece into a 
round ramekin (about 112 in. deep and 


4 in. wide); 


fold edges down into 


ramekin, flush with rim. Press pastry 
snugly against sides of ramekin to make 
evenly thick. Prick in several places with 
the tines of a fork. 


2. Bake in a 375° oven until lightly 
browned, 12 to 15 minutes. 


3. Meanwhile, 


trim root end, coarse 


tops, and outer layer from each leek; cut 
leeks in half lengthwise. Hold under 
running water and flip layers to rinse 


well. 


Cut crosswise into '4-inch pieces. 


4. In a 10- to 12-inch frying pan over 
medium-high heat, frequently stir leeks 
in butter until lightly browned, about 10 
minutes. Add 2 tablespoons flour and 
stir until well blended; remove from 


heat. 


Smoothly blend in milk and half- 


and-half; add hot sauce to taste. Return 
to heat and stir until boiling; stir 1 
minute longer. Remove from heat, add 
cheese, and stir until sauce is smooth. 


5. Pile sausage chunks equally into 





SHARE A RECIPE 


Have you created or adapted a special recipe—a family favorite, travel discou} 
time-saver? Send it to us, with the story behind the recipe, and you'll receive ay, | 
Cook” certificate and $75 for each recipe published. Write to Kitchen Cabinet, 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including ye 
name, street address, and phone number) to recipes@sunset.com. 



































warm pastry-lined ramekins. Pour 
evenly over sausages. } 
6. Bake in a 375° oven unt i 
bubbles, 18 to 25 minutes. Sprink 
with parsley. 
Per serving: 640 cal., 63% (405 cal.) fd 
18 g protein; 45 g fat (21 g sat.); 41 g@ 
(0.8 g fiber); 735 mg sodium; 96 mg ¢I 


Cherry-Berry Pudding 
June Gallazin, | 
North Vancouver, British Col 


he German dessert rote gri 

red pudding, has many var 
depending upon the fruit ar 
season. June Gallazin creates 
version with cherries and raspber 


PREP AND COOK Time: About 13je 
utes, plus at least 2 hours to chil® 
MAKEs: 3 servings 
12 cups pitted Bing cherries 
¥4 cup sugar | 
2 cups raspberries 
3 tablespoons cornstarch | 


1 tablespoon lemon juice ~ 





’, cup vanilla-flavor low-fat 


1. In a 1'%- to 2-quart pan ov 
heat, combine cherries and — 
sugar. Stir often until juice boils 
3 minutes. With a slotted spoon 
fer cherries to a bowl. 


2. To pan, add raspberries ai 
maining '2 cup sugar. Stir ofte 
high heat until mixture is boi 
raspberries fall apart, 2 to 3 
Rub mixture through a fine s 
another bowl; discard residull 
raspberry mixture to pan. 


3. In the same bowl, blend corr 
and 6 tablespoons water until st 
Add to pan and stir over high hezfy tes 
mixture is boiling. Remove fror}. 
and stir in lemon juice and cll) 


with accumulated juice. 


4. Spoon equally into individual ts the 
(at least 1 cup); cover without tO eric, 
pudding and chill until set, at rey 
hours or up to 2 days. Top each §} i 
with a dollop of yogurt. Mogra 


allen, 
Per serving: 339 cal., 4% (14 cal.) from, leng 
2.9 g protein; 1.5 g fat (0.4 g sat.); 83) tn 
(5 g fiber); 19 mg sodium; 1.2 mg | a 
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Road Is Long And Dusty, But You’ve Made A Great First Step. 
enting The Monogram Professional Range. 





























ii@lay, the sizzle of salmon steaks will replace the whine of drills 
ding of hammers. And when that day comes you will be glad 
tyour kitchen around the Monogram Collection. Because it 
rates the best of both European and American design into 
f or series of professional, free-standing and built-in appliances. I 
ith performance and aesthetics as grand as your vision. 
“®# Monogram range, for example, can handle the most demanding | 
y challenges with ease and flair. The ovens can convection bake I 
il, thermal bake and broil, selfclean and even “proof” bread. 
pktop has a grill, a griddle and burners that fire up to 15,000 BTU’s. 
every Monogram appliance has a feature no one else can 
E’s reputation for quality service and a package of customized 
»- Call 800.626.2000 for our detailed brochure and the dealer 
you. And take that great first step. 














We bring good things to life 




















February 1903 
A L. Maynard Dixon 
Blanket-wrapped Navajo 
$50 + $5 shipping and handling 
Limited edition printed in 1973 


SUNSET 


March 1933 10 Cents 














March 1933 


E Heath Anderson 


Busy family 
$35 + $5 shipping and handling 
Limited edition printed in 1979 











& 


Ss 
| { Norman Plate 


Lake Taboe 


$35 + $5 


June 1978 


shipping and handling 


imited edition printed in 1979 














MAY 1934 


Hawaiian Number 








May 1929 
Maurice Logan 
Woman with dog 


$35 + $5 shipping and handling 
Limited edition printed in 1979 





May 1934 
Evelyn Simonds 
Woman with irises 


$50 + $5 shipping and handling 
Limited edition printed in 1973 


January 1927 
George Blake Lyle 
Surfing lesson 
$50 + $5 shipping and handling 
Limited edition printed in 1973 


OCTORER 1914 





AW x : 
H March 1969 
Darrow M. Watt 
Gloriosa daisy 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


November 1957 
Ernest Braun 
Balclutha and Telegraph Hill 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


October 1934 


| Maurice Logan 


California rancho 
$35 + $5 shipping and handling 
Limited edition printed in 1979 


Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Use your MasterCard® 
(see special offer below), 
or send a check to: 
Sunset Magazine 

PO. Box 51572 

Palo Alto, CA 94303 





May 1983 


John Blaustein 


May 1985 


K Bill Ross 


Yosemite 
$20 + $5 shipping and handling 
Limited edition printed in 1990 


Colorado River 
$20 + $5 shipping and handling 
Limited edition printed in 1990 


Quantities are limited! 


| For a limited time, use your MasterCard® card and receive an exclusive 10% dis- 
count on Sunset’s Historical posters. To receive this discount, call 1-800-227-7346 
and ask for Ext. 5570 between 9 am and 4 pm PST. Visit www.sunset.com to view 
other posters in this special collection. 
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“Dear Bob: 
Tempur-Pedic’s 
eightless Sleep System 
as energized my life, 
nd made leisure time 

a real joy again.’ 







c ur miracle bed changes lives twenty-four/seven. 


—by Bob Trussell, Tempur-Pedic Founder & CEO 


I get “Dear Bob” let- millions have discovered our new = Space Foundation—and certified by 
| ters all the time. From _ fatigue-fighting, energy-elevating the Space Awareness Alliance. 
ty folks who comment on weightless sleep phenomenon. Other beds are fancy on the out- 
> the wonderful ways my side. Mine is a miracle on the inside 


Tempur-Pedic bed has ¢ A marvel of molecular physics! 
mitheir lives for the better e Drastically cuts tossing & turning. 


; : e No air, water, or steel springs. 
2 suddenly rediscovering the ee 


: e Adjusts its shape automatically. 
e of making a house a home. = Only one maying part—you 


—where billions of self-ventilating 
viscoelastic microcells cuddle your 
body with perfect support. And it 
selectively adjusts to your precise 








en years ago, I brought the shape and weight. 
s Tempur-Pedic SWEDISH SLEEP We expanded NASA‘ anti-G-force Thousands of sleep clinics and 
i to America. Since then, research to invent a new weightless- health professionals recommend us. 
sleep material. Our technology is TV, radio, magazines, newspapers 
all other recognized by NASA, the U.S. give us rave reviews! 


> 
obsolete! Call or fax right now for a free 


sample, free video, and free infor- 
mation. I’ll also send you a FREE 
HOME TRYOUT CERTIFICATE. 


Z PR ae FREE DEMONSTRATION KIT 
— Sees is now yours for the asking! 
Bett ds = -PEDIC 





PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 


ais 
AE) 


ks Viscoelastic memory cells conform 1- 888- 46 1- 5 43 0 

rt your : ow... to every curve and angle of your body, 

Mt £ i hirFlow _ Ventilating windows dissipate heat. OR SEND FAX TO 1-859-259-9843 
System Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY 40511 





































Why does Carapelli make 
4 different kinds of olive oil) 





For the same reason Latin has 7 different word 
for lo\ 






Intense olive flavor Premium Extra Virgin Olive 
for flavoring and dipping bread.} 


Robust and rich Extra Virgin Olive Oil 
for salads and marinades. 





Subtle, well-balanced Mild Olive Oil | 
for pasta and sauj§| 


Once you experience them, you understand. 


One just isn’t enoug 
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Distinctly vanilla 





ds from very special beans perfume creamy desserts— 


and even an entrée 


By Linda Lau Anusasananan ¢ Photographs by Rick Mariani 


e one deep whiff of a bou- 
uet of vanilla beans and fall 
love. Their intense, sweet 
that intoxicating. The com- 
esponsible for this distinc- 
plex perfume is vanillin, 
d in thousands of pinpoint 
the seed pods of a particular 
lant. 
Dture the essence, split the 
en lengthwise and scrape the 
wto sweet or savory dishes, 
the pods for good measure. 
d, take advantage of the 
fragrance in the pods: Re- 
pm once they’ve flavored the 
e and dry them, and store 
sugar; they'll impart a sweet, 
oma and flavor to the sugar. 
beans (the seed pods) are 
fe—expect to pay $2 to $3 
Put stored airtight in a dark 
on't refrigerate), they keep 
e years. Look for dark, shiny, 
nd moist beans in supermar- 










. 


kets, gourmet food stores, and spice 
shops. Organic vanilla beans and 
vanilla extract from Mexico are avail- 
able from Patricia Rain, Box 3206, 
Santa Cruz, CA 95063; (831) 476- 
9111 or www.vanillaqueen.com. 


Vanilla Yogurt Cheese Custard 


PREP AND COOK TIME: About 30 min- 
utes, plus 1 day to drain yogurt and 
flavor sugar, at least 30 minutes to 
cool, and 1’ hours to chill 

NOTES: At least 1 day ahead, flavor the 
sugar and drain the yogurt for cheese. 
The longer you drain the yogurt, the 
less cheese you get and the firmer it is. 
MAKES: 4 servings 


’s cup sugar 


1 vanilla bean (5 to 7 in.) 


1 quart plain nonfat yogurt 
(without gelatin) 


1 large egg 


12 raspberries, rinsed, drained, and 
patted dry 


1. Put sugar in a small bowl. With a 
small, sharp knife, split vanilla bean in 
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Carapelli® Olive Oils 


and how to use them. 


Premium Extra Virgin 

Olive Oil 

Top of the line, 100% Italian extra 
virgin olive oil from the first cold 
pressing. Robust and intense with 
olive flavor, this one is ideal for 
flavoring any dish and especially 
for dipping bread. 


(Store in a cool, dark place.) 


Extra Virgin Olive Oil 

Italy’s favorite. A blend of select 
extra virgin olive oils from the first 
cold pressing. Rich olive flavor 
best for salads, vegetables and 
marinades. 


Mild Olive Oil 


Extremely versatile and well bal- 


anced with a subtle blend of olive 
oils from throughout the 
Mediterranean. Perfect for pasta, 
sauces, sautés and in any recipe. 


Light Olive Oil 

Light in color with just a hint of 
olive flavor, perfect for frying and 
baking, so the natural goodness 
of olive oil comes through Viitatoleh a 
over-powering the flavor of the 
food itself. 


Naturally cholesterol-free. 
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“For a complete, no-hassle meal on the gnill, 
use Reynolds’ Hot Bags Foil Bags.” 


6 


Seay spjouAey 000z¢ 


Auedwog 


“Don't be a missing mom 
at your next cookout” 




































half lengthwise and scrape seec 
pod into sugar; mix until 
blended. Add pod to sugar, 
airtight, and let stand at least 
or up to 4 days. 
2. Set a strainer or colander 
deep pan or bowl, supporting i 
base of the strainer is at least 2) 
above the pan bottom. Line 
with 2 layers of cheesecloth or 
muslin or linen towel. 


3. Spoon yogurt into the clot) 
strainer. Enclose strainer ar 
airtight in plastic wrap. Chill at | 
hours or up to 4 days (see } 
pouring off whey as it accumuld 
4. Scrape yogurt cheese from’ 
Measure 1'/2 cups; reserve e 
other uses. | 


5. Remove pod from vanilla su) 
reserve for other uses. In a be) 
sugar, 12 cups yogurt cheese, | 
until well blended. 
6. Spoon mixture into 4 soe 
custard cups ('/2- to 4-cup si}- 
cups in a 9-inch square baki¥" 
Pour about 1 inch hot water ini" 
7. Bake in a 325° oven until) 7 
centers jiggle only slightly wh® 
are gently shaken, 15 to 17 1 
With a wide slotted spatula, rt 
custards to a rack to cool, a) 
minutes, then cover and chill ui} 
at least 1'”2 hours or up to 1 day; 
with raspberries just before ser" 


uWate 


hile i t 


) 





inion 


H boi 


Per serving: 165 cal., 7.3% (12 cal.) 
Fr g protein; 1.3 g fat (0.4 g sat.); 24) 
g fiber); 96 mg sodium; 53 mg | i} 
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Pasta with Peas and st 
in Vanilla Cream§, 




















it Mint 
PREP AND COOK TIME: About 20} b 
notes: Vanilla is a subtle accel 
pasta course. 

MAKEs: 3 to 4 servings 


’2 pound dried angel hair } 


14 hoy 


cups frozen petite peas 


Lasemh| 









2 

1 onion (6 0z.), peeled and ° 
2 tablespoons butter or m| 
1 vanilla bean (5 to 7 in.) | 
“2 cup chicken broth 
/2 cup whipping cream 


mil; }, 


’2 pound shelled cooked 1 


shrimp Pn 


Salt and pepper 


Ys cup fresh mint leaves qy he 
rinsed | ” 


1. Ina 5- to 6-quart pan over. 
bring 2'/2 to 3 quarts water | 
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a and cook until almost tender 
2 to 3 minutes. Stir in peas. 
til pasta is barely tender and 
hot, 1 to 2 minutes longer. 

while, in a 12-inch frying pan 
.@O-quart pan over medium-high 
rquently stir onion in butter 
Bt, 5 to 7 minutes. With a small, 











ise and scrape seeds from-pod 
wth.. Add broth mixture and 
onion mixture; add pod. Stir 
Exture boils, 2 to 3 minutes. 

@shrimp in a colander and rinse 
i water. Pour cooked pasta and 
r shrimp in colander to drain. 
‘Bream sauce and mix gently to 


d salt and pepper to taste. If 


emove vanilla pod. 
Binto a serving bowl and 
with mint leaves. 
iia: 479 cal., 32% (153 cal.) from fat; 
ymin; 17 g fat (9.7 g sat.); 56 g carbo 
); 295 mg sodium; 160 mg chol. 


a Strawberry Trifle 
hil COOK TIME: About 1 hour, 
a ast 4 hours to chill 


assembling through step 5 
ia ay ahead, cover and chill. Add 
ofp to 4 hours before serving; 

id chill. 


if 


to 10 servings 


> Sugar 
ni 


illa bean (5 to 7 in.) 
ke 


Ss milk 

Jespoons cornstarch 
a fBe £88 yolk 

> whipping cream 


yvfftund cake (1 lb.), thawed if 
deen 





ife, slit vanilla bean in half 


Vanilla adds 
an elusive 
fragrance to 
a cream 
sauce with 
angel hair 
pasta, 
shrimp, and 
mint. 


2 tablespoons vanilla extract 


1’2 to 2 pounds strawberries, rinsed, 
hulled, and patted dry 


1. Put '2 cup sugar in a 2- to 3-quart pan. 
With a small, sharp knife, slit vanilla 
bean in half lengthwise and scrape seeds 
from pod into sugar; stir to blend. Add 
1°4 cups milk and the vanilla pod. Stir 
over medium heat until mixture is 
steaming, 5 to 8 minutes. Remove from 
heat, cover, and let stand 20 minutes. 


2. Meanwhile, in a small bowl, mix 
remaining 4 cup milk and the corn- 
starch; add egg yolk and beat to blend. 
Pour into warm milk. Stir over medium- 
high heat until sauce boils, 2 to 3 
minutes. Pour through a fine strainer 
into a bowl; remove vanilla pod from 
strainer, dry, and reserve for other uses. 
Nest bowl in ice water and stir sauce 
often until cold, 10 to 15 minutes. 


3. Whip cream until it forms soft peaks. 
Gently fold cream into sauce. 

4. Cut cake into '4-inch-thick slices. 
Arrange slices, slightly overlapping, on a 
14- to 16-inch platter with sloping sides 
or a rim, or in a wide, shallow bowl. 

5. In a 1'2- to 2-quart pan, combine 1 
cup water and remaining '2 cup sugar. 
Bring to a boil over high heat and stir 
often until reduced to 4 cup, 7 to 10 
minutes. Remove from heat and stir in 
vanilla extract. Drizzle syrup evenly over 
cake slices. Spoon cream mixture over 
cake, leaving uncovered a '2- to 1-inch 
border around edge. Cover and chill at 
least 4 hours or up to 1 day. 

6. Set berries, stem ends down, in 
cream mixture. Serve, or cover and chill. 
Spoon out portions. 

Per serving: 391 cal., 44% (171 cal.) from fat; 
5.3 g protein; 19 g fat (11 g sat.); 51 g carbo 
(2.1 g fiber); 214 mg sodium; 155 mg chol. 
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A no-hassle meal 
with no messy clean-up 
and no missing moms. 
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All American Chicken 
and Vegetable Dinner 
1 Reynolds® Hot 9 bone-in, skinless 
Bags® Foil Bag, chicken pieces 
large size 3 ears fresh corn-on- 
1/4 cup water the-cob, halved 
1 tablespoon flour 1/2 lb. fresh green 
1/2 cup grated beans, cut in pieces 
Parmesan cheese 1 onion, cut in eighths 
2 teaspoons garlic salt 
1 teaspoon paprika 
1/2 teaspoon pepper 
(optional) 


PREHEAT gnill to medium-high or oven 
to 450°F. 


MIX water and flour; add to bag. Mix 
cheese and spices; sprinkle half over 
chicken. Place in bag in an even layer. 
Mix vegetables with remaining spice 
mixture; arrange on top of chicken. 


TO SEAL, double fold open end of bag; 
place in a 1-inch deep pan. 


TO COOK, slide bag onto grill or leave in 
pan and place in oven. GRILL 30 to 35 
minutes in covered gnll OR BAKE 55 to 
60 minutes in oven. 


USE OVEN MITTS and a knife to cut open 
bag. Fold back top for steam to escape. 


Makes 5 to 6 servings. 


For more 
no-hassle meal ideas: 
reynoldskitchens.com 
1-800-745-4000 


















































ANS lll Da ARPT 


Salad on 
a roll 


Wrap up fresh greens with 
seafood or chicken 
for an appetizer or light lunch 


By Linda Lau Anusasananan 
Photographs by Craig Maxwell 


n Granville Market in Vancouver, 

British Columbia, stacks of long, 

skinny white cylinders catch my 
eye. The sign says “salad rolls,” but 
these stark white tubes look nothing 
like salad. They’re Vietnamese fresh 
spring rolls, which often appear as 
appetizers in restaurants. 

On closer inspection—and tast- 
ing—I find that the name fits. The 
thin wrappers enclose crisp lettuce, 
cooked shrimp, fresh mint, and cool 
rice noodles—elements of a tasty, 
healthful salad. 
perfect for a light lunch or as party 


The rolls would be 


appetizers. 

The key to these packaged salads is 
the wrapper, a fragile, paper-thin 
disk made from rice flour, water, and 
salt. The mixture is dried on shallow 
bamboo trays, creating a crosshatch 
pattern. When moistened in warm 
water, the brittke rounds quickly 
soften. They can be filled and eaten 
uncooked at this soft, supple stage 
(as in the recipes here) or fried to 
make a delicately crisp casing. 

Rice paper wrappers come in sev- 
eral sizes. We use medium ones, 
which are the easiest for first-timers 
to handle. If you can’t locate the rice 
paper rounds, nori—the toasted sea- 
weed sheets used for sushi—are a 
good alternative. 

Salad rolls wrapped in rice paper 
Or nori taste best freshly made. You 
can, however, prepare the elements 
ahead, then assemble the rolls just 
before serving. Guests often enjoy 
helping out with this task. 
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Rice paper wrappers hold cool salad ingredients: lettuce, cucumber, shri 
mint, and noodles. Dip in a spicy sauce to eat. 


Rice Paper Salad Rolls 
with Shrimp 
PREP AND COOK TIME: About 1 hour 


NOTES: Look for rice paper wrappers 
in Asian markets near the dried noo- 
dles. Labeling is a bit erratic: Bahn 
trang is the Vietnamese name, but 
they may be called spring roll wrap- 
pers. If you can’t find them in the size 
specified, buy smaller or larger ones 
and adjust the filling proportions ac- 
cordingly. If making ahead, cover un- 
cut rolls with a damp towel, then plas- 
tic wrap; let stand at cool room 
temperature up to 1 hour or chill up 
to 1 day (chilling firms and toughens 
the wrappers and noodles slightly). 


MAKES: 12 rolls (12 appetizer or 4 
main-dish servings) 


12 shrimp (21 to 25 per lb.) 


4 pound dried thin rice noodles 


(rice sticks) 


1 piece English cucumber 
(5 in. long, 6 oz.), rinsed 


12 dried rice paper wrappers 
(babn trang, about 82 in. wide; 
see notes) 

/5, cup fresh mint leaves, rinsed and 
drained 


12 pieces rinsed and crisped red or 
green leaf lettuce (each 3 by 
5 in., about 4 oz. total) 


Hoisin-chili sauce 
(recipe follows) 


1. In a 5- to 6-quart pan over hi 
bring 2 to 3 quarts water to ab 
shrimp and noodles; return t 
and stir to separate noodles. C 
remove from heat. Let sta 

shrimp are opaque in center of 
part (cut to test) and noo¢ 
barely tender to bite, 3 to 4 1 
Drain; immerse in cold wat 
cool, about 5 minutes, and dra’ 


2. Remove shrimp from nood 
shrimp and, with a small, shai 
split in half lengthwise throu 
Remove veins; rinse and drain 


3. Cut cucumber lengthwise 
inch-thick slices, then cut lee 
into “4-inch sticks. 


4. Fill a large pan or bowl ¥ 
water. Dip 1 rice paper wrap 
water, lift out, and drain briefl 
a flat surface. Repeat with ano 
paper round; lay beside first. J 
until wrappers are soft and 
about 30 seconds. 


5. Working with 2 wrappers a) 
arrange 2 shrimp halves, cut | 
and end to end, in a horizonta 
inches from bottom of each ° 
coming to within about 1 incl 
side. Distribute 3 or 4 mint leq 
shrimp on each round. Lay 1 ci i 
stick at 1 long edge of eacl oe 
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THE CLASSIC 
TORANI ITALIAN SODA 
ADD A BRIGHT SPLASH OF 
TORANI FLAVOR TO 
TER 









ri 


reicy TORANI ITALIAN SODAS tuis summer 


COR aA eee men me) Cw ad Come Ga) mma lceae Vi co 
FE RECIPES ano THE STORE NEAREST YOU, CALL 1-800-775-1925 on visit US AT WWW.TORANI.COM 














piece and roll up tightly. Set ¢ ‘ 
roll over shrimp on each vi 
Distribute 4 cup rice noodle’ 
over each lettuce roll. 














6. Pressing down on filling w) 
fingers, fold bottom of each } 
over filling, then fold in sides| 
enclose filling tightly. Press « 
seal; if rice paper is too dry} 
moisten unsealed edges with) 
more hot water. Set rolls on 4 
and cover with a damp towel. | 


7. Repeat to fill remaining ric 
wrappers, 2 at a time. (If roun) 
to take more than 45 seconds ti 
replace water in bowl with n) 
water.) : 





VL 
mare 
inion, 
































8. To serve, cut rolls crosswise | 
4 pieces; stand pieces uprighi| 
hoisin-chili sauce to eat. 









Per roll: 114 cal., 2% (2.7 cal.) fromij 
4.6 g protein; 0.3 g fat (0.1 g sat.); 2 20 
(0.8 g fiber); 43 mg sodium; 24 mg } 










Aes tne 
Hoisin-Chili Saucy 
D COOK TIME: About 
utes, ola about 30 minutes tc} 
If making up to 1 da} 
combine all ingredients except} 
then cover and chill; cover 
separately airtight and let | 


































BATMAN 


meyers AND ALL RELATED CHARACTERS, NAMES AND INDICIA ARE TRADEMARKS fol Yo ernie eyreeteh (oy Xe) ert CorRP. ALL RIGHTS RESERVED. 
TAKE THE BATMAN CHALLENGE. NO PURCHASE NECESSARY TO ENTER. FOR OFFICIAL RULES AND DETAILS CLICK ON WWW.ONSTAR.COM. SWEEPSTAKES RUNS 5/8/00 — 7 
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perature. Hoisin sauce and 
d chili paste are available in 
ked supermarkets and in 
pd stores. 


sbout 1 cup 


0 1'2-quart pan, combine ~*4 
pared hoisin sauce, 'i cup 
onion, 3 tablespoons rice 
and 2 tablespoons water; stir 
dium-high heat until mixture 
out 3 minutes. Stir in 2 to 3 
s Asian red chili paste, to 
cool, about 30 minutes. Just 
erving, stir in 2 tablespoons 
alted roasted peanuts. 


on: 42 cal., 13% (5.4 cal.) from fat; 
in; 0.6 g fat (0.1 g sat.); 7.3 g carbo 
); 247 mg sodium; 0 mg chol. 


Nori Salad Rolls 
with Chicken 


D COOK TIME: About 1 hour 


he dried rice noodles, nori, 
singer, and wasabi are all avail- 
ell-stocked supermarkets. If 
ead, cover uncut rolls with 
rap and store at cool room 
re up to 1 hour or chill up 
(chilling softens nori and 
bdles slightly). 


Lee et BILLAONS OF 


BECOME THE 
PEM ECT Lv E~, 
CRIME 


GEPF THIS 


aoe meer WANT TO START WITH No. 


MAKES: 12 rolls; 12 appetizer or 4 
main-dish servings 


2 boned, skinned chicken breast 
halves (6 oz. each), rinsed 


pound dried thin rice noodles 
(rice sticks) 
1 piece English cucumber 
(7 in. long, '2 lb.), rinsed 
12 sheets roasted (or toasted) nori 
(about 7 by 9 in.) 
3 cup thin-sliced pickled ginger, 
drained 
12 pieces rinsed and crisped red or 
green leaf lettuce (each 3 by 5 
in., about 4 oz. total) 


Soy sauce 


Prepared wasabi 


1. In a 5- to 6-quart pan over high heat, 
bring 2 to 3 quarts water to a boil. Add 
chicken and return to a boil; cover pan 
and remove from heat. Let stand until 
chicken is no longer pink in center of 
thickest part (cut to test), 12 to 16 
minutes. With tongs, lift chicken out; 
immerse in cold water until cool, about 
5 minutes. Lift out and drain. 


2. Meanwhile, return water to a boil 
and add rice noodles; stir to separate. 
Return to a boil, cover, remove from 


Perea TE Rs 


BUT, fO.N 


heat, and let stand just until noodles 
are tender to bite, 2 to 3 minutes. 
Drain; immerse in cold water until 
cool, about 5 minutes, then drain again. 
3. Slice chicken crosswise into strips 
about “4 inch thick and '2 inch wide. 
Cut cucumber lengthwise into '4-inch- 
thick slices, then cut slices lengthwise 
into “44-inch sticks. 

4. Set 1 nori sheet on a dry, flat surface. 
Arrange 3 or 4 chicken slices end to end 
in a horizontal line 2 inches in from 1 
short edge. Top chicken with 2 or 3 
slices of ginger. Lay 1 cucumber stick at 
1 long edge of a lettuce piece and roll 
up tightly. Set lettuce roll on ginger. 
Distribute 3 cup rice noodles evenly 
over lettuce. Pressing filling down with 
your fingers, fold bottom edge of nori 
over filling and continue to roll tightly. 
Moisten free edge of nori with water 
and press roll over wet edge to seal. 
Set, seam down, on a platter. Repeat to 
fill and roll remaining nori sheets. 


5. To serve, cut rolls crosswise into 3 or 
4 pieces; stand upright. Mix soy sauce 
and wasabi to taste; offer with nori 
rolls as a dip. 


Per roll: 119 cal., 3% (3.6 cal.) from fat; 
7.4 g protein; 0.4 g fat (0.1 g sat.); 21 g carbo 
(0.3 g fiber); 114 mg sodium; 16 mg chol. 


DEOYLE, LAUR 'S*. 


WORLD’S GREATEST 
SPSt APE ARTIS T AND 


LN) Y¥eO;U IR CA R.. 
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NUMBERS 1 AND 2 MAY TAKE SOME WORK. BUT YOU CAN GET THE SAME TECHNOLOGY BATMAN 
HAS IN THE BATMOBILE. WHENEVER YOU NEED BACKUP, JUST PRESS THE ONSTAR® BUTTON. 
WE’LL SEND FOR HELP IF YOU’RE IN TROUBLE. UNLOCK YOUR DOORS IF YOU GET LOCKED OUT. 
EVEN SUGGEST A RESTAURANT. WE CAN’T HELP MUCH WITH FAME AND FORTUNE. BUT IF YOU 
WANT ONSTAR IN YOUR NEXT VEHICLE, CALL 1-888-ONSTAR-7, VISIT WWW.ONSTAR.COM OR 
SEE YOUR CHEVROLET®, PONTIAC®, OLDSMOBILE®, GMC®, BUICK®, CADILLAC? OR SAAB® DEALER. 


@star 


HOW CAN WE HELP YOU? 
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Carapelli Olive Oil 


carapelli.com 


Casablanca Fan Co. 
casablancafanco.com 


Celotex 
celotex.com 


Dasani 
Dasani.com 


Foster Farms Fresh Chicken 
fosterfarms.com 


Haagen-Dazs Sorbet 
haagendazs.com 


Hunter Fans 
hunterfan.com 


lexplore.com 


James Hardie 
jameshardie.com 


Keebler Cookies 


keebler.com 


KitchenAid Appliances 


kitchenaid.com 


Krylon 
krylon.com 

Lawry’s Specialty Sauces 
lawrys.com 

Lincoln LS6 & LS8 
lincolnvehicles.com/1s 

Marvin Windows & Doors 
marvin.com 

National Pork Producers 

Council 
nppc.org 

Novica.com 

Onstar 
onstar.com 

Spice Islands Spices 
spiceislands.com 

Trex Easy Care Decking 


trex.com 


For more information 
visit sunset.com 


The Quick Cool 


Snacks in 30 minutes or less 


By Andrew Baker 


Campfire treats 





Crisp tortillas and oozing cheese wrap 


mini-sausages for an updated rarebit. 





= If camping, in your book, means 
ending the day around a fire, swap- 
ping stories and toasting tidbits on 
the end of a stick, these morsels— 
savory and sweet—are for you. You 
don’t even have to leave home to 
enjoy the fun—a fireplace, firepit, or 
barbecue can be the center of the 
action. Long sticks may not be as 
available there as they are out in the 
wilderness, but long skewers with 
wood handles (or hot mitts to pro- 
tect your hands) and long forks 
designed for campfire cooking (see 
page 148) are ready, reusable alter- 
natives. 


Sausage-Tortilla Rarebits 
PREP AND COOK TIME: About 25 minutes 
MAKES: 18 pieces 


3 flour tortillas (10 in.) 
2 tablespoons honey mustard 
6 ounces jack cheese with chilies 


cooked mini-sausages (2 in. 
long; about 12 lb. total) 


SUNSET 


JAMES CARRIER 


1. Stack the tortillas and 
opposite edges off straight to r 
center section 6 inches wide; 

the trimmed pieces. Cut th 
lengthwise into 2-inch-wide | 
then cut each strip in half cre 
Spread mustard evenly onto 1 
each tortilla piece. 


| 


2. Thinly slice cheese; arrarl 
slices equally on top of the mus} 
each tortilla strip, patching the | 
if needed, to cover the strip (ust 
cheese). Lay a sausage across j 
each strip and roll the torti 
cheese to enclose it. a 


3. Thread 3 tortilla rolls cre’ 
through seam, sausage, and 0} 
side of tortilla, onto the tins 
campfire fork or metal skewer (| 
20 in. long). Repeat for each f¢ 
or reuse fork or skewer. 


4. Hold the tortilla rolls about 4 
above heat source (a campfiri 
ignited gas or charcoal barbecu 
turn as needed to cook on a 
until cheese is softened and tc] 
lightly browned, about 1 mini) 
skewer. Pull rolls off skewers 0 | 





Per piece: 89 cal., 52% (46 cal.) from | 
4.5 g protein; 5.1 g fat (2.2 g sat.); 6.1) 
(0.3 g fiber); 194 mg sodium; 18 “a 


Anchovy-stuffed Tom 


PREP AND COOK TIME: About 15H 
| 
MAKES: 18 pieces Fi] 


il 


Se 


18 cherry tomatoes (1% in. | 
about *4 Ib. total) ( ' 
iy 


1 can (2 oz.) anchovy fillets 
Fresh-ground pepper 4 
THe 






1. Rinse tomatoes. With a shar} 
core tomatoes and squeeze ge) 
remove some of the seeds. 


pieces) snugly from a narro\ 
Gently push 1 portion into each]| 
3. Thread 3 tomatoes crosswis| 
the tines of a campfire fork 0 
skewer (at least 20 in. long). Ret 
each portion, or reuse fork or sk) 


4. Hold tomatoes about 4 inche| 


heat source (a campfire, or an | 


: : : 


intr a 


r 
le i 


mm iccrs | 


ei) gal 
WBS 
HOOK TN 
pices 
ues thin 
bd aprico 


pxiutto 9 
itips, | 
a apni 


Meath pr 


apricot 
irk or m 
i), Repe 
ink or sk 
it about 
impfire, 
ubecue| 
Il sides 
wned 


il 


qi 


arcoal barbecue), and turn as 
» cook all sides until tomatoes 
ightly charred and anchovies 
sizzle, 1 to 2 minutes per 
prinkle with pepper to taste. 
skewers to eat. 


b 2 cal., 29% (2.7 cal.) from fat; 
n; 0.3 g fat (0.1 g sat.); 0.9 g carbo 
); 93 mg sodium; 1.4 mg chol. 


tto-wrapped Apricots 


cook Time: About 15 minutes 
8 pieces 


ces thin-sliced prosciutto 


ed apricots 


osciutto slices lengthwise into 
Strips. Wrap 1 strip snugly 
ach apricot. 

g the prosciutto ends, thread 
d apricots onto the tines of a 
ork or metal skewer (at least 
g). Repeat for each portion, 
ork or skewer. 


it about 4 inches above heat 
ampfire, or ignited gas or 
darbecue) and turn as needed 
all sides until prosciutto is 
owned and sizzling, about 


2 minutes per skewer. Pull from 


skewers to eat. 


Per piece: 30 cal., 21% (6.3 cal.) from fat; 
1.6 g protein; 0.7 g fat (0.2 g sat.); 4.9 g carbo 
(0.6 g fiber); 88 mg sodium; 3.8 mg chol. 


Cinnamon-Hazelnut S’mores 


PREP AND COOK TIME: About 15 minutes 


NoTeES: Cocoa-hazelnut spread, such as 
Nutella, is sold in well-stocked super- 
markets and in specialty food stores. 


MAKES: 12 pieces 


12 cinnamon graham crackers 
(about 2'2 by 5 in.) 


+4 cup cocoa-flavor hazelnut spread 


24 marshmallows (about 1 in. wide) 


1. Gently break graham crackers in half 
to form squares. Cover | side of each of 


the 24 squares equally with the cocoa- 
flavor hazelnut spread. 


2. Thread 2 marshmallows onto a 
campfire fork or metal skewer (at 
least 20 in. long). Repeat for each 
portion, or reuse fork or skewer. 


3. Hold marshmallows about 4 inches 
above heat source (campfire, or ig- 
nited gas or charcoal barbecue) and 


turn as needed until marshmallows 
are golden brown on the outside and 
soft in the center, 1 to 2 minutes. 


4. Lay 2 toasted marshmallows on 
coated side of 1 graham cracker square; 
top with another square, coated side 
down. Hold crackers together and pull 
fork from marshmallows. Repeat to 
make additional s’mores. 


Per piece: 182 cal., 28% (51 cal.) from fat; 
2 g protein; 5.7 g fat (0.7 g sat.); 32 g carbo 
(0.4 g fiber); 106 mg sodium; 0 mg chol. 


Ginger-Lemon S’mores 


PREP AND COOK Time: About 15 minutes 
MAKES: 12 pieces 


Follow directions for cinnamon- 
hazelnut s’mores, preceding, omitting 
graham crackers and cocoa-hazelnut 
spread. Instead, use 24 thin ginger 
snap cookies (about 2 in. wide) and 
coat flat sides equally with lemon curd 
(about '2 cup total). Toast 12 marsh- 
mallows; for each s’more, sandwich 
1 marshmallow between coated sides of 
2 cookies. 


Per piece: 114 cal., 17% (19 cal.) from fat; 
1.6 g protein; 2.1 g fat (0.2 g sat.); 25 g carbo 
(0.3 g fiber); 105 mg sodium; 0 mg chol. # 


WHAT DO YOU GET WHEN YOU CROSS ALMONDS 
WITH GREAT TASTE AND GOOD NUTRITION? 


¢ No Lactose 


¢ Cholesterol Free 





ing 


A REFRESHING ALTERNATIVE... 
NEW <> ALMOND BREEZE> 


New Almond Breeze is your answer 
to great taste and nutrition. 


<p, 
a = # } 


Amond 


fee 


A Refreshing Alternative. 


* Contains Calcium, Vitamins A, D and E 
¢ Fewer Calories than other non-dairy beverages 


Visit our web site at: www.bluediamondgrowers.com 





















































SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


DEFIANT TEEN? 


Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control ¢ Depressed 


LO US help yon chalter A new conlse 
“yr your Son or AAnghtes, 
= hefore its too late/ 


fx Se 
a The Pacific Coast Foundation will help you find 
* the right program at the right price. Call us today. 


PLiucitic Coast 
}-EOUNDATION 


1-877-686-4560 





“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities 
under construction) 


ees ears 


Cross Creek Manor for Cross Creek Academy a Cross Creek Center for 
girls co-ed boarding school boys 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 


1-800-818-6228 





















otentiac! 


o you are concerned about your child 
reaching their full potential, we can help. 
Located in Greybull River Valley near 
Yellowstone Park, we focus on 
responsibility and accountability. We 
offer a structured home setting 
stressing academic achievement, 
work and recreation. 
¢ Small rural high school and middle school 
° Low student/teacher ratio 
* Safe environnient 
° Western values 


* Rural living 
Big ftorn Basin 


Limited 
“4 ADOLESCENT PROGRAMS 
Capacity t AVAVAVAVAVAVAVAVAVAVAY 


1-800-515-1620 
Box 858 © Basin, WY 82410 


| http:/ /basinhome. wyoming.com/ 








SageWalk, The Outdoor Schook 


Therapeutic wilderness intervention 
for struggling teens. 


800.877.1922 


eR |e 
En HE] 
Recommends Effective Progr 
¢ Results backed by a Warrai 
¢ Hundreds of Testimonials | 
¢ Financial plans available 
| * Starting at $1,990” per mo} 
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SPECIALTY SCHOO! 
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Adolescent Services In 
Helping to Navigate the Troubled W 
of Adolescence 





Outdoor Therapy Program , 


ynature heals, 
‘aveams soar... and 
lives find new direction." 


Parent Se! 


Dept! 

Substance j 
Behavior Dis| 

Licensed Psychol 
Academically Acere¢ 
30 to 60+ days curricul 


mg] 


RedCliff Ascent 


DEFIAN | 


Girls andy 


Secu ie el 


“4 4 yPhone (800) 
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ny other individual costs. Prices are subject to change t 
A Christian Home & School for Tet 


FAITHROME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


Ng 


il 


A athletic prc i 
A Yeal-arOUl RI 


A Small classes) | 
A farm settin 
A vocational 
A individual i 
A non-denorf 


| 
SPECIALTY SCHOOLS 


School Where Students Discover 
Who They Are and Learn What 
SVQ Aere scene 


diate enrollment, year-round 
Hucational (ages 12-18) 


bmized academic proggam (fully accredited) 


374-2121 www.discoveryacademy.com 


) North 500 West * Provo, Utah ¢ 84601 


“La Defiant Teen 


* Time-tested therapeutic 
& academic program 


* Boys & girls, ages 13-17 

* Youth & family workshops 
* ADD, ADHD and depression 
* Drug & alcohol abuse 

* Social & learning problems 


* We help change destructive 
behaviors into positive 
attitudes and actions 


* Insurance & financing help 


eee are) 14-3878 


E : oubled Teens ? 


Substance abuse 
; Self-esteem Trust 
ponsibility Appreciation * 12 step model 
amily involvement ¢ JACHO accredited 


Tas ea 


435.587.2801 


TMA Re 





SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


Difficult Teens 


Suggestions 
& Solutions 
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Resource 
Catalog 


Recommended 





SPECIALTY SCHOOLS 


Teen Drug Use 


34 warning signs 











Schools & Programs 


are Dreams Become Reality 


CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
and rebuild the dreams of your family. 


Sansonaye 800- 858- 1933 ww 


28 DAY sich impact program tor 


difficult, struggling and defiant teens. 


$4990 
888-200-5061 


Options available for Longer Stays. 
_Boys and Giris 


ices may change without notic Doe ot ude Pp 


JULY 2000 173 





















































SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


Troubled Teen? 
AW) Yw 


Therapeutic Wilderness Program 





SPECIALTY SCHOOLS 


eo 


ened oo SCL is a specialty school disigned to help 
fs ps troubled teens and their families. We promote 
~ family values, academic excellence, and youth 
* ¢=*® * leadership. Girls/Boys ages 12-19. Call Today 
2 *2 _¥ For More Information 888-633-2697 
te 


SPRING CREEK LODGE 


v OUT OF CONTROL, 
SELF-DESTRUCTIVE, 

Vv. LOW SELF-ESTEEM, 
v UNDERACHIEVER? 


Time tested principles become cutting edge therapy 
- Real Working Ranch - Beautiful Remote Location 
- Small Animal Care - Academic Program 

- Emotional Growth _ - Intensive Life Skills 


DIAMOND RANCH 
ACADEMY, Inc. 
To. FREE 1-877-372-3200 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 








NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering, 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions, _ 


Virginia Reiss, M.S. {415) 461-4788 
Licensed Bducational Psychologist #LEP652 


TURN-ABOUT RANCH 


A proven, oe program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http://www.turnaboutranch.com 


* Family environment + Parent references nationwide 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


174 SUNSET 


Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls, 
ages 13-17. Our short-term program treats teens with a variety of 
issues, including: social and learning problems, drug and alcohol 
abuse, and other destructive behaviors. Sojourn’s UNIQUE approach 
promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 


wuw.sunhawk.org « 800-2 14-3878 


RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
Fey tOe ye asp 
- NEWHAVEN: 
PW oe ages 
A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 
beautiful and serene agricultural setting and offer the following: 
® family, individual, group & recreational therapy 
® JCAHO accredited 
® on-site horse care, riding & gardening 
® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 


WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 








Our 2, 4, 6 & 10 week summer 
sessions for boys and girls, 
ages 8-18, include academics, 
camping trips, study skills, ESL, 
and equestrian programs. 


4) [gs 


800-433-4687 
805-646-1423 
WWW.OVS.org 





Happy Valley School 
The Art of Learning 


college prepecoed-grades 9-12 
artemusicedrama-photography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
PO. box 850 
805.646.4343 805.646.4371 
Ojai, California 93024 
www.hvalley.org » e: in@ 










TRADITIONAL SCHO | iio 


IT ALL STARTS 


Over 3,000 
engineers, 
teachers, lay 
Ph.D.s, and 












Call 1-800-234-VFMA 














them self confidence, team buildir} 
and a commitment to serve other: 
that made all the difference. 


A prep school for boys, grades 71 AT 
PG, and two years of college. 





COLLEGE 
Wayne, Pennsylvanic 
www.vfmac.edu 
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Fun, exciting Cer 
Florida coastal Ic 


ONARE YAN EP SS 


www.flair.com} 


SQUAW VALLEY ACAIf 





A Tahoe Tradition since 1978 ¢ Fully =~ 
100% College Placement * AP Colleg § 
Low 1-to-10 Teacher Ratio « Outdoor | 

Study Skills * Grades-6-12:* Summer 


PO Box 2667 * Olympic Valley, CA 


WWW.SVA.ORG 530-58: | 







: F DITIONAL SCHOOLS 


| 
baiy)o MILITARY 


ING EXCELLENCE IN Boys SINCE 1907 


mus eet 


ae a Ayes 


ie 803 — GEORGIA FOOTHILLS. 


-800-GO-CADET 


www.cadet.com 


SBAD, CALIFORNIA 


— Oceanfront campus 

— College prep « 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


w.armyandnavyacademy.org 


Teer 


.K CREEK RANCH SCHOOL 


in Arizona 


">! on Oak Creek. 100 mi N of Phoenix. College prep, 

studies. Specializing in the Academic underachiever 

‘o-ed ages 11-19. Small classes. Sports, horseback rid- 

_ pow skiing, golf and more. NCA ACCREDITED. 28th 

(iment. 4 wk. summer sessions begin 6/11, 6/25, 7/9. 

} S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 
20-634-5571 or 





website:www.ocrs.com 


LPHIAN SCHOO 


that makes a difference 


dy methods of L. Ron Hubbard 


r NAWA Academy 


| 3 Academic Programs: 

pchool @ On-Site Schoo! e Snowboarding School 
lasses @ 7-12 Grades, Coed e College Prep. 

full Bitdoor, Rescue, and Fire Training Offered 


f pamp and Summer School Also Avail. 
t 1-800-358-NAWA (6292) 


eg ee www.nawa-academy.com 








GARDEN & OUTDOOR LIVING DIRECTORY 


— Made in USA 
The most versatile and artful line of outdoor 
grills and accessories ever created. 

¢ 4-in-1 Grill Tables: Fire Pit, Ice Bucket, 

Table and Barbecue! All interchangeable 

¢ Fire Pits 

¢ Side Tables, Benches & Stools 

¢ Factory Direct Prices 

800.793.7035 


www.masagril.com 


©0000 OOCOOOOOOOOOOO 
. REDWOOD . 


° GREENHOUSES ° 


America’s BEST Values! . 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 








FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©000000800808080080080800080 


. aay na ps apes . 


Unique and effective 
selection of alternative pest 
control products that you 
won't find just anywhere! 
888-221-9170 


Shop On-Line at... 


Sensible Pest Control Products that really work. 


“Weather-tight, durable, semi-permanent 
ule SAH) ail 


Porn rCrt 
BUNGALOWS 





Perr 


Ae 


Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, reha ilitation and 
fun.The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1108 


or visit www. er ere ofol na) 


200 E Dutton Mill Rd, Dept 1108 
ENDLESS POOLS ni A) RTE 





FenceMaker CDROM! 
See your house with over 400 fence 
styles for just $49.95 plus shipping. 


www.skyseek.com/mediamania 
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GARDEN & OUTDOOR LIVING DIRECTORY 


Create Your Own Outdoor 
ieee eee te atte Srey 
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Opens & Closes Ii 
Less Than 30 Secon®@ 
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: NEW! Motorized Version Now Available! o = 


e e — 
Introducing The Revolutionary 
SunSetter Retractable Awning! 

If you’re tired of having your outdoor enjoyment rained on...baked out...or just 
plain ruined by unpredictable weather. 

At last there is a solution! One that lets you take control of the weather on 
your deck or patio! It’s the incredible SunSetter Retractable Awning! A simple... 
easy-to-use...& affordable way to outsmart the weather and start enjoying your 
deck or patio more...rain or shine! 

The SunSetter is like adding a whole extra outdoor room to your home... giving lian WE 
you instant protection from glaring sun...or sudden showers! Plus it’s incredibly ake a aS ' FRO 
easy to use...opening & closing effortlessly in less than 30 seconds! re reer ae + Dig 


Call for a FREE Catalog & Video! oni hone full sun, nani sha) bist 
1-800-876-8060 Ext. #6835 total protection in just secon wary 


FREE Catalog & Video " 
Call Toll-Free: 1-800-876-8060 fib 


LJ Yes! Please send your FREE Catalog & Video...incluff!\y 


ae 
= a — 






tae dg 





re 
» 


it ae yee | 
Just pull on the handy strap &§. 
SunSetter unrolls effortlessh@, 
























a Special Savings now in effect... TODAY! mech 
1) 6, 
j { Name ' 
1) Address | mM 
I City State Zip | all 
] H 
[| ® im | 
1 184 Charles Street, Dept. 6835 Malden, MA | 

L | 


DEN & OUTDOOR LIVING DIRECTORY SHOPPING 
DIRECTORY 


perORDABLE 
GARDEN FURNITURE 
; FREE COLOR CATALOG 
800-811-4226 
i WWW.CEDARCRESTFURNITURE.COM 





DMFORT ONLINE 



















$165 





$125 






¢ No maintenance 
¢ Factory direct prices 





¢ Satisfaction fully guaranteed 





¢ Crafted from durable white cedar 





W.BIRKENSTOCK.COM 


¢ Sturdy construction for lifetime use 





¢ High-backed comfort, generous sizin 
5 c 5 


oye Dept SSO7O0O « P.O. BOX 401 
) J GARDINER, NY 12525 










Birkeastock Footprint Sandals, Inc. All Rights Reserved 





SWANSTONE 


DOR LIVING ENCLOSURES ses A Solid Touch of Elegance 


Swanstone is a patented material 
g adventure, made from a revolutionary formula 
a ee that won't crack, stain or mildew. 
+ Sizes: 6'x6' to 16'x30' i ~~ Available in 24 colors at a fraction of 
« Prices as low as $775 .@ the price of other solid surface 
* Do-it-yourself assembly i | products, Swanstone is also available 
+ Fullline ofaccessories ae in bath vanities, bath surrounds, 
kitchen sinks and countertops. 


For the Swanstone Dealer 
a au Nearest You Call 
MTREE 50-no caclog! 7? Zs 1-800-659-6556 
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Outdoor Living (Cl ARITY 


‘arbonate 
is & insect screens 





Se Se el A Da es tec 


“Mgidomes.com _—-1-877-518-1110 





WOOD, WATER & 


A RELAXING BLEND ;) 
Beautiful, hand selected cedar, =k, airy is. for free brochure 
still water and a gentle warming fire a 4 
in your Snorkel stove are all you'll > . S 7)7 598 DORE 
need to enjoy a relaxing soak, gazing ZL ())(-938-2285 
at the evening stars in your Snorkel |! 
Hot Tub ,; A, : 
Affordable hot tubbing canbecome J a en 
an every night pleasure.. Once you GE > ees: , 
have your tub... the evening stars are free! Cw. _SLO¢ Klin Iron 
Call for FREE information = ‘ 200 Oceanic Way 11) 


— Santa Rosa, CA 95407 
Te | : 


j 
Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 0074  — i} 
4216 6th Avenue S. * Seattle, WA 98108 * www.snorkel.com = ; | KITS NOW AVAILABLE 1), 


800-962-6208 \ 


SAVE YOUR HANDS 
FROM THE SUN! 


New Sun Gloves give #15 protection. 
Only $12.95 ORDER TODAY! 


EA Se ST SL 


(‘all now or write 





Moving? 

_finterrupted service. 
‘Us eight weeks before 
Send your Sunset 
label, new address 
ving date to P. O. Box 
Boulder, CO 80322- 

Attn: Change of 














Street addresses appear in many mail 
order advertisements for the customer’s 
protection. 


HYDRANGEAS PLUS 


. RARE AND UNUSUAL 
Pi 
HYDRANGEAS 
Color Catalogue/Reference Manual 
$4.50 - Refundable With Purchase 
503-65 11-2887 
NURSERY P. O. Box 389, Dept. SU 
www.hydrangeasplus.com Aurora, OR 97002 







However, when a P. O. Box number is 
given, our advertisers request that you use 
it when ordering | 
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Assisted Living 


Noes 


Visionary Care In Senior 


¢« A complete range of 
assisted living services 


e Studios, one bedrooms 
and shared suites 


© 2000 Price Learman Associates 


SHOPPING DIRECTORY 


¢ “Life’s Neighborhood,” 
our unique Alzheimer’s 
program 


Call for more information. 





eat e a eeeeit a stil 
925.939.2700 


Aegis of Fremont 
510.739.1515 


Aegis of Aptos 
831.684.2700 
I eat BNET 
707.251.1409 
Aegis of Moraga 
925.377.7900 
Aegis of Las Vegas 
702.240.3070 
Aegis at Shadowridge 
760.806.3600 


Pesta Bene Betis 
949.488.2650 


Aegis of Laguna Niguel 
949.496.8080 
Aegis of Kirkland 
CVA PA Pa 


Aegis of Carmichael 
Opening late 2000 
916.972.1313 


SAAT meer) 


lousing 


RCFE 075600289 Pleasant Hill 
RCFE 015600335 Fremont 

RCFE 286800740 Napa 

RCFE 445200677 Aptos 

RCFE 075600394 Moraga 

RCFE 374600894 Shadowridge 
All other buildings: RCFE pending 





Solid Brass | 
ARMILLARY SPHERES 


Elegant Home 

Cc 

Decor 

for your Estate— 
Indoors or 
Outdoors! 





accepted * Many styles to choose from 

© S rnige from 1 to 3 feet in diameter 
re information or inquiries 

us at www.planetary-visions.com 


all 800.480.3557 


nail dlandmec@pacbell.net 


DAVI £ KNIVES GALLERY 


— 


Elegant Ha oe Outdoor and Folding Knives 
Etc! haw, Woodwork, Jewelry 
nore 
w Ww vesgallery.com 


1-800-557-1525 





WHERE It 
PYOVENITUPE DEG! IS 


backyard 


"® 


adventures 





15 Sets on 


diplay and Ji WUNEL 
In Stock San Jose 
3640 Stevens Creek Blvd. 
® 


for Windows, Doors, and Partitions. Add a timeless and 
elegant Asian design to your environment. 


Translucent Craditions 


1785 Egbert Ave., SF, CA 94124 
Call for FREE brochure 


1 (800) 977-4654 








SUNSET 


OFS ee | 
[pega eae a 
{Oe 
fo) iJ d 
Oe, 


OF WEATHER-BEATEN WOOD 
like wild animals have trampled over 
the beastly job of recoating year a 
Welcome to the New Age of RHINOG 


transparent finish, in colors, for decks 
exterior 
unsurpassed longevity with an enviro™ 
friendly patented formula. RHINO 
when you need a coat that lasts} 






GUARANTEED LOW PRICE.../:\/4) 






Mention B52 to obtain this offer! 


“List price may not necessarily be the price at 


which the product is sold in your mark 


ee 
www.NationalDecorating.com 


24-HOUR FAX LINE: 1-800-214-3929 WITHIN 
Cet 


NATIONAL = 
BLIND & WALLPAPER FACTORY 7, saiicnia e400 ©S0 









TIRED 

















wood surfaces __ that 























For complete details visit us on 
at: www.rhinoguard.co| 
Or Phone: 800-574-466 § 









Custom Table P 


Guaranteed Quality and Ser 


Save — Direct from America’s oldest and 
table pad company. 30-year limited war 


Serliy #00 - SENTR! 






1-800/328-7237 
Ext. 281 











Da’ Delivery 
e Aaitable 





Wireless Driveway /®)\w, 


A bell rings in y¢ 

anytime someon} 

drives into yous. 

— Free Literat) 
Dakota Ale 
Box 130, Elk Point) 

605-356-215 







( 










ertise call 1-800-222-9404 


ll the nation’s 
st tableware 
values. 


pees UP TO 


10% OFF 
COMPARATIVE RETAIL. 
Nera amnY Ad 
ESS PL 
ande Baroque $370.00 $129.95 
3 ices subject to change after 8/31/00 


IT US AT www.ross-simons.com 
BY CALLING 1-800-556-7376 


DSS-SIMONS 


Please mention code MSMNO to 
@ free regular shipping on your first order. 


i + NWORLD.COM. 
‘ Featuring the Famous 

Walla Walia Sweet Onions & 

420+ products made with them 


1-87 7-WWS-ONION or 509-522-2541 
264 B Walla Walla, Wa 99362 


SHOPPING DIRECTORY 
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<= > | ri 7 > | e 
Vent AY vie J 


meen sbser seco les 


FORGET IT’S PRACTICAL. 


Practicality should never 
compromise the decor of 
your home. That’s why 
Elevette® offers both 
form and function. It’s 
convenient yet elegant. 
Safe yet sophisticated. 
Reliable yet refined. So 
if you're thinking of 
adding an elevator, don’t 
compromise. Get a cus- 
tom-built Elevette to 
complement the unique 
style of your home. Tax- 
deductible when doctor 
recommended. 


For more information call 1-800-456-1329. 


INCLINATOR 


COMPANY OF AMERICA 


® 








Dept. 20, PO Box 1557 
Harrisburg, PA 17105-1557 
E-mail us at isales@inclinator.com 
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SHOPPING DIRECTORY 
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America’s priceless treasures, our National Parks, are in danger. 
After decades of record crowds and budget cuts, the parks need 
$ billions in repairs and preservation work. 
PhotoPoint.com, the world’s largest free online 
photo-sharing website, loves the National Parks 
and has a plan to save them - with your help. 


Go to www.photopoint.com and check out our One Fae ore Parks program. 
We've made it fast and simple for you to send an AmazingMai 
postcard from our website. Use this photo postcard to tell the President and Congress 
you support spending 1% of the budget surplus to fix our parks. Let’s seize this 
moment to preserve the National Parks for our children and our children’s children. 


Photo Poi nt j@ Re 


Share Life As It Happens 











Yosemite NET ar Park by PhotoPoint member Steve. Cea be 








I™ or electronic 





In partnership with The Parks Company. Not affiliated with the NPS 













Kit Prices: $25-$35 Sq. Ft. 
* Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft 
* R-40 roof & R-20 wall systems 
¢ Established 30yr 5 
* Shipped world wide 
* FREE quote on your custom plans 
* New 121 page Full Color Plan Book & Price 
List ($12.00) 


| INWOOD HOMES 


CUSTOM CEDAR HOMES 


O Pacific Hwy. E., Milton, WA 98354 
Toll-free 1-800-451-4888 


Dealer Inquiries Welcome 





569% CHAIR 


Ciro Coppa 
ZB *\1231 Paraiso Ave. 
AG | San Pedro, CA 90731 
(310) 548-4142 
www.coppawoodworking.com 





CHINA, CRYSTAL & SILVERWARE 


SAVE UP TO 60% ON 


LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEIDA, 


REED & BARTON, YAMAZAKE 
Aynsley # Bernardaud @ Block ¢ Villeroy & Boch 
Hutschenreuther @ Pickard  Portmerion # Towle 

Wallace Wedgwood @ and much more... 


ae, 
1-800-862-7578 & 

Store Hrs: Sun. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 
EPA Senne CRT ed MS WRT) Ma al 
UE ROR Lie mie eM cla Rue ey ives 
eo S-8 


















Pte MOE m Doe ena center m eC Boe tieng 1% 

China, Crystal, Sind 

& Collectibles Stir ms 
¢ 125,000 Patterns 

* 6 Million Pieces as 

* Buy & Sell sae « 

PO Box 26029, Greensboro, NC 274 20 Dept. TU 
1-800-REPLACE (1-800-737-5223) 


9 
World’s pe en 
¢ Old & New 
Call for FREE lists. 

















(with our b 
With a 110% loy 


savings on 
designer series, ir 


Winp ow Naa Wi ows rR thi 


*Most blinds; call for details."*Find 
blind within 30 daysand we wil 


www.blindsgalore. fe 


ULTIMATE 


FIRMNESS 
CONTROLS 


lal 






Up to 16 
drawers! 





PUT A DRESSER UNDER ANY BED. TF 
WORLD’S BEST ADJUSTABLE MATT 
30-DAY IN-HOME TRIAL - SHIPS B! 


800-782-4) 


www.ultimatebed 






tt 
cat. #678 


za 


VIXEN HILLY 














Discover our wide selection of modular, 6@ 
Gazebos and screened GardenHouses, en 
easy assembly by the non-carpent 

Send $4 for our 22-page color catalog with pr 
Vixen Hill, Dept. ST-00 Elverson, PA 19520 ¢ 808 


1% 








COOL WIDE BRIMMED bi 


¢ Maximum Sun Protection! 
¢ Doesn't Mess Up Hair! 
© One Size Fits All! 
¢ Packs Flat or Rolls Up! 
¢ $19.95 or 2/$37.95 + $4 S/H 
KOOLABURRA 
Box 724 Camarillo CA 93011 
888-566-5228 
www.Koolaburra.com 












rertise call 1-800-222 
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1-800-527-5551 
oe aie 


ARCH PRODUCTS/Biankenshin 
Andjon e Dallas, TX 75220 


_Grow a constant supply of 
» fresh, gourmet-quality 
mushrooms at 

home with our 
; easy to use kits! 












BANU ROI 


»Stewart’s Bluing 


The most effective, economical, 
environmentally safe fabric whitener in 
the laundry section of your favorite 
market since 1883! And the most 
versatile! Whiten white hair, white 
pets, use in swimming pools, on fine 
crystal, or make a Salt Crystal Garden 
— a blue ribbon winning science 
project for generations! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 





www.mrsstewart.com 


-9404 
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0) Furniture cS 


ir 


*425 


amr urs 
pea ane 
CTCL 


a MOM ETT ie 
11-Riser Kit F.0.B. 
PIE ama | 


eee 
¢ Diameters 3'6" to 7'0" 
SECM MAS CT lo mei cy 


j Ext. S-O@ 
or visit our Web Site at www. ThelronShop.com 
Showroom / Warehouse Locations: 

(610) 544-7100 | Houston, TX 
Ontario, CA (909) 605-1000 } Chicago, IL 
Sarasota, FL (941) 923-1479 | Stamford, CT 

http://www. ThelronShop.com ¢ e-mail: info@ThelronShop.com 


Broomall, PA 


S NC eT 


ee eG 
SP mia erie t ty 
All Kits available in any floor-to-floor height and BOCA / UBC code models. 


Call for the FREE color Catalog & Price List: 


(713) 789-0648 
(847) 952-9010 
(203) 325-8466 |} 


SHOPPING DIRECTORY 


The best quality & value since 1931. 


Metal Spiral Stairs 
eee ae 


Victorian One® Spirals 


ae aE lag 
11-Riser Kit F.0.B. 
Broomall, PA 


SWE les ro Oe 
ST eS me aU 


Made in the U.S.A. 


! {Please send me the FREE color Catalog & Price List: 1 
i Name 
;Address 


City State Zip 
'Mail to: The Iron Shop, Dept. S-@@, Box 547, 








1400 Reed Rd., Broomall, PA 19008 


ef The Leading Manufacturer 
THE IRON SHOP of Spiral Stair Kits™ 





MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 

in new and used flatware and 
hollowware. Over 1,200 patterns 


inventory of your sterling pattern. = 
(We buy sterling silver, with a careful 
appraisal for maximum value.) by fected} 


Foe 


/\| 
in stock. Call or write for a free “Ye 
4 
} 


¥ 
Beverly Bremer bh 
we 


SILVERSHOP .*%. && 


404-261-4009 en ae 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


TABLE PADS DIRECT! 


FROM AMERICA’S LEADING FACTORY ) 
Smead “INSTANT © Hee 


S KTS PHONE 


QUOTES” // 
(Leaves Extra) a 


FREE IN-HOME 
MEASURING 
Om MOST AREAS) 


NO 


VISA OVUS / AMEX 
FACTORY DIRECT 


TABLE PAD CO. -800- 73 a Fae 7 


Visit our web site at http://www.tablepads.com 











>, 



























r <aiyy® I - Retractable 


PATIO COVERS & AWNINGS 


Custom made SUN PROTECTION without any posts. 

















Thpesands of satisfied customers o over 23 years. 
Countless Rot & Fade Resistant German Acrylic Fabrics 
Free Consultation & Color Catalog 
Free Installation in California With This Ad 


Headquarters 1 (800) 452-0452 


www. intertradeincorporated. com 


INTER TRADE <> INC. 


Headquarters Contr. Lic 
3175 Fujita Street, Torrance, CA 90505 #484895 


CHINA 


MATCHING 





Buy/Sell - Large Inventory of 
Discontinued China 
Syracuse ~ Spode - Lenox 

Franciscan - Castleton - Haviland 

And much more! 
OLYMPUS COVE ANTIQUES 
1-800-564-8253 
179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 





more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
DINA FEDORICH or HEATHER ROTH 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601 Fax: 860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 


typographical errors or response. 
ADVENTURE TRAVEL 
COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 
www.calnative.com 
APPAREL 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 








(800) 290-1920 www.sonomaoutfitters.com 
BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 


CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 
Carpet Brokers. 

At Michael’s Carpet in Dalton, Georgia 
we have a full line of Wear-Dated carpet styles 
and colors, plus a large variety of Hardwoods, 
Vinyls and Rugs. We ship anywhere. Call 
for free samples. 800-375-9509, 

BUY SMART First quality, warranted carpet, 
vinyl, hardwood, ceramic, laminate flooring 
and area rugs. Dalton’s largest outlet. 
Family owned and operated for 29 years. 
Guaranteed low prices. Free samples. Ship 
anywhere. Call Carpets of Dalton toll free 
1-888-514-7446. www.carpetsofdalton.com 


BUY WHOLESALE CARPET, Vinyl, 
Vinyltile, Hardwood Flooring. Save 60%. 
Beaver Carpets, Dalton, GA 1-800-633-5238 


beavercarpets @hotmail.com 








CARPET BARN - Buy All Major Brands 
ile 


at Whol I 


le. Largest Selection of Berbers 


|-800-345-0478 


CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 888-590-8851. 

DON’T WASTE MONEY! S&S Mills is 
America’s #1 Source for Buying Carpet 
Direct! No one beats the manufacturer! We 
are the ONLY manufacturer providing 
customers with quality, service and value — 
ALL OTHERS ARE MIDDLEMEN. 
FREE Catalog/Samples — 1-800-363-7605, 


www.ssmills.com 
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CHINA/CRYSTAL/SILVER 
#1-800-423-4390 SILVERWARE: Obsolete 


flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 

#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 


Lesley’s Lenox. www.lesleyslenox.com 


1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
edish 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 
CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 

www.weathervaneandcupola.com 


DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 


Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696. 
www.allaboutdown.com 


FINANCIAL 
TRUST DEED PROBLEMS? Delinquent 


payments collected at no cost to you. Free 
information call Mr. Pack 800-834-3435 


www.notecollections.com 


FURNITURE 


1-800-322-5850 HOUSE DRESSING 


FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 
CAROLINA FURNITURE WORLD- 
WIDE - FURNITURE DIRECT **** 
Save Up To 60% On Major Brands! White 
Glove Express Delivery. Immediate Quotes 
Call 1-800-714-4448. 

CUSTOM FURNITURE Country Charm, 
Style, Elegance Hand Built/ Painted 
www.celticfurnishings.com 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North (800) 743-9792. 
www. WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


Carolina. 


HouseFolio.com Brand names direct! 
KennedyRocker.com The Original Only 
$199ea. ThePorchStore.com All Outdoor 
Lines Discounted! 800-672-6962. 

PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 


www.micropublishing.com/bankston 


GARDENING 


ART! Copper Trellises, Arbors, Furniture 
Accessories and More! Order Online: 
http://GIDESIGNS.Home.ATT.Net or 
(303) 377-5323. 

BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 

BROKEN SPRINKLERS? SPRINKLER- 
GUARD Patented protection for 
pop-up 1-877-324-8273 
www.sprinklerguard.com 

DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com P.O. Box 549, 
Conshohocken, PA 19428. 


FENCEMAKER CDROM! See your 
house with over 400 fence styles for just 
$49.95 plus shipping, 1-800-906-0222. 

HERBS, TOPIARIES, FLOWERING 
PLANTS. Full grown, low prices. Gardening 


sprinklers. 


newsletter, FREE. www.GardenHaven.com 
INSECT CONTROL Whiteflies, Aphids 
100% Non Toxic - Very Effective. 
www.thebugblaster.com 

LIVING SUCCULENT WREATHS, 
Supplies, African Succulents, Bonsai, 
San Diego Natives, 1-760-753-6939. 
cactusking.com 

NEED TOPIARY? See www.etopiary.com 
or Www.pac-wire.com Low Prices. Large 
Selection. 

Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, assembly. 888-272-9333, 


www.gardenhouse.com 
GIFTS 
HAWAIIAN FLOWERS make Excellent 
Birthday, Anniversary Gifts - brochure - 1-800- 
32FARMS. www.hawaii-island.com/flowers 
GOURMET FOODS 
COFFEE - Italian Espresso, related 


accessories and other gourmet items 


easy 





www.mailorderespresso.com 
FRESH FISH, shellfish, gourmet seafood - 
overnight delivery! Call 310-830-3460, 
www.dicarloseafood.com 
HELP WANTED 

$45,000 YEARLY POSSIBLE Easy medical 
billing. Full Training. Computer required. 
1-888-968-7793 ext. 7049. 
EASY WORK! Excellent Pay! Assemble 
Products At Home. Call Toll Free 
1-800-467-5566 Ext. 11797. 
HOME-GARDEN writer needed. Send 
resume, clips to Robin Doussard, Orange 
County Register, Santa Ana, CA 92701. 

HOME FURNISHINGS 


WINDOW ROLLER SHADES Room 
Darkening, Light Filtering, Laminated 
1/800-482-9956, F/x 501-954-9540. 
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HOT TUBS = Myiift 

AHHH... AFFORDABLE, Pam 
Tubs starting at $899.00!!} 
information: 1-800-408-9000, 
LOG HOMES — 


CENTURY CEDAR Log Hon 
Free Information 800- 


pec 
pn OTK 
rll -4 
att 


www.centurycedar.com 
QUILT SALES | 
NEW QUILTS. American Tra 
Memory Quilt Orders 1-877 
www.just4youquilts.com 1 
REAL ESTATE 


A MAGICAL PLACE IN TH! 
Below the deck, May Creek floy 
Oregon original home. Stuc| Bani pin 
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cathedral beamed ceiling, bea) 
cabinets. Great room, 2 bedroa| 
attic room, loft, skylights, lau! 
rooms. Wood stove & furnace. | 
Walk-in closet & pantry. Handi 
Circle drive. Landscaped. 80 acl 
sculptures, barn & fenced past! RENTAL 
14 miles from Interstate-5 & frie 
vi beachs 
RESERV 
al, Free Br 
m8}. 


Rouge River. Four miles to Wi) 
bridge, groceries & gas. P| 
$675,000. Owner financed. May 
& Art Farm M. Nankervis 1-54 
BEACHFRONT - Dana Point. | 
Views, Steps to the Sand. Ui 


ly vacatig 
A Fouratt-§ 


guarded. www.seajan.com (94g ni 


PRIME RIVERFRONT -' 
Idaho’s St. Maries River. Elk, | 
fishing. $3,990 down. 3+ acres] 
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Daeriron ( 
1.904.) 
Lake front 
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Clearwater River, Idaho’s fin 
river. Whitewater rafting, jet bo 
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PRI sDEeA ne 


down. Owner financing. (800) 
TIMESHARE FOR Sale| 
Weeks. R.C.I. Resort. Askiny| 
Both. 602-417-0175. : 
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Mature Living Choices - Seni), 
A FREE color magazine featu/f * 
choices specifically for people 5 


coast to coast. Call 1-800-222-\(§\) BAC 


SPECTACULAR VIEW \\\\, 
packages. Oregon’s finest 1), 


One. Days) 
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retirement manvfactured housin 
1-800-578-7271. www.eas}}fe: 
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TRAVEL/SOUTHW 9 
EXPLORE THE SOUTHW | 








videos, on-line travej—R * 
WWW.SIDECANYON.COMf 

TRAVEL/SPECIAL E| . 
ADVENTURE BOURT Hp. 
EXPEDITIONS. 2-7 dag 
trips, Colorado/Utah. 8C)§ 


www.raft-colorado.com 
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ATION RENTALS 


ATION RENTALS on the 
yberrentals.com Homes, villas, 
from owners, color photos & 
Or call 1-800-628-0558 for 
guide. 


I 

I) 

IES 

fordable, romantic villas 

eekly rental. 800-280-2811 
pmpany.com 

RENTAL BROCHURES 

2 @he world wide web 

| @ATIONRENTALS.COM 

ARIZONA 

ABA KE HAVASU 2bdrm/2bath 

\'@ reunions, etc. Walk to movies, 

AWolish Village. 800-315-6642, 

‘ www.primopastimes.com 

>ALIFORNIA 

iT SAN DIEGO, miles 


quipped condominiums, 
e, 800-248-5262. 


ndiego.com 


Le 


RENTALS - Cayucos/ 
st small California beachtown. 


ad 
5f 
1 
a RESERVATIONS. Small 
pach. Free Brochure. Pismo 


ula. 888-GO PISMO. 


pagpathly vacation homes close 


www.beachsiderentals.com 
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nN E www.shipshore.com 


Waterfront cottages, pool, 
p. 707-994-2248. 

Lake front condo, 3br3ba, 
3, Skiing, casino. 800-299-3623, 
Plightspeed.net 


; 
‘+ 
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) Coast Beachfront Vacation 
replaces. 1-800-359-4649. 
/~robison 

ACH SAN DIEGO Ocean 
MUirnished vacation condos. 
cues, beaches & views. 
come. Day/Week/Month 
soumes-com (800) 779-7263. 
\(3)NT BEACH HOUSE 
. LaSelva Beach Sleeps8 
935-7988. 


Mae 


anoramic Beachfront Luxury 
ation Spot. (619) 428-3974. 
SCO. B&B in San Francisco. 
uxury apartment suites 
rd If Inn 800-473-2846. 
.com/sfo/edwardiiinn 


wwe 


% County affordable luxury 
os. Available by weekend and 
2041. www.cheshire-rio.com 
OE Sleeps to 90. 1 Acre 
, 12’ Home Theatre, Reunions, 
Groups. 1-800-700-2022. 
ps.com 


SOUTHERN CALIFORNIA Beaches, 
Manhattan/Hermosa/Redondo Weekly 
310-373-3599 or 
Www.marineviewmanagement.com 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 


furnished rentals. 


owners www.rentbreckenridge.con/lodging 
Rick 888-754-9282 or 970-635-0886. 
REUNION IN THE ROCKIES Economy - 
14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
Www.vacationsinc.com 
HAWAII 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $225, 1BR $150. Owner 
800-959-1911. www.chuckballard.com 


Deluxe Accommodations. 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
thejordanhouse.com 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.vi-great-vacations.com/rentals/ 
“HAWAII’S BEST” 
Beachhouse with waterfront pool. 


Kona Private 


(808) 328-9571. www.konacoasthawaii.com 
HAWAITIS BEST VACATION HOMES 
Hundreds of properties on all islands 
online availability/reservations 
800-754-0905, www.vacationhosts.com 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAPALUA, MAUI. Luxury home on 
Pineapple Hill. Five bedrooms. By owner. 
$2,500 day. www.biancoproperties.con/maui.htm 
(800) 395-7198. 


KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 
KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. Brochure. 
1-800-866-2539. 

KAUAI, OCEANFRONT ESTATE; 3bdr 
4ba luxury home. 4acres, pool, spa. 
(808)828-0350 www.garden-isle.com/ 
secretcove 

KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 

KAUAI, POIPU 2Br/2Ba, Panoramic 
Oceanview, www.danoconnor.com 
(925) 838-4103. 


CALL 1-800-542-5585 


KAUAT POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.halehoku.com 

KAUAI-POIPU 
Coastline 


Oceanfront 
808-742-9688 


New 
Cottages 
Wwww.coastlinecottages.com 
KAUAT POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WwWww.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: | (800)468-3992. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 

MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $665/1260 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 
MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $65-190 Plush!!! 

MAUI BEACHFRONT HOMES. Great 
Swim Beach. Results RE, Robert N.Hansen(RA) 
808-572-7709, www.MauiRealEstate.net 
MAUI, HANA, Oceanfront Secluded 
Beach, New | Bedroom, From $175.00 
(877)871-2055. 
www.hanaoceanfrontcottages.com 

MAUI - KAPALUA Private Oceanview 
Estate, SBR/SBA, Indonesian decor. 
800-646-6574. 

MAUI LUXURY villa Kaanapali, SBR, 
SBA. Pool, Jacuzzi, view. Brochure 
(888) 667-8890, www.mauihale.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvv.com 

MAUI ROMANTIC beachfront one bedroom 
condo Kaanapali, Kapalua 206-842-8409 
www.larsenarchitectsaia.com/maui 
MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything. (800) 707-4599. 
Www.mauivacationhome.com 

OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422. 808-261-0448, 
www.halepohaku.com 

OAHU, KAILUA’S 10 Best Vacation 
Rentals. Selected B&B’s and executive 


dansandi @maui.net 


beach front homes. www.bnb-hawaii.com 
808-262-1329. 

OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 
IDAHO 
COEUR d’ALENE LAKE Fully Furnished 


lakefront cottage, dock, canoe, DSS, many 
amenities (310) 377-0442. 


NORTH IDAHO Luxury B&B/Cabins, 
serene & majestic. Bonners Ferry, 
Gateway to Canada. 1-888-447-4180. 


www.paradisevalleyinn.com 
MONTANA 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 
SANTA FE VACATION RENTALS. 


Cozy to grande homes. Southwestern 
Exclusives. 1-800-358-8133. 


OREGON 


BEND AREA - 2BR2BA Custom Home 
on Little Deschutes River 541-536-1583. 


OCEANFRONT OCEANSIDE 
SPECTACULAR View, Hot Tub, 
Discount for Couples 1 (503) 816-0906. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
Www.vacationspot.com/showproperty.htm? 
propkey=10613 

TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by creek 
with area deep enough to swim. 35 minutes 
from Portland Airport. Fully equipped 
kitchen, 2bedrooms, woodstove & decks. 
$89.00/night. 1-800-818-9404. 


SOUTH CAROLINA 


HILTON HEAD Island. Discover the beauty! 
Properties in Paradise. 1-800-662-7061 
www.hiltonheadpip.com 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


WYOMING 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 
RA-Rentals 


MEXICO 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 01 1-521-143-1162, 
email Reyna@loscabosproperties.com 
www.Loscabosproperties.com 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 


WINE GIFTS/DECOR 
“GRAPE GIFTZ!” Classy Home/Garden/ 
Vineyard Decor, French Tapestries, Sumptuous 
Wine Baskets, ETC! www.winenutz.com 
1-800-362-4268. 

THE ASPEN COLLECTION Great gifts 
for your outdoor Lifestyle. 


www.theaspencollection.com 
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Window on the Wes 


Photograph by Salvatore Vasapolli 





THE UNDISCOVERED WEST 


Happily lost in the Missouri Breaks 


@ A silver ribbon flowing from the sunset, the Missouri 
River glides east through the area of the Montana badlands 
known as the Missouri Breaks, with the Little Rocky Moun- 


tains rising to the north. This geologically tumultuous por- 
tion of central Montana has inspired some of the West’s 
er t art, from the 19th-century watercolors of Karl Bod- 
mer to the works of cowboy painter Charlie Russell, whose 
name adorns the refuge that occupies much of the territory 
today. The region has also nurtured notable photography. 
One of its early photographers, Evelyn Cameron, is pro- 


SUNSET (ISSN 0039-5404) is put 
ditional mailing offices. Vol. 205, N« 


filed on page 20. Today Salvatore Vasapolli of Boi 
Montana, also finds himself drawn to this land. “Th lf | 
sell refuge is perhaps the most unpopulated regi¢ 

where in America’s prairies,” Vasapolli says. “I’ve df 

backcountry roads for days, never encountering 4 

vehicle. Throw in the breaks—cliff-sided clay bluff] (| : 
elk, deer, eagles, and bears, and you have one of} 
wild places left. It makes me happy just being hoj 
lost here.” For information on the Charles M. nd 
National Wildlife Refuge, call (406) 538-8706.¢ jy 
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Our Special Order Kiosks 
Put More Ideas At Your Fingertips 


When it comes to your home, you want what you 
want, not what you can find. At Lowe’s, we stock 
over 40,000 items, so most people can find what 
they want. But if you can’t, ask one of our sales 
associates about our Special Order Program. 

It offers you access to over a quarter of a 

million more products, and the sales associate 
you talk to will be glad to help you find exactly 
what you’re looking for and then order it for you. 





Once you’ve ordered, you may need to think about 
installation. We’re happy to give you advice on 
how to install it yourself, or we can easily 
arrange for professional installation of 

Kitchen Cabinets, Appliances, Plumbing Fixtures, 
Flooring, Windows, Doors, and a whole lot more. 





Licensed, bonded, and insured. 


Home Improvement Warehouse 





PORTE ES A 


Improving Home Improvement” 
For your nearest Lowe’s, call 1.800.44.LOWE’S or log on to lowes.com 


©Lowe's” Home Centers, Inc. 2000 
LOWE1623 Lowe's” is a registered trademark of LF Corporation 
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Can’t be somewhere you want 





because the frequent flier miles 
you've earned carry restrictions? Join 
WebMiles;" the free travel program 
with absolutely no restrictions. No 
more blackout dates, limited seating 

emer or any of the usual 


ywebmiles- 


frustrations. You 


SMe 8318 3456/7090 
" gysegetaeoe K\G 
joue = 





4, v0 


can earn WebMiles 
rewards at participating retailers, 
and with the WebMiles MasterCard,” 
you'll earn them even faster. For more 
information, call 1-877-WEBMILES 


or visit us at www.webmiles.com. 


)webmiles 


Any airline. Any flight. Any time. 
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minute or a day filled up wi 

i 
possibilities — including the off 
to simply relax in the sun? *} 


decide. You see, the Grand (J wCU 
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from round-the-clock dining 
non-stop citeraiaet an . 
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youll never feel lost in a cre¢| } 
Grand Class Cruising. Only 
Princess. For a free planning! 


call 1-800-PRINCESS. 


British und ET Ca 


File 
i 

PRINCESS CRUIS}, 
Featuring Grand Class Cruil : 


1-800-PRINCESS 


www.princess.com 
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‘mn California’s Lassen Volcanic National Park is a 
estination for last-minute summer vacations. 










tegies for summer watering ..... 70 


y steps you can take now to give your garden 
fount of water it needs, without waste. 


termelon weather .................. 104 
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ciest fruit casts its refreshing summertime spell 
bes for salads, a main course, and desserts. 


bl-season kitchen SAGE «..,<.. 108 


n grow peas, greens, herbs, and flowers this fall 
, @nter. Two plans show you how. 


bers at OMe 3................ 114 


Ouse, a stump house, a tent cabin: Three creative 
> turn your backyard into a summer retreat. 


Seersiiinet SUOPCr............... 144 


rate the season with marinated lamb, fresh herb 
prilled asparagus, and icy grape granita. 
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Meiscovered coast..................6:.. 94 


lovely beach towns in Washington and California 
e you with surf, sand, and solitude. A seafood 
caps the experience. Cover photo by Jack W. Dykinga. 








AUGUST 2000 








5 














































a 





| Sigh rai to ohestsMant=taa go, but once the kids leave the nest, it may be time to reclaim lost territory. 


Le drawing table, just about anything you can imagine. And it’s remarkably enduring and easy to clean. Hm 





Sorry, Kyle. 
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iE office. The perfect material to get you started? Corian.” It makes a great desktop, book- CORIAN 
jr thought of this before they left. For a free inspirational booklet, call hath el wane com 
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From the Editor 


By Rosalie Muller Wright 


Vacations 
near and far 


m Here at Sunset, we 
pride ourselves on— 
among other things— 
our knowledge of 
Western travel. Every 


month, we have the 


TERRENCE McCARTHY 





pleasure of giving read- 
ers great advice on places to enjoy in the West, from a day 
trip in your region (see our Travel Guide, page 25) to a 
panoramic experience like this month’s cover story, 
“Undiscovered Coast.” 

In August, families head out for one last summer road 
trip. Whether we drive to escape the heat or for a change 
of scene, the last thing we want to find at our destination 
is a crowd of people. So Sunset decided to present the 
emptiest and most beautiful coastal areas in the West. 

For our cover photograph, art director Jim McCann was 
determined to find not only a spot that would represent 
the relative solitude that many of us crave when looking 
for a new place to go, but also a place that would appeal 
to people from the 13 states we consider our prime terri- 
tory. So where was that spot? Jim posed this question to 
travel editor Peter Fish and Southern California staff 
writer Matt Jaffe. These two know more about Western 
geography (and have been to more out-of-the-way places) 
than almost anyone. Both agreed that the perfect scene 
was a secluded and beautiful beach in Humboldt County, 
California. 

For this issue we also wanted to satisfy those readers 
who either had already returned from their summer vaca- 
tions Or were not about to leave their backyards. That’s 
why we found some marvelous examples of ways to vaca- 
tion without leaving home. “Lazy Days at Home” (page 
114) presents ingenious ideas for backyard escapes. Take 
a few weekends to build “A Secret Garden” (page 86), 
where you can relax with friends at a “Simple Summer 
Supper” (page 144), topped off with luscious watermelon 
treats (page 104). 

Whether you stay or go, this issue is sure to make your 
August unforgettable 


Subscribers have compre':ensive access to articles on 
our website. If you subscribe at www.sunset.com, you'll 
receive a password for immediate on-line use. 
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Open House 


Letters from our readers 


The magic of Ashland and Jacksonville 

Ashland truly is a magical place, as you described it 
(“Ashland, as You Like It,” June, page 38). Lithia Park is 
the best attraction in town 
besides the Oregon Shake- 
speare Festival theaters. The 
lush trees and flowers, the 
ponds ducks and 
swans, and the rushing wa- 


with 


ter of the creek [shown at 
right] make it a wonderful 
place to picnic, hike, play, or 
just relax. 


Clif and Marvilena Bennett 
ZILLAH, WA 


That “old brick building” in the picture on page 38 is the 
Orth House, also known as the Teddy Bear Inn, one of the 
fine bed-and-breakfasts in our town of Jacksonville. 


Maryl Cipperly 
JACKSONVILLE, OR 


Editor’s Built in 1880 by John Orth, the 
house has four guest rooms. Summer rates start at 
$120 per night. Call (800) 700-7301 or visit www. 
historicorthhousebnb.com. 


note: 


Reader relishes simple ingredients 
In the June issue, Roxanne Chan’s recipe for Italian bean 
spread (page 214) includes black ripe olives, parsley, and 
parmesan cheese. Good grief! This violates all the stan- 
dards of modern cuisine—don’t you know that? It should 
have oil-cured kalamata olives, Italian flat-leaf parsley, and 
parmigiano Reggiano! 
Of course, I’m being facetious. It’s refreshing to see a 
cipe that has simple, available ingredients that don’t re- 
q second mortgage. In my area of the Rockies, cer- 
as (fris¢e) cost more per pound than a boneless 
be ‘rloin. 
Lyn Carter 
Manitou, CO 


Sunset’s \ >site pinpoints project 

My little girls like :o honor ‘cir teachers. So for Teacher 
Appreciation Week, I wante:! to use a very neat idea— 
ecorative sand. But I could 


not remember in which magazine I saw this project. 


layering spices in bottles like 
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PAUL CARTER 


My first inclination was to go to www.sunset.com 
using my subscriber access, I searched for “spices.” Lop 
behold, there it was—‘Stratified Spices’—which I was 
to find in my December 1999 issue. Thank you for kee 
up with the times and bringing Sunset into the digital 


Laurie ) 
SAN RARA 


: Editor’s note: For special subscriber access to our 


site, see the directions at the bottom of page 10. 


Mirror on fence is a hazard to birds @ 
Your article “Mirror Magic” (June, page 102) is beau 
I hadn’t considered the idea of the mirror “pool,” 4 
will most likely incorporate this somewhere in o ir 
But I have a problem with the one on the fence. Last 


— 


I attached a mirror to the inside of our fence. I love 
reflected view into the “other” yard, but when I noff 
that birds were also taken by the illusion and were hi” 


A 
he 


the mirror, only to fall to the ground stunned by the 
I removed it. 


Julia 
LAKEWOC 


| 
Architect finds article enlightening | 
I just finished reading “Working with Architects and © 
Design Professionals” (June, page 170). It was enlig 
ing and helpful to the many folks who are in need ci 
vice on this subject. | 
As an architect in Phoenix, I have been struggling 
this issue ever since starting my Own practice. Many cl , 
have a hard time with this one. Your article made it | 


that our fees are not only reasonable, but worthwh le 
that architects do indeed have very much to do with 
ity of life, both at home and in the world around us." 





Send letters to Open House, Sunset Magazine, 80\ | 
Rd., Menlo Park, CA 94025; fax (650) 327-75375 
e-mail to openhouse@sunset.com. Include full n\ 
hometown, and daytime telephone number. : | 


The gardens at Sunset’s headquarters are open to Ul 


: 910 4:30 Mondays through Fridays except holidays. 


(650) 321-3600 with any questions. 
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‘Haagen-Dazs 


y 
a-dazs.com 3 Too much pleasure? 





























Best of the West 


By Elaine Johnson e Photographs by James Carrier 






the occasion 


Celebrate the renaissance of hearth-baked bread 


at Portland’s Summer Loaf 


































@ In the early-morning quiet, the But all this is icing on the ¢ 
mon bun compared c 
chance to see, smell) 
taste the wares of 
two dozen bakeri 
once. Generous sa 
allow attendees 
and savor pain au I 
ciabatta, pain de ca 
and more. Then they’ll ¢ 
which loaves to purchase for 
stone hearths, wheat-flecked slicing bread _ Portland’s Pearl Bakery willshow focaccia or fougasse, pane puglie 
like Mom might have made, and elaborate off hearty multigrain batard, panini? 


farmers’ market stands ready. 
Next to arrays of Red Haven 
peaches, marionberries, 
and other products of 
Oregon’s bounty, some of 
the Northwest's best arti- 
san bakers display jus 
batards. 
and boules. They’ve brought 


baked baguettes, 


crusty hand-shaped loaves baked on 


yeasty sculptures. There are pastries too: whimsical sunflower bread. Despite the international scope 
offerings, Summer Loaf is about 
oozing with local raspberries. come change on the local level: 
This mouthwatering scene is Portland’s Summer Loaf: A : turn of the village bakery, a renaissance that began! 
Celebration of Bread. Ten thousand bread lovers are ex- the West. In the 1970s, a cadre of small, dedicate 
pected to attend this year, on August 5. Lattes in hand, the eries in Berkeley revived what was by then a dying: 
ear'y >irds will catch the worm—or in this case, the loaf By | fore long, the phenomenon spread up the coa 
., only.crumbs will be left. Our advice: Come early. : to the rest of the country. Now, Summer Loaf pro 
\mong food festivals, Summer Loaf is unique. No other singular opportunity to get passionate about cr 

‘.y in the country, perhaps the world, devotes an event to crumb and magnificent flavor, to share the ple 
bread. The one-day gathering presents an abundance of : and learn the skills of handmade, locally produced 
itiractions, including some serious experts, both local and | Portland Summer Loaf: 8-2 August 5; free. Po 
nati ‘iy known. At a brick oven on-site, farmers, millers, Farmers Market, at the Park Blocks on Portland Std: 
and jakers will hold court on this year’s theme, “From versity campus, corner of S.W. Ninth and S.W. Montg 
Hai ‘0 Hearth.” Baking authors Carol Field and Peter : streets. Separate classes for children (ages 7-11; $2 
Rein among others, will speak, teach classes, and : adults (from $30); space is limited. To register for 
sign } s. There will even be baking classes for kids. : or the amateur baking contest, call (503) 241-0032. 


cinnamon swirl buns and flaky turnovers 





Ne 
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Western Wanderings 


By Peter Fish 


Genius in toyland 


gw SALEM, OREGON—The bright toy boxes depict boys 
building intimidating structures out of girders. Railroad 
Bridges. The Revolving Dock Hoist. Observing the indus- 
trious lads is a 50-ish man in a sober wool suit. Above him 
is printed his greeting: “Hello Boys! That’s a Fine Model!” 
The boys answer, “That’s because it’s Erector!” 

The man’s name was A.C. Gilbert. “A person of enormous 
breadth,” says Pam Vorachek, executive director of A.C. 
Gilbert’s Discovery Village in Salem, Oregon. Another 
Gilbert scholar, Bill Brown of the Eli Whitney Museum in 
Hamden, Connecticut, puts it this way: “There are two epic 
figures of American toys—two 
showmen who used toys to create : 
worlds of their own. One of them : 
was Walt Disney. The other one 
was A.C. Gilbert.” 

There is nothing like a toy to 
kindle memories of vanished 
youth: Proust’s madeleine can’t 
hold a candle to the clayey smell 
of Play-Doh. So I have come to 
Salem to learn more about the 
man who inspired—in my case, 
tormented—so many American 
children. Housed in a cheerful 
cluster of restored Victorians on 
the east bank of the Willamette Pamela Vorachek with 
River, A.C. Gilbert’s Discovery Vil- a vintage Erector Set. 
lage is more than Gilbert memo- 





rabilia. It has science exhibits and 


an exuberant playground and the National Toy Hall of : 


Fame. But Gilbert still looms over it, the king of toyland. 

His life possessed an epic quality, of a particularly boy- 
ish, American sort, as if Homer had written The Hardy 
Boys. Gilbert was born in Salem in 1884. By his early 20s, 
he had toured in a traveling minstrel show as “Champion 
Boy Bag Puncher of the World,” performed magic shows 
to put himself through Yale, and competed in pole vault 
in the 1908 London Olympics. He was riding the train to 
New York when his life’s inspiration hit: Watching con- 
struction of steel towers, he thought that boys might be 
fascinated by building things out of girders themselves. 
The Erector Set was born. 

When you view the Gilbert exhibits, you come to see 
how he managed to weld his twin interests, magic and en- 
gineering, in a way that tapped into America’s love of sci- 
entists and show-offs. Gilbert toys were expensive, yes, but 
they were intended to nurture future engineers, chemists, 
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and captains of industry. To his Erector Set, Gilbert 
the Gilbert Chemistry Experiment Lab and Americar 
Trains. Eventually he introduced the Gilbert U-238 A 
Energy Lab, whose package promised: “Thrilling to 
Gilbert Spinthariscope shows you actual Atomic d 
gration of radioactive material!” 

A little stunned by the thought of 10-year-old 
with vials of uranium 238, I tell Pam Vorachek, “ 
high expectations of kids.” 

“Well,” she answers, “what’s wrong with that?” 

Nothing, except that in the end his hopes were 5 
a bit high. By the 1960s, ¢ 
toys had fallen out of fat 
deemed too demanding | 


k 


age whose children were if 
ingly beguiled by televisio d 
one of those underachiey 
found my Erector Set i 
frustrating: I could no mor . 
the Revolving Dock Hol 
could have designed Sputni 

It seems a little pointl 
visit a children’s museum 
out a child, so I made §) 
take my 3-year-old son i a 
Gilbert’s Discovery Village 
him down on a bench where today’s visitors can pl | 

As we experimented with the girders, nuts, and Ejay 


Erector Sets of yesteryear. 
knew we were part of a trend. Currently, Gilbert is 


f 
b 
D 


PAUL CARTER 


ing a posthumous renaissance. An A.C. Gilbert Ht 
Society promotes his work; ancient Erector Set 
chemistry labs fetch high prices on eBay. 

Finally, we piece something together. 

“What is it?” I ask my son. 

He answers, as if it were obvious, “A bridge.” 

We study the bridge. I imagine him in 30 years; 
prints tucked under his arm, confidently apprais n 
of his own complex designs—a skyscraper, a spat 
tion, or some other marvel that regains our family! 
In my mind I can almost hear the wool-suited one 
ing us now: “Hello boys! That’s a fine model!” 

“Ah,” I answer. “That’s because it’s Erector.” 


A.C. GILBERT’S DISCOVERY VILLAGE, 116 Marion St. N 
Salem; (503) 371-3631 or www.acgilbert.org. The A.C. 
Gilbert Heritage Society can be found at www.acghs.or 
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would like to introduce 
you to my second 
significant other. ” 





MORGAN STANLEY 


| iy Financial Advisor — helping me secure my future. depen 
} S reassuring to know that I’m not the only one who cares about my future. That 
an turn to someone I trust for sound financial advice. My Morgan Stanley Dean 
of ey Financial Advisor. First, he helped me define my goals. Then he chose the 
fect combination of mutual funds, including a variety of Morgan Stanley Dean 
§ jitter iFunds, to match these goals Secale NAM siccan er vacn Cin tome MPIC. T Lari Tel 


} ver once asked me to pick up the dry cleaning. 





MoRGAN STANLEY DEAN WITTER 
- Success. One investor at a time. 


To find out how we can tailor a 
Morgan Stanley Dean Witter iFunds portfolio 
for you, call toll-free 1-877-937-MSDW. 


msdw.com/individual/funds 





ur tree brochures and prospectuses, which contain more complete information on risks, ciiarges and expenses. Read the prospectuses carefully before 
tor send money. — 

taniey Dean Witter is a service mark of Morgan Stanley Dean Witter & Co. Services are offered through Dean Witter Reynolds Inc. and Morgan Stanley 
| ae inc. Members SIPC. i is a service mark of Morgan Stanley Dean Witter & Co. © 2000 Morgan Stanley Dean Witter Distributors Inc. Member SIPC. 
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s Lassen 


With its glorious scenery 

and geothermal wonders, 

Lassen Volcanic National 
Park is incomparable— 


and uncrowded 


By Jeff Phillips 





@ The air is pungent with a sul- 
furous, gates-of-the-underworld 
kind of stench, reminding me that 
I'm standing in the middle of 
Bumpass Hell. As if I could forget. 
All around me are pools of boiling 
mud, fumaroles hissing steady 
plumes of steam, and the smoking 
maws of vents connected to some 





diabolical plumbing system that oc- 
casionally makes a choked rattle 
from deep in the earth. What’s 





weird is that fellow hiker Briar Tazuk 
doesn’t seem to notice. He’s too 
busy inspecting the wood board- 
walk that keeps us from a thorough 
parboiling. 

“Look, this section is still all origi- 
nal,” he says with a hint of pride. 
Tazuk became hooked on Lassen Vol- 
canic National Park some 20 years 
ago, when, as a trail crew worker, he 









































helped build the origina! boardwalk 
during college summer breaks. In the 
years since, he has hiked every mile of 
trail and climbed every peak in the 
park. Today he serves on the board of 
directors of the Lassen National Park 
Foundation. 

Surprisingly, on this balmy day, the 
trail isn’t crowded. Of course, even in 
Wir thro 70) the height of summer, Lassen seldom 
Ber gee haa seems crowded. While Yosemite gets 
reflected muah more than 4 million visitors a year, 

clear waters of Lassen is lucky to get 400,000. This 











Manzanita Lake. 


doesn’t make the park seem empty— 
it makes it a great destination for a 





LARRY ULRICH 


last-minute summer vacation. 
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California’s Cascade 
powder keg 
One of the park’s most popular 
hikes, the Bumpass Hell Nature Trail 
climbs gently out along the crumbled 
remains of an ancient volcano before 
it drops down into one of Lassen’s 
two most active geothermal areas. 
Lassen Peak marks the southern 
end of the Cascade Range, a chain of 
volcanoes that includes Crater Lake, 
Mt. St. Helens, and Mt. Rainier. Lassen 
started as a vent on the northern flank 
of a much larger volcano, Mt. Tehama, 
which had already collapsed by the 
time Lassen Peak formed. Still, at 
10,457 feet, Lassen has its own 
majesty—and its own considerable 
explosive power. On Memorial Day in 
1914, Lassen erupted with a gray 
cloud of ash and steam. The display of 
volcanic pyrotechnics was powerful 
enough to earn the mountain na- 
tional park status just two years later. 
Tazuk and I look across to Brokeoff 
Mountain, Pilot Pinnacle, and Eagle 
Peak, all roughly marking the rim of 
ancient Mt. Tehama. We then follow 
the trail as it drops into Bumpass Hell. 
Named after discoverer Kendall 
Bumpass, who lost a leg from burns 
after breaking through the crust of a 
boiling mudpot, this cauldron is 
proof that the fires that stoked Lassen 
Peak’s last eruption are still hot. 


More than mudpots 
The aftertaste of sulfur lingers as we 
get back in the car and drive the park 
road to the start of another trail, to 
Kings Creek Falls. But Tazuk is quick 
to point out that there’s more to this 
park than mountains and mudpots. 
The Kings Creek Falls trail proves 
Tazuk correct. It starts out through a 
mixed stand of lodgepole pines, 
mountain hemlocks, and red firs, 
then drops along Kings Creek to the 
50-foot-high falls. Branch trails pass 
distinct pockets of different plants, 
rocky lakeshores, and a series of cliffs 
with dramatic views of Warner Valley 
and the blistered barrens of Devils 
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Kitchen. We pause to take it all in and 
to savor the faint hint of sun-warmed 
pine in the air. By the time we get 
back to the car, Tazuk doesn’t have to 
say a word. His 7-mile loop hike has 
turned out to be a delightful sampler 
of Lassen’s natural variety and deli- 
cate trailside beauty. 


Into lesser-known Lassen 
Of course you don’t have to get out 
on the trail to enjoy the park. Simply 
driving the 30 miles of slow but 
scenic Lassen Park Road is an experi- 
ence worth a detour. 

Lassen is a gem of concentrated di- 
versity. As the road snakes up and 
over the cindery shoulder of Lassen 
Peak, it climbs through deeply per- 
fumed conifer forests to high lake- 
dotted meadows, where alpine wild- 
flowers bloom, even in late August. 
Almost every turn in the road opens 
to a different view: the stark knob of 
Vulcans Eye, the blue-green jewel of 


Emerald Lake, the rolling expanse of 


Warner Valley, the crenellated battle- 
ments of Chaos Crags. 

The notable views—especially be- 
tween the Southwest Entrance and 
Summit Lake—aren’t accidental. 
According to Karen Haner, the park’s 
chief of interpretation and cultural 
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Clouds of steam—puffed from bubbling mudpots and hissed from the throz tp (con 
fumaroles—waft over boardwalks through Lassen’s Bumpass Hell. Mpentative 


bes 

Boxer 
resources, “This was one of thi@aysio 
park roads designed to make hii 1 
tacular views and major poi 
interest accessible by car, yet tf 
keep as much of the park as pe kon 
in its natural wilderness state.”§ 

While only this road runs i pl 

park border to border, other Mies: 
lead into different regions th Ms and 
well worth exploring: Warner | Natior 


| 


and Drakesbad to the soutl ips 


Butte Lake in the northeast coll WV well 


From the town of Cheste. Bavailah 
Chester Warner Valley Road lei South 
miles (the last 3 are gravel) this \j\ 
Warner Valley to historic Drakify)\,), 
Guest Ranch. How historic | Milion 
Rooms and cabins are still lit Manz 
lamps, and the phone number i; ), 
Drakesbad 2. Founded more thiffii; 
years ago, this rustic ranch is abil 
authentic as you can get while sac} 
ing comfortable. Families cor ional 
hiking, horseback riding, lazing i. 9, 
small hot-spring-fed pool, ool 
hearty meals in the dining room| 

Even if you don’t stay at the} 
or camp nearby, the Drakesba\))\,.. 
makes a good starting point fe}... 
day-hikes to the park’s other maf}}),,, 
othermal features. One short, pi}, | 
trail climbs gently to Boiling § 
Lake, where bubbles roil the 


ASsocia 


hast AC] 


ater. A nearby trail leads out : 


e edge of a golden meadow, 
ough a shady wood to the 
e wasteland of mudpots and 
les called Devils Kitchen. I hike 
an early breakfast when the 
rill cold and plumes of steam 
2 above the treetops glow with 
incandescence in the sunlight. 









northeast corner of the park, 


t to Butte Lake. The 6 miles 


south of State 44 are graded 


and there’s a nice camp- 
. Until the plumbing here is : 
1 up (completion of a new sys- | 
tentatively scheduled for next 
r), be sure to bring plenty of 


g water. 
easy stroll on the Cinder Cone 
Trail runs along the tortured 
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code is 530 unless noted. 


pavilion is scheduled to open 
e Manzanita Lake Entrance on 


ehicle. 


tact 


-“Shastacascade.org). 
hikes 


Park Rd. almost 6 miles north 





a Separate day trip to a totally 
t landscape in the lower-ele- | ~ 


pass Hell. Trailhead is off 
cabins; price includes three meals 
= Lassen Chalet information and: 
service center near the South- : 


RNa DA 
wy - ies st er 


Ores 


Te 


edge of a massive lava flow and 


: way require some easy climbing. 
Lassen Peak. Trailhead is off Lassen 
: Park Rd. 7 miles north of the chalet. 
ads and trails in Lassen Vol- : 
National Park (595-4444 or | 
nps.gov/lavo) are usually free 
w well into October. Informa- : 
available at the Lassen Chalet : 
e Southwest Entrance or the 
nis Museum (both 9-5 daily 
igh Labor Day). A new informa- | 
: it’s an easy 1-mile climb to Boiling | 
Springs Lake. Devils Kitchen is an 
t 5. Park entrance costs $10 | 


It’s 2.5 steep miles to the top. 


Kings Creek Falls loop. Trailhead 
is 12 miles north of the Lassen 
Chalet. The loop we hiked was a : 
moderate 7 miles, combining por- | 
tions of the Bench Lake and Sifford 


Lakes trails. 
From Drakesbad. From the ranch, 


easy 1.8 miles one way. 


i From Butte Lake. The 2 miles out : 
: to Cinder Cone is easy; the %2-mile | 
: climb to the top is difficult. 
egional travel information, con- 
the Shasta Cascade Wonder- | 
Association (800/474-2782 or | 


Park services 


LODGING. Open into September or : 
October, depending on weather, 
: Drakesbad Guest Ranch (from : 
: $105; end of Chester Warner Valley : 
Rd.; 529-1512) has 19 rooms and : 


each day. 


CAMPING. All seven park camp- 


KAREN MINOT 


: west Entrance; the 1.5 miles each : 


: cinders, and the sun can be blazing— 
: but on a clear day, the view of Lassen 


and the surrounding peaks is one of 
the park’s best. Forests, lakes, and 
lava flows radiate from the base of the 
cone, which looks like it might have 


| been formed yesterday but last 


erupted some 350 years ago. 

As I take in the encompassing view 
of recently minted volcanoes push- 
ing above the green tapestry of the 
park’s gentler woodlands, I’m re- 
minded of something Briar Tazuk 
said as we hiked into Bumpass Hell: 
“Lassen is a very layered and textured 


: place, perhaps because change can 
through an airy stand of ponderosa 
pines that have scattered their cones | 
over the soft forest floor. The ex- 
: posed climb to the top of Cinder : 
: Cone is steep and difficult—every : 
' step loses half its gain in the loose 


occur here over thousands of years, 
or”—he snapped his fingers—“in a 
thousandth of a second. Nobody 
knows when Lassen will erupt again, 
but it will. And that alone makes this 


' park fascinating.” 


eat 


grounds (from $8; some don’t have 


: water) should be open into Octo- 


ber. All are first come, first served; 


: arrive early on weekends. 


SERVICES. Simple lunch fare is 
served at the Lassen Chalet; get ba- 
sic snacks and supplies at Man- 
zanita Lake. 

LOOMIS MUSEUM (9-4 daily, June 
12-Labor Day; 595-4444, ext. 5180). 


This small museum near the Man- 
zanita Lake Entrance features B.F. 


Loomis’ photographs of 1914 erup- 
tions of Lassen Peak. 


Near the park 

B SHINGLETOWN. After a day on the 
trail, the pool at Weston House 
(from $95; 6741 Red Rock Rd.; 474- 
3738 or www.westonhouse.com), 
with its sweeping views, is inviting. 
@ CHESTER. With 14 rooms, Bid- 
well House (from $75; 1 Main St.; 
258-3338 or www.bidwellhouse. 
com) is an alternative to the town’s 


standard motels. Creekside Grill 


(Wed-Sun, dinner only; 278 Main; 
258-1966) is the area’s best. 
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MoRE' Room 


To MORE PLACES. 


NEW NONSTOPS FROM LOS ANGELES AND SAN JOSE. 
At American Airlines, we're giving Coach passengers more of what they want: more room to more places 
in the West. In addition to our new nonstop flights from Los Angeles International to St. Louis and Oakland, 
we've added new nonstops to Denver and Phoenix from both LAX and San Jose. But that’s not all, we're 
removing rows of seats to create more room throughout the Coach cabin. In fact, almost all of our 
domestic fleet will be complete in October. Which means soon, we'll offer more room for more Coach 


ee ~ i \ . 
passengers than any other airline. Call us at 1-800-433-7300, your Travel Agent or book online at AYA. com® 


AmericanArrlines’ nn 


COACH HAS MORE CLASS* 





American Airlines and AA.com are marks of American Airlines, Inc. Schedules subject to change without notice 
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BRAD MANGIN (3) 


At the San Francisco School of 


Circus Arts, anything is possible— 
from the trapeze to juggling to 
balancing on your head. 











Pickle Family Circus performers; 
other schools are in Roseville and 


top for 
inners 
se Northern California schools, 
O fly, flip, jump, and juggle 


Sonoma. Some schools also offer 
classes in clowning, Chinese acro- 
batics, wire walking, stilt walking, 
and more. 

With trampoline debuting as an 
Olympic sport next month, train- 


g off a platform 30 feet in the air, I re- ers in Northern California say cir- 


hadn’t been so scared since I was 10 
ed up reading a Lois Duncan novel. 
when San Francisco School of Circus 
peze director Scott Cameron barked 
2p!” (circus-speak for “go!”), I swung 
e net, hung from my knees, and re- 
my white-knuckle grip on the bar. I 
ave time to think—I flew. 


cus arts are the next big thing. 
“You can only spend so much 
time on the StairMaster,” says Lili 
Gaudreau, who owns Trapeze 
Arts in Sonoma with her husband, 
Stephan. 

Both participants and instructors 











tout the rewards of circus arts as 
































rill was the giddy, intense kind I re- more than just physical. “Circus 
om childhood. After dropping to the net, limmedi- : classes do incredible things for people’s self-esteem,” Ford 
anted to fly’again. notes. “You’re able to succeed at something that at first 
orried I was too old and inflexible to launch my : seems impossible.” 
®areer. But Peggy Ford, the school’s program direc- I couldn’t agree more. With big-top dreams filling my 
ussured me: “Anyone can do this. Really. We have | head, I’m already in the market for sequins. 
in their 60s flying.” San Francisco School of Circus Arts; (415) 759-8123. Cir- 


$25 to $40, you can try flying at several circus : cus Arts & Acrobatics, Roseville; (916) 788-0247. Trapeze 
in Northern California. The oldest of these is the : Arts, Sonoma; (415) 337-1900. Swing Set Trapeze, Sonoma; 
old San Francisco School of Circus Arts, started by : (707) 933-0844. — Lisa Taggart 
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Wine and redwoods 


w@ If you’re yearning for a cool, uncrowded 


oasis this summer, Armstrong Redwoods 
State Reserve is the place to go. One of the 
last remnants of a vast forest that covered 
this area before lumbermen arrived around 
the beginning of the 20th century, the 805- aug 
acre park encompasses the only public ‘ 
grove of old-growth redwoods in Sonoma Monte Rio 
County. Unlike Muir Woods in Marin, it’s 

usually so quiet that you'll have only the 

birds for company. 

Those who enjoy a little posthike libation will appreci- 
ate the park’s prime setting among wineries and bucolic 
inns, all just 10 minutes north of Guerneville. 

The park itself is small enough to explore in a day, but 
the adjacent 5,683-acre Austin Creek State Recreation 
Area offers a trove of hiking options. If you’d rather let 
someone else do the walking, sign up for a guided horse- 
back ride through the reserve. (Some rides include a 
picnic lunch or barbecue dinner.) 

For an eyeful of the reserve’s most impressive features, 
follow the flat, 1-mile Pioneer Trail through an ancient 
redwood grove. You'll pass the Parson Jones Tree, which 
towers more than 300 feet in the sky, and the Armstrong 
Tree, a specimen named for the lumberman who set aside 
the acreage for a park and botanical garden. Other trails 
in the reserve are more challenging, with 1,000-foot 
elevation gains and roller-coaster topography. 
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Guerneville 47 Redwoods Ra. 
° 













The Pioneer 
WHERE: From 
Rosa, take River Re 
west about 15 mile 
Guerneville, then tl 
north on Armstrong! 
Redwoods Rd. 
CONTACT: Armst 
Redwoods State — 
Reserve; (707) 868 
2015. Armstrong _ 


Trailis a 
shady oasis 
(left). Taste 
the latest 
vintages at 
Porter Creek 
Vineyards 
(above). 


AUSTIN CREEK 
STATE RECREATION AREA 


; Woods Pack Statiol 
0 i Y 
<a" 887-2939. Korbel 
ROESTRONG ule Champagne Cella 
STATE RESERVE . 824-7000. Porter” 
Armstron Creek Vineyards; 4 
Westside Rd. 6321. Hucklebe y 
| RS Springs Country In 
Sans ee) Spa; from $160; 
River Rd payee ae 822-2683 
) xy to Santa Rosa 


On the way to the park, stock up on picnic fixt 
the Korbel Delicatessen and Market, on the groul 
Korbel Champagne Cellars. At Korbel you can visit 
tique rose garden, tour the champagne cella 
microbrewery, or sip some samples in the cave 
tasting room. 

For a more intimate tasting experience, visit tiny ] 
Creek Vineyards west of Healdsburg on Westside } 
It’s a family-owned business, where George Davii! 
duces 2,000 cases a year of Chardonnay and Pinot Ni 

An enchanting place to spend the night is Huckle! 
Springs Country Inn & Spa, in the coastal hills beyot}} 
hamlet of Monte Rio. Try to reserve the Cherry Bart 
tage—its walls are stained deep red and smell fait) 
fruit. The inn’s spring-fed hot tub and private ma 
cottage are the perfect cure for tired legs or post 
and-wine-tasting lethargy, as the case may be. 

— Janet! 
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at the Sutter Creek Rag- Yosemite by b 2 


time Festival, which fills : = Through Septem 
the town of Sutter Creek To provide an alterng 
































with piano music, a : driving in and out of 
strolling barbershop quar- : Yosemite Valley, co i . 
tet, even a ragtime melo- officials have implen : 
: drama at the old theater. a two-year demonstr4 
: Saturday concert $15. : program offering co 1 : 
' (800) 400-0305. — CS. ' service from Maripos| 
Merced, and Mono o( 
Ee cmb - Forays and feasts _ ties to Curry Village, | 
ime =e eS : m Hungry for an adven- : Yosemite Lodge, the} 
el  E : a ee ; ree ture—and a good meal? Visitor Center, and of 
ia Ta % rel ee : The East Bay Regional - valley destinations. Fy 
g | v= i: : — : Park District’s Gourmet = 
3 : Adventure Series offers 
g : guided expeditions 
: : followed by catered feasts. 
Travels with ' an exhibition hall inspired { Packages teach beginner- 
Steinbeck - by his settings and charac- ___ to-intermediate outdoor 
= August 3-6. Here’s your * ters. Four-day pass $50; in- : skills. On August 19, take 
chance to step inside a : dividual events $5 (plus a kayaking trip from 
John Steinbeck novel. museum admission $7.95); Richmond Marina to 
Hang out at Doc’s Lab, : bus tours, $45, include : Brooks Island, followed by 
visit the Red Pony’s abode, : light lunch. 1 Main St., - acrab feed ($98, gear in- 
and check out audiovisual . Salinas; (831) 775-4737 or : cluded). On September 9, 
exhibits at the 20th An- - www.steinbeck.org. : you can go in-line skating 
niversary Steinbeck Fes- : — Chiori Santiago : at Crown Beach, then 
tival, at the National lunch on panini ($28). 
Steinbeck Center in Sali- © Gold Country : A moonlight kayak adven- q 
nas. Dance, music, poetry, | ragtime » ture on Lake Chabot : to $15 round trip, you 
films, exhibits, book ap- : = August 11-13. Atabout = (September 13; $75) is : leave the car behind | 
praisals, and an epic pro- the time the Sutter Creek even more memorable : tide YARTS (Yose | 
duction of East of Eden Ice Cream Emporium was - with a candlelight dinner : Regional Transportai , 
are highlights. Tours take : being built, composer and wine. Slots fill quickly, System) into the pari : 
you to Steinbeck’s child- - Scott Joplin was just get- = so register early. (510) : includes the park enti 
hood home and sites from = ting warmed up. Celebrate | 636-1684 for registration; | fee ($20). (877) 989 : 
his books; at Saturday’s : ragtime music while in- | 544-2553 for information. or www.yosemite. co 
Gala in the Gallery, dine in | dulging in a banana split —CS. : yarts. — David Lan 
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July 25-August 27 Through August 6 August 18-20, 25-27 August 19 
LAKE TAHOE SAN LUIS OBISPO SAN JOSE ORICK 
Enjoy the Bard while going The focus may be on Wolfgang East-West spirit enlivens six Onalazy day, the Banal 
barefoot at the 22nd Lake Amadeus, but the 30th San _ concerts that feature Asian- Derby at Prairie Creel 
Tahoe Shakespeare Festival, Luis Obispo Mozart Festival American jazz, slack-key gui- woods State Park is ju 
held in the natural amphithe- features a variety of sounds. In _ tarist Daniel Ho, New Age koto, speed. Cheer on your f \ 
ater at Sand Harbor Nevada ali, 21 concerts are held at var- and the thunder of the big taiko _as it oozes 35 feet pert 
State Park, where sunset is ious venues, including several drums of Japan. It’s all part of _ the finish line, then atte! 
part of the scenery. (800) Central Coast wineries. (805) San Jose Taiko’s Summer Se- bake sale and balloon 
| 747-4697. 756-2787. ries 2000. (408) 291-2255. (707) 822-7611, ext. 530 
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Bountiful Brentwood 


Pick summer fruit at its tastiest in this Contra Costa County farm town 


By Lisa Taggart 


fter shopping the pro- 

duce stands in Brent- 

wood last summer, I 
brought home a feast so deli- 
cious, it’s become a household 
legend: apples and Asian pears 
with wildflower honey, tomato- 
and-basil salad, chicken tamales 
with an apricot-pepper sauce, 
fresh salsa, sweet corn, string 
beans, and, for dessert, peach 
pie and strawberries I'd picked 
that morning. My husband and 
I had to invite our neighbors 
over to help us finish it all. 

It’s easy to overdo it in Brent- 
wood, an eastern Contra Costa 
County town, where the warm 
days and cool nights combine 
to create exceptionally sweet 
fruit. Here, 33 growers sell 
edible riches you can gather 
in baskets or pluck yourself. 
Apples, apricots, cherries, corn, 
nectarines, peaches, and toma- 
toes are specialties, though 
you'll also find many other fruits and 
vegetables. August is the ideal time to 
enjoy Brentwood’s bounty, when 
peaches are at their sweetest and the 
harvest offers its 
greatest variety. 

It may be surpris- 
ing to find so many 
orchards only 60 
miles east of San 
Francisco. “People 
don’t realize there’s 
still farmland out 
here,” says Meredith Nunn, who 
runs the Farmer’s Daughter Produce 
and Drive-Thru Coffee Bar. Before 
dawn, SUV-driving commuters cruise 
through her stand for a caffeine dose; 
later in the day, visitors from Oakland 
ind Fremont pick apricots and 

eaches from Nunn’s 20-acre orchard. 


UNSET 


Tomatoes await your 
harvesting at Smith 


Family Farms. 











Many 
specialize in heir- 
loom and hard-to- 


growers 


find varieties. You 
can pick Fay Elberta 
peaches or Black Friar plums or, later 
in the season, Mutsu apples. Head 
over to Smith Family Farms for toma- 
toes of every color, including heir- 
loom Great White 
and Flame. Or visit 
other growers to 


Fairtime peaches, 
Santa Rosa plums, 
nectarines, okra, 
black-eyed _ peas, 
and sweet corn. 

Al Courchesne of Frog Hollow Farm 
says O’Henry and Cal Red peaches are 
at their best this month. “Those two 
are really exceptional—they have the 
quintessential peach quality,” says 
Courchesne, known locally as Farmer 
Al. He also recommends Sparkling 
Red nectarines. His organic farm sells 


collect baskets of | 


oe 


Brentwood 
travel planner 


WHERE: Brentwood is off State 4 | 
about 60 miles east of San Francisé 
WHEN: Peaches peak this month 
While most stands close after Lak 
Day, some remain open into fall te | 
apples, even Halloween pumpkins 
CONTACT: Harvest information, far 
phone numbers, and directions at 
available at www.harvest4u.com. Fé 
information on Frog Hollow Farm, — 
call (888) 779-4511 or visit www. 
froghollow.com. 

FY1: Growers recommend that yc . 
bring containers for produce and cal 
ahead to check availability. 












produce by mail order and at fa 
markets around the Bay Area, of 
25 varieties of peaches and 15 va , 
of nectarines. : 
Though the region has seen 
growth—with some of the 
affordable housing in the Baj | 
Brentwood has more than 
population since 1990—farmet 
to keep the surrounding area 2 
tural. The Tachella family has) 
farming here since 1952, and § 
sions recently squeezed out 38 
farm’s acres. But Kathey Tachel 
she has no intention of giving uj 
fruit-stand business is good. } 
who remember the taste of fre 
duce come from far away.” 
Start a Brentwood visit at ' 
Boulevard, south of dow! 
where many stands are clustere 
Harvest Time growers’ group 
lishes a map of farms, available 
member stands. After you ha 
can picnic at one of the orchard! 
City Park, at Second and Oak s 
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HIGH-TECH 
FOR HIGH POTENTIAL 


T. Rowe Price Science & Technology Fund (PRSCX) invests primarily 
in stocks of companies that seek 

scientific or technological advances. How $10,000 Invested 9/30/87 

Since its inception it has successfully Would Bee es pastries—and more—brirg§ * 
identified many dynamic opportuni- eae ! 
ties, on ae its Lipper Category Fans were your taste buds to Lar ksp J 
Average and the S&P 500. Despite this Nee mes aon 1 
outstanding record, investors should Y Hsa eae a 
be aware that the fund’s short-term 

performance is highly unusual and 
cannot be sustained. Past performance 
cannot guarantee future results. No 
sales charges. 


Holy , 
panettong- 


For the nation’s best Italia 
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emurely settled at th®jwi 
of King Mountain in a; 
Marin County, the i 
of Larkspur, about 15 miles nijjin 
Call 24 hours for your San Francisco, has a culinary; in 


wvenerct! free investment Kit tication completely out of ph 

including a prospectus = [vest With Confidence® ee oP : e nos Pit 

1-800-341-5519 T Price 10N to 1itS size. Its ; res@ 
www.troweprice.com Rowe ice 


can sample English teas, ci iy 
99.13%, 39.45%, and 31.01% are the fund’s average annual total returns for the 1-, 5-, and 10- -year 
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greens, bouillabaisse Marse dy | 


periods ended 3/31/00, respectively. Figures include changes in principal value, reinvested dividends, and capital gain | and Italian pastries without sti ( 
thts, nesen run ad psig rae wl gad sar be rt noes eae cor 
of 500 U.S. companies. For more information, including fees and expenses, read the prospectus carefully before investing. | Avenue. By ise 
T. Rowe Price Investment Services, Inc., Distributor. STFO55111 A deleerable Larkspur day s| i 
Emporio Rulli, an authentic pi| b pan 
— ria with house-roasted coffee, By; 
chocolates, and, of course, pi} 
Since opening in a tiny storeft) nt are 
years ago, Gary and Jeanniy) b bea 
have expanded their business} HY fo 
as acclaim grew for what AiBnyi, 
Monthly food critic Corby Ky bn Fr 
calls “the closest thing in Amey); 
a top-flight Italian pastry | sin § 
cafe.” an 4 
Entering the store feels lik’ ect 
ping into a Venetian tea By, 
White-aproned servers stand lif, ,. 
mahogany display cases. Al biny 
espresso machine gleams act(,,,, 
room from a mural of mad fy, 














The Indispensable 
Black Travel Dress” 


Ch 37 ~——_-~=—Ss« Our Indispensable Black Travel Dress is 100% 
wrinkle-proof and tucks snugly in a corner of 
your suitcase. Dress it up with pearls or dress it 
down with flats — it looks great either way. It’s just 
one of over 550 helpful products in our latest catalog 
of uncommon travel gear. The catalog is filled with 
versatile, wrinkle-free, lightweight, easy-to-pack, travel 
clothes for men and women, many of which can double 
for daytime sightseeing or a night on the town. Order 
your free 88 page catalog and discover our wrinkle-free 
blazers, Packable Microfiber Raincoats, and Coolmax® 
CATALOG polo shirts. We also make exceptional luggage & travel 
tools to assure comfort and convenience even 
when you're roughing it. Call now for your FREE 
CATALOG and FREE OUTFITTING GUIDE 
with suggested packing lists and good, solid 



























Men’s 


Travelwear 






Women’s 







Travelwear advice for the trip you’re planning! pastry chefs Nearby. tabled, 
Luggage Indispensable Black Travel Dress™ ‘ged i hi , 
| | Petites, Now available in Black, Midnight, Charcoal, and shelves are stocked with im) Wi 


wines, candies, and ceramics.| = 
But the real stars here ajf,, 
treats. All are made on the pag hh 
You'll find crisp circular aj%,, 
cookies called cialde, dry an¢| bo 
sbrisolona cake, pandolce®, 
forte; a divine strawberry anc Nh 
r 


Chianti. XS—XL, Regular and Petite #5183 $89 
Plus 9% S&H Also available in above the knee 
(item #5128) or long sleeve mock t-neck (item #5184). 


Large Sizes 
| | Walking Shoes 











60 LEVERONI CT ¢ Novato, CA 94949 


800-950-1600 Dept SU@1032 


tilly cream-covered spongt® 
called Amaretto Fantasia, an® 
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e and Gen- 
anettone (the 
rsion is cakier, 
has more fruit 
e nuts). Plus 
ortbread and 
cookies in 
of shapes and 
creamy choco- 
nd gelato, in- 
the pinnacle of 
sophistica- 
baglione. 
en years ago, 
visit to the 
untry with his 
grandparents, 
ative Gary was 
to create a real 


ar desserts is 
Follow tradi- 
use the best ingredients. 


O panettone—everything is 
m scratch. In Italy, nothing is 
are the cafe’s desserts that 
p beat hundreds of other 
ts for two spots at the 
rational ter- 


onal Airport, 


linary choices. The Lark 
put the town on the fine- 
ap, serving Bradley Ogden 
my Sewall’s richly classic 
cuisine (pork loin with po- 
nic cauliflower soup with 
Vermont cheddar sandwich) 
ly 19th-century house. This 
, Ogden is opening another 


y use butter,” he says. “Puff : 








fia in Califor- Temptation, Italian-style: Gary and Jeannie Rulli 
Says the secret brought Old World baking expertise to Marin County. 





Magnolia Avenue restaurant (a “New 
England-style clam shack,” he calls 
it) that will serve wood-grilled fish, 
gumbo, and clam chowder. 

Left Bank bistro, at the historic 
downtown's north end, has consis- 
tently great French comfort food, 
including bouillabaisse, lamb sand- 
wiches, and frites. Or 


- Francisco Larkspu r dining put a little English on 


your meal at Chai of 


in Septem- Emporio Rulli, 464 Magnolia Larkspur, where you 
can also buy Ave.; (415) 924-7478 or can sip tea on the 
nfections on- www.rulliicom. Lark Creek patio while sampling 
a visit to Rulli Inn, 234 Magnolia; 924- lemon-curd cookies, 


ry treat and 7766. Left Bank, 507 scones with Devon- 
opportunity Magnolia; 927-3331. Chai shire cream, and truf- 
le Larkspur’s of Larkspur, 25 Ward St.; fle paté. 

lights. 945-7161 or www. You can enjoy a 
lia Avenue chaioflarkspur.com. postprandial _ stroll 


through Larkspur’s 
shopping district, which hosts a 
number of boutiques and antiques 
stores. One block south of St. Patrick 
Church are the Arch Street Stairs. 
Leading to Locust Avenue and a 
lovely view, the steps are steep 
enough to work off a piece of panet- 
tone. Or plan to climb them twice, 
and go ahead, eat two. @ 
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i. experienced. 


Never forgotten. 


TERRENCE McCARTHY 


The unsurpassed natural 
beauty of Maui. 
The unequaled style of a 
world-clags resort. 
The unrivaled comfort of 
our magnificent suites. 
The serene Spa Kea Lani. 
You deserve Kea Lani. 


Ultimate luxury on the heavenly 


white sands of Wailea. 


KEA LANI HOTEL 


e 





Home of Kea Lani 
Food & Wine Masters 


For reservations, call your travel planner or 
1-800-882-4100 


ros ; if 7 
Visit us on the internet at http://www.kealani.com 






































Paradise Valley’s 
green pastures 
spread from 

, the base of 


i 
h 


Emigrant Peak. 
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Big Sky heaven 


Paradise Valley tS magine the opening of a movie : — Now, look closer. As worthy as it 
; about the 19th-century West. | is of the big screen, this corner of 
Montana at its best The camera sweeps over Liv- Montana is no mere exercise in | 
ingston, situated on a bend in the | nostalgia. Long loved by Mon- | 
Yellowstone River in southwestern < tanans, Livingston and the Paradise | 
Montana, its sturdy Victorian houses Valley are being ele accel od out- 
laid out in a grid bisected by rail- : Siders who have put new Keer cme 
road tracks. Follow the river south | paint on the Victorians, aie 
as it squeezes through a canyon that : opened art galleries Ever fly-fishing 
opens into the Paradise Valley—a : shops. The influx has brought ob 
broad valley set between the spiky lenges, and possibilities. In its Za 
Absarokas and the rounded Gallatin : it’s a fitting tribute to one of the 
Range, where drowsy cattle graze in : most er Leer ie parts a the Ameri- fj 
Tee OMIT wit Cece Pe ets ee 


By Caroline Patterson 
Photographs by Kurt Wilson 
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From Madame Bulldog to 
portabella mushrooms 
From its start in 1882, when it was 
founded as a division point for the 
Northern Pacific Railroad, Livingston 
was part company town and part 
Wild West. Railroad officials built ele- 
gant offices and homes. “Our city is 
taking on metropolitan airs,” the En- 
terprise boasted in 1883. Still, Liv- 
ingston retained its rough edge. In 
1887 the paper described the 1,300 
residents as “gamblers, saloonmen 
and prizefighters.” At the Bucket of 
Blood saloon, two sheepherders re- 
portedly got in a fight and went out- 
side. Only one returned. He set the 
other’s head on the bar and asked 
the bartender, Madame Bulldog, to 
give his friend a drink. 


Today Livingston is tamer, but its 
population of 7,500 is still an eclectic 


mix of retirees, railroad men, mill 


workers 





drawn by the superb natural setting. 


The change has sparked concerns. 
“Livingston is attached to its past as an 
old cow town where you could walk 
down the street and greet your neigh- 
bors,” says Jim Barrett of the Park 
County Environmental Council. “If we 
convert it into a boutique, that charac- 
ter is lost.” Still, the new Livingston 
possesses an undeniable, if improba- 
ble, charm. Ranchwear stores stand 
next to galleries. At Chatham’s Liv- 
ingston Bar & Grill on Main Street, 
ranchers belly up to the mahogany bar 
next to diners eating portabella mush- 


rooms and discussing meditation. 


The town’s quieter attractions like- 
wise blend traditional and timely. 
The region’s love of fly-fishing—the 
trout-rich: Yellowstone River attracts 
anglers from around the world—has 
for more than 60 years supported 
Dan Bailey’s Fly Shop, where you can 
purchase royal wulffs or find out 
about fishing guides. The newer In- 
ternational Fly Fishing Center is lo- 
cated in a 1910 brick schoolhouse 
and exhibits angling art and an array 


of flies and fly rods. 
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and wealthy newcomers, 


A tidy red-brick downtown proclaims Livingston’s 19th-century roots. 
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A trip through paradise 
Paradise Valley begins 4 miles south of 
Livingston on U.S. 89. For more than 
2,500 years, people have come to this 
valley searching for something. Crow 
Indians sought visions on Livingston 
Peak. Miners sought gold. Shortly af- 
ter the Civil War, the “dispossessed 
and freebooters,” as one rancher de- 
scribed them, established sprawling 
cattle ranches on the rich bottom- 
lands of the Yellowstone River. 

Recently, retirees and members of 
the fax-and-modem set—including ac- 
tors Jeff Bridges, Dennis Quaid, and 
Meg Ryan—have embraced the val- 
ley’s mountain-edged views. 

The two best places to stay here re- 









flect the tastes of their new 
Undeniably historic, both ha , 
dated themselves with well-ap D . 
rooms and dinner menus t | 
far cry from Montana’s steal 
potatoes standard. One-h | 
year-old Chico Hot Springs is ; § 
bustling resort. The Mountait 
Guest Ranch sponsors classi¢ | 
activities like horseback rides, | 
dining room features entrées 
rosemary-smoked lamb. 
As in Livingston, the influx of : 
has been unsettling. Yet locals} 
faith that their valley is clo | 
enough to withstand the cha | 
“As new people come if | 
meet the old-timers,” says | 
generation cattle rancher and 
state senator Pete Story. “We 
three well-attended churches. | 
poker games, barbecues. It mz 
valley a better place to live.” | 
What also hasn’t changed is 
ple grandeur of this land—the 
sweep of the valley and moun 
they open north toward Livi 
the slow roll of the Yellowstoi 
flows north under the blue sky 
favored corner of Montana, ye 
find beauty, changes, and the aq 
panying conflict. But that’s whé a) 
pens when you call a place Para 
(Continued on pa 





Designed with an engine so advanced, it can turn your emotions on and off at CL 7 


that flirts with your mind. A suspension system that turns corners into moments of pure a 
exhilaration. The cor that single-handedly brought back the roadster is now taking it further :, 
than ever before. The 2000 Mazda MX-5 Miata. Equipped with a soul as restless as your own. pee | 
Check us out on our website or call us at 1-800-639-1000.~ ag Cae 





©2000 Mazda North American Operations. Pale 
































Paradise Valley 
travel planner 


ivingston is about 50 miles 
Le of Yellowstone National 
Park via U.S. 89 and 25 miles east of 
Bozeman via I-90. The Paradise Val- 
ley runs south from Livingston to 
near Gardiner. For more informa- 
tion contact the Livingston Area 
Chamber of Commerce at (406) 
222-0850 or www.yellowstone- 
chamber.com. Area code is 406 un- 
less noted. 


Attractions 

Stop at the Livingston Depot Cen- 
ter, the Italianate train depot 
turned historical museum featuring 
a Rails Across the Rockies exhibit 
and a model train. 9-5 Mon-Sat, 
1-5 Sun, mid-May-mid-October; 
$3. 200 W. Park St.; 222-2300. 

The Yellowstone Gateway Mu- 
seum of Park County features dis- 
plays about Yellowstone National 
Park history, including stagecoaches 
and promotional posters. 10-8 
daily, Memorial Day-Labor Day; 
$5. 118 W. Chinook St. ; 222-4184. 


Activities 
BOATING. You can take a breath- 
robbing ride through rapids (or a 
calmer scenic ride) with Yellow- 
stone Raft Company. $31 half- 
day, $66 full day. U.S. 89, Gardiner; 
(SOO) 858-7781. 
FISHING. Dan Bailey’s Fly Shop. 
209 W. Park; 222-1673. 
International Fly Fishing Cen- 
t. 10-6 Mon-Sat, 12-5 Sun; $3. 
215 E. Eewis St.; 222-9369. 
H!XING. Hikers can venture into the 
945,626-acre Absaroka-Beartooth 
Wilderness on numerous hikes in 
the Mill Creek drainage. To take the 
Passage Falls hike, just north 
town of Pray, turn east on 
eek Rd. and drive 15 miles to 
sage Creek trailhead. Hike 
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Lovingly restored, Murray Hotel dates from Livingston’s railroad boom days 


the Wallace Pass trail to the Y, then 
follow the steeper trail to the right 
for an overview of the falls. Moder- 
ate difficulty. Livingston Ranger 


: District; 222-1892 or www.fs.fed. 


us/r1/gallatin. 

SHOPPING. Livingston’s prolifera- 
tion of art galleries is testimony to 
the increasing numbers of area 
artists; you can see anything from 
contemporary Native American 
acrylics to handmade glass beads. 
Most of the 17 galleries are down- 
town; get a complete list at the 
chamber of commerce. Another 
must-stop is the fine local book- 
store, Sax & Fryer (109 W. Callen- 
der St.; 222-1421), founded in 1883. 


Food and drink 

Beartooth Bakery & Diner. Munch 
on homemade danishes as you 
study the antique maps of Montana. 
104 N. Main St. ; 222-2920. 
Chatham’s Livingston Bar & Grill. 


' A watering hole where salmon with 


tomato cream sauce has replaced 
the burgers of yesteryear. 130 N. 


? Main; 222-7909. 


Rumours. Eat chicken pot pie on 
mismatched ’50s dishes in _ this 
cheery corner cafe. 102 N. Second 


: St.; 222-5154. 





! 222.3533, , 
; Winchester Café. Try tomate 








Sport. At this 1909 bar, ranc 
lies and young men with di 
locks gather for prime rib or 
tos at a huge oak bar. 114 S. J 


bi 


; 


chovy pizza in this old-fashioned re 
ing room in the Murray Hotel 
“Lodging”). 201 W. Park; 222-5. , 

{ 
Lodging 4 


Chico Hot Springs. Cabins, 1 


- units, and a notably good re: 5) eo 


rant. From $40. Just off U.S. J 


Pray; (800) 468-9232. 


Mountain Sky Guest Ranch. | 


week stays at this plush rane 7 


Emigrant cost $2,240 per pé 
(ask about shorter stays in Sf 
and fall). The restaurant is W 
the drive even if you don’t 


: overnight. Open May-October:} 
Creek Rd., off U.S. 89 abou 
' miles south of Livingston; (t 
| 548-3392. a 


Murray Hotel. This old railroad 


tel has a rooftop hot tub and a¢) 
: fortable lobby with large leah ' 
: chairs. Humorist Will Rogers q 
: brought his saddle horse up cc Mr 
room via the hand-cranked 1¥ 
: Otis elevator. From $49. 20:8 
| Park; 222-1350. ¢ | 


' 
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e Sea ae ne be si seen to be believed. Eco-Adventures 
lava as itpoursintothe - (808) 329-7116 

in. You will be guided on your : ; 
lologist, who studies this active - 
i Captivated by her stories of - 
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Summit-& Star Adventure 
An educational and extraterrestrial 


: Mauna Kea, home to 13 international 

gh t ie _ observatories. Planets, moons, stars and 
- a lifetime for snorkelers - constellations are identified by Hawaii 
‘manta rays feeding on __Forest & Trail guides through their 

th ey gracefully glide through + — ~_powerful telescope at the 9,000-foot 
Your * “close encounter” must _ visitor center. (800) 464-1993 _ 





5 3) 985- 9901 _- experience atop the 13,769-foot summit of 


= Puukohola Heiau National Historic 


Site Hawaiian Cultural Festival 


- August 12 = 13 * Kawaihae 


(808) 882-7218. 


~ International Festival of 
_- . the Pacific.» Hilo : 
~ August 19 *Haari.Dragon . 


Boat Races 
(808) 934- 0177 


The Aloha Festivals Ka Hoolaa Ana 


August 26 * Hawaii Volcanoes ~ 
‘National-Park =~ 
(808) 885- 8086 


The Aloha Festivals Paniolo Parade 


- September 23 « Waimea 


(808) 885- 8086 


Queen Eshiokalani Quingsers 
Canoe Races 

September 2 - 3 + Kailua- Kona - 
(808) 323- 2565 


Parker Ranch Round- -Up Rodeo. 
September 2 - 4* ‘Waimea 


(808) 885-7311 


Sam Choy Poke Recipe Contest 
September 15 - 17 « Kohala Coast ; 
(808) 880-3023 


The Hamakua Music Festival 
October 7 & 8,14 & 15 * Honokaa 
(808) 775-0598 


Ironman Triathlon 

World Championship 
October 14 * Kailua-Kona 
(808) 329-0063 - 


Aloha spoken here‘9, os 
HAWAII'S BIG ISLAND 
1-800-648-2441 


www.bigisland.org email: thinkbig@gte.net 


Big Island Visitors Bureau 
250 Keawe Street, Hilo, Hawaii 96720 















































For rent: Cabin with view 


Want wilderness—and a roof over your héad? 


Try a Forest Service lodging 


By Christopher Tritto 


6¢ “Wewas looking forward to an expe- 

rience men seldom earn in this 

modern world: complete and 
comfortable solitude in the wilder- 
ness.” The same anticipation that Jack 
Kerouac felt on his way to spend the 
summer of 1956 as a fire lookout fills 
us as we drive out of the San Joaquin 
Valley, climbing into the Greenhorn 
Mountains east of Bakersfield. We no- 
tice fewer and fewer cars sharing the 
road with us. Occasionally a local 
rancher in his pickup truck passes 
with a friendly wave or a touch of his 
cowboy hat as grazing cattle eye us 
lazily from their pastures. Soon, even 
they are left behind. After a final twist- 
ing ascent among oaks and pines, we 
arrive at Poso Station, our home for 
the next three days. The rustic cabin 
is comfortable, and a magnificent val- 
ley stretches out before us. It is quiet, 
solitary, perfect. 

Poso Station, located in Sequoia 
National Forest, is one of the recre- 
ation cabins in California made avail- 
able for public use by the U.S. Forest 
Service. Built in 1933 as a residence 
for fire patrolmen in the area, the 
cabin has been renovated and was 
opened last autumn for daily rental. 
lt is perched by itself on a hilltop 
at an elevation of 4,480 feet, sur- 
rounded by tree-covered mountains, 
and stands guard over a long, broad 
valley of oaks, conifers, grasses, and 
chaparral. A short walk from our door 
we can sit in the shade beside Poso 
Creek and let the sound of its cool 
waters soothe our city-frazzled nerves. 
by, Sandy Flat Fire Road offers 

‘lenging mountain-biking and 
valks. But the number one at- 
nn is the solitude. If you are 

ng a relaxing escape where you 
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Renting your own 
wilderness cabin 


There are eight Forest Service rental 
facilities available in California. For in- 
formation on all of them, contact the 
Eldorado National Forest Information 
Center at (530) 644-6048. For infor- 
mation and reservations for the cabin 
at Poso Station, contact the Sequoia 
National Forest’s Tule River Ranger 
District at (559) 5389-2607. 


can simply sit quietly, take in the fresh 
mountain air, read a good book, and 
watch the sunset, this is the place. 

The facilities available for rent from 
the Forest Service vary. Former ranger 
cabins such as Poso Station provide 
running water, electricity, a refrigera- 
tor and stove, a small bedroom and 
living space, a bathroom, and an out- 
door fire ring. At the other extreme 
are spartan fire lookouts—typically 
14-foot-square huts containing little 
more than a bunk or two—situated 
on remote mountaintops with 360° 
views of national forest lands. 

Permits to use the cabins generally 
cost $25 to $65 per night; you must 
be at least 18 to get a permit. These 
rentals operate under a “pack in, pack 
out” policy: Visitors must bring their 
own provisions, sleeping bags or bed- 
ding, and in most cases water, and 
they must pack out their own trash. 
Many of the cabins are available year- 
round, though some are seasonal. 
Plan ahead—the Forest Service re- 
ports an increasing number of permit 
requests each year. Call the ranger dis- 
trict to check on weather and road 
conditions any time of year. 






revelution 


(selamectin) 


Topical Parasiticide For Dogs and Cats 


CAUTION: | 
U.S. Federal law restricts this drug to use by or on the order of a 


INDICATIONS: ‘ 
Revolution kills adult fleas and prevents flea eggs from hatching for 
indicated for the prevention and control of flea infestations (Cre 
Prevention of heartworm disease caused by Dirofilaria immitis, an 
control of ear mite (Otodectes cynotis) infestations in dogs and ca 
indicated for the treatment and control of sarcoptic mange (Sarco 
the control of tick (Dermacentor variabilis) infestations in dogs 
intestinal hookworm (Ancylostoma tubaeforme) and roundworm 

in cats. Revolution is recommended for use in dogs and cats six ¥ 


WARNINGS: 

Not for human use. Keep out of the reach of children. 

May be irritating to skin and eyes. Wash hands after use and wash 
contact with the skin immediately with soap and water. If contact’ 
flush eyes copiously with water. In case of ingestion by a human, ¢ 
immediately. The material safety data sheet (MSDS) provides mor 
safety information. For a copy of the MSDS or to report adverse: 
exposure to this product, call 1-800-366-5288. { 


Flammable—Keep away from heat, sparks, open flames or other 


PRECAUTIONS: 

Use with caution in sick, debilitated or underweight animals (see 
Prior to administration of Revolution, dogs should be tested for exi 
infections. At the discretion of the veterinarian, infected dogs shoul 
remove adult heartworms. Revolution is not effective against adul 
the number of circulating microfilariae may decrease following tre 
Not effective for microfilariae clearance. 


Hypersensitivity reactions have not been observed in dogs with pal 
infections administered three times the recommended dose of Rev 
were not tested. 7 


ADVERSE REACTIONS: 
Following treatment with Revolution, transient localized alopecia wil 
inflammation at or near the site of application was observed in app 
691 treated cats. Other signs observed rarely (<0.5% of 1743 treat 
included vomiting, loose stool or diarrhea with or without blood, and 
Salivation, tachypnea, and muscle tremors. 


DOSAGE: 
The recommended minimum dose is 2.7 mg selamectin per pound 
body weight. 


Administer the entire contents of a single dose tube of Revolution toy | 
with label directions. (See ADMINISTRATION for the recommended 


For cats over 15 Ibs use the appropriate combination of tubes. 


For dogs over 85 Ibs use the appropriate combination of tubes. 
Recommended for use in animals 6 weeks of age and older. 


ADMINISTRATION: 
Firmly depress the cap to puncture the seal on the Revolution tube; 
to administer the product. 


Part the hair on the back of the animal at the base of the neck in fr 
blades until the skin is visible. Place the tip of the tube on the skin 
to empty its entire contents directly onto the skin in one spot. Do ni 
product into the skin. Due to alcohol content, do not apply to broke 
between the product and fingers. Do not apply when the hair coat’ 
shampooing the animal 2 or more hours after treatment will not 
of Revolution. Stiff hair, clumping of hair, hair discoloration, or a 
may be observed at the treatment site in some animals. These: 
do not affect the safety or effectiveness of the product. Discard ert 
ordinary household refuse. 


Flea Control in Dogs and Cats 
For the prevention and control of flea infestations, Revolution s 
monthly intervals throughout the flea season, starting one month 
active. In controlled laboratory studies >98% of fleas were killed 

of clinical field studies using Revolution monthly demonstrated >! 
infestations within 30 days of the first dose. Dogs and cats treatet 
including those with pre-existing flea allergy dermatitis, showed im} 
signs associated with fleas as a direct result of eliminating the fleas 
their environment. 


If the dog or cat is already infested with fleas when the first dose of 
administered, adult fleas on the animal are killed and no viable fleas fi 
after the first administration. However, an environmental infe M 
for a short time after beginning treatment with Revolution because | 
adult fleas from pupae. : 


Heartworm Prevention in Dogs and Cats 
For the prevention of heartworm disease, Revolution must be admini 
basis. Revolution may be administered year-round or at least wit 
the animal's first exposure to mosquitoes and monthly thereafter 
mosquito season. The final dose must be given within one mo} 
to mosquitoes. If a dose is missed and a monthly interval betw 
then immediate administration of Revolution and resumption of m 
imize the opportunity for the development of adult heartworms. 
heartworm preventive product in a heartworm disease preventi 
of Revolution must be given within a month of the last dose of 


At the discretion of the veterinarian, cats >6 months of age may bet 
the presence of existing heartworm infections before beginning 
Revolution. Cats already infected with adult heartworms can safely 

monthly to prevent further infections. ] 


Ear Mite Treatment in Dogs and Cats eit 
For the treatment of ear mite (0. cynotis) infestations in dogs and cats, |} 
should be administered once as a single topical dose. A second m 
required in some dogs. Monthly use of Revolution will control any | 
infestations. In the clinical field trials ears were not cleaned, and many ) 
debris in their ears after the second dose. Cleansing of the infested ears’ 
to remove the debris. a 


Sarcoptic Mange Treatment in Dogs 

For the treatment of sarcoptic mange (S. scabie/) in dogs, Revolutio 
administered once as a single topical dose. A second monthly dos' 
some dogs. Monthly use of Revolution will control any subseque! 
infestations. Because of the difficulty in finding sarcoptic mange mi 
effectiveness assessments also were based on resolution of clinica 
the pruritus associated with the mite infestations was observed in 
the dogs 30 days after the first treatment and in approximately 90% 
after the second monthly treatment. 


Tick Control in Dogs al 
For the control of tick (Dermacentor variabiis) infestations in dogs, ) 
administered on a monthly basis. In heavy tick infestations, complete eft | 
achieved after the first dose. In these cases, one additional dose may De 
two weeks after the previous dose, with monthly dosing continued there 


Nematode Treatment in Cats 
For the treatment of intestinal hookworm (A. tubaeforme) and roundwot 
infections, Revolution should be applied once as a single topical dose. 


NADA 141-152, Approved by FDA. ; 
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www.revolutionpet.com 


you get me UP 


i) Animal Health 


www.revolutionpet.com 


(Selamectin) 


revelution 


Of all the promises you make to your pet, none 
is more important than protecting her from harm. 


You always knew your cat needed protection against fleas. But did you know even indoor cats 
need protection against deadly heartworm disease? Introducing Revolution® Only Revolution 
protects your cat from heartworm, fleas, ear mites, roundworm and hookworm with just a 
spot once a month. No pills. Not a pesticide. One simple topical application does all this. 

So you can protect her, inside and out. 


Revolution is generally well-tolerated. In studies, approximately |% of cats experienced 
digestive upset or temporary hair loss at the application site. Use with caution in sick, weak or 
underweight animals. See adjacent page for complete indications and prescribing information. 


See your veterinarian about prescribing Revolution for your cat, or call |-888-REVOLUTION 
for more information. Revolution protects dogs too, ask your veterinarian how. 


revolution 


(selamectin) 



































Anderson Valley, 
an Eden explored 


The secret’s out: Mendocino County’s 
wine region has a flavor all its own 


By Dale Conour ¢ Photographs by Sean Arbabi 





A lone sheep grazes beside Navarro Vineyards. At nearby Greenwood Ridge 


Vineyards, grapes await the crush (top left). 
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ost Sunday mornings 
Anderson Valley, it] 

quiet you can almos 

the steam rise from your coffee. | 
Horn of Zeese Cafe in Boonvill! 
waiter is likely to be playing a hi 
gin rummy with a couple of re} 
while keeping tabs on his table! 
this is late summer, and oj 
there’s a certain expectancy sl 
the air with the heavy fragrar 
apples. The crush is nearing. 
Historically, the valley’s eco 
has been dominated by lumbe 
raising of sheep, and farming. | 
has finally put this little area ¢ 
cultural map, however, is the t 
its small collection of winerié 
vineyards to national prominen¢ 


From woods to wine 
The Anderson Valley lies along s¢ 
tine State 128, one of the main1i 
to the Mendocino Coast, and foi 
consists of some 18 miles of rf} 
terrain cut by the Navarro Riv 
rough terms, its limits are mark 
the small town of Boonville t} 
south and the tiny hamlet of Ni 
on its north end. In the south, th 
are open and strewn with oak| 
ther north, they become dense] 
mixed evergreens and redwoods) 
First populated by Coastal Pi 
the valley was “discovered” in| 
by one of Walter Anderson’s) 


while he was trailing an elk) 
hunting expedition up the Ri} 
River. The elder Anderson’s de 
to live in this “Garden of Eden) 
ated the first trickle in what bee) 
stream of white settlers. 
Through the early 1900s, abot 
families, mostly subsistence fat} 
lived here. Their relative iso} 
gave rise to a distinct lexicon k\ 
as Boontling. Horn of Zeese, {| 
stance, translates to cup of col 
Zachariah Clifton Zeese, the o| 
coffee brewer on hunting expedi} 
was known for making strong ja 
These days Boontling is raj 
ever spoken, and the And} ; 


ley 


Boor 


le of 
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ABOUT GROWTH FUNDS: 


_ EXPERIENCE 
MATTERS. 











Franklin’s analysts see tremendous opportu- 
nities among organizations continuing to 
build the Internet’s infrastructure. With the 
advent of wireless multimedia communica- 
tions, they also believe a variety of new 
consumer lifestyle industries will emerge. 
And as America’s population ages, our ana- 


lysts are keeping a keen eye on companies 


in the biotech, medical tech, and pharma- 
ceutical sectors. Our Silicon Valley home 
allows Franklin to follow these trends and 
spot the companies with the most poten- 
tial to capitalize on them. To learn more 
about our growth funds, mail in the postage- 


paid card or give us a call directly at 


1-800-FRANKLIN Ext. F649. 


FRANKLIN GROWTH FUNDS 


CALTELALIZE ON THE FUTURE 


LARGE CAP GROWTH FUND «+ SMALL CAP GROWTH FUND II 


‘Templeton Distributors, Inc., 777 Mariners Island Boulevard, San Mateo, CA 94404 www.franklintempletou.com Call for a free 

containing more complete fund information including sales charges, expenses and risks. Please read it carefully before you invest 
i money. A fund's investment in small or relatively new or unseasoned companies involves additional risks such as relatively small 
5, limited product lines and small market share. These and other risks are described in the prospectus. 


AGGRESSIVE GROWTH FUND + CALIFORNIA GROWTH FUND 





J 
FRANKLIN TEMPLETON 
INVESTMENTS 
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At Navarro Vineyards, co-owner Ted Bennett has been tending the barrels sind 


Valley’s economy is in a postlumber 
transition that could very well end 
with its development into a mini- 
Napa. Over the past 25 years, blue- 
collar residents have been joined 
by progressive, monied back-to-the- 
landers, most of whom, thus far, 
have been interested in planting 


vineyards. 


The pioneers 
While grape growing has long been 
pursued by a handful of valley 
dwellers, the current movement 
started when Donald Edmeades 
planted 24 acres in the early 1960s 
and Tony and Gretchen Husch show- 
ed up in ’68. Several other would-be 
wine growers followed on their heels. 
The key to success for most of 
these contemporary wine growers 
was their introduction of grapes that 
would thrive in, or at least adapt to, 
the area’s relatively cold climate. Bill 
Mitchell, who has been working with 
owners Ted Bennett and Deborah 
Cahn at Navarro Vineyards since 
1984, says the area’s climate has 
more in common with Oregon’s 
Willamette Valley than with Napa or 
Sonoma county. He says you should 
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“get out of your normal Ca 
mind-set when you visit the Ar 
Valley”—that is, be open to 
the northern European-style ¥ 
that thrive here, namely, Gé 
traminer, Riesling, and Pinot N 
addition to Chardonnays and’ 


net Sauvignons. 

These varietals and som 
sparkling wines are now bein) 
vated and perfected at more { 
wineries and vineyards in the. 
son Valley—most in and | 
Philo—as well as a_hane) 
the neighboring Yorkville Hig) 
Many of these wineries consist jf, 


-. a = 


om 


22 
eto 


MY HOO 


more than a modest tasting roc®.,, 


long dirt drive. But the wine:| t 
for themselves. i. 


Good wine, good beef,| 

good food , 
Perhaps it’s a tribute to the 
humble origins that the wine) 

here are not afraid to help cl 
other. Josh Chandler of Lazy) 
Vineyards often recommends, 


wineries for people to visit. | 
people to have a good ext 
here. In the end, that’s what w 
people coming back.” 


\ Sif) 
















and a few other things. Good 


g Company, founded in 1987, 
ice been ranked among the 
top 10 breweries at the 
3eer Championships. 

of course, good food. Just 
p> Boonville in Philo is the 
Farm, where Don and Sally 
—former owners of Napa 


t—revived an old apple 
d and added a now-thriving 
fe stand and cooking classes. 
the valley’s other culinary 
gs is the Boonville Hotel, 
ed in 1988 by the Schmitts’ 





ew Anderson Valley 
sult of all this, the Anderson 
once simply a pretty place you 
rough to get to Mendocino, 
ome a destination in its own 
a development that some 
yemoan. There’s a fear that the 

ay grow from a place where 
% of modest means can live and 


«Mato a tony enclave for wealthy | 


| 98-home owners. 

iit may not. Allan Green, wine- 
® and owner of Greenwood 
@*Vineyards, says: “There are a 


people here who object very 


ty to what they don’t like. 


br One. The Anderson Valley 


5 renowned French Laundry 









Anything controversial will draw a 
huge amount of attention. Nothing's 
going to slip by the community.” 

Nothing but time, perhaps. For 
now, however, Walter Anderson’s 
Garden of Eden still feels like a dis- 
covery, and visitors will enjoy what 
the valley has always had to offer: an 
abundance of good food and drink, 
and the simple pleasures of a few 
days in the country. 


Anderson Valley 
travel planner 


The Anderson Valley is 100 miles 
north of San Francisco. Take State 
128 west from U.S. 101 near 
Cloverdale. Area code is 707 unless 
otherwise noted. 


Contact 
Anderson Valley Chamber of Com- 
merce. (707) 895-2379 or www. 


andersonvalleychamber.com. 


Anderson Valley Winegrowers As- 
sociation. (707) 895-9463 or www. 


: avwines.com. 


Wineries 
Greenwood 
Owner Allan Green founded the 
local wine-tasting championships, 


Ridge Vineyards. 


acts as a disc jockey for a local radio 
show, and is an excellent winemaker. 


- 5501 State 128, Philo; 895-2002. 


Handley Cellars. Sample well-crafted 
wines in a tasting room full of im- 
ported arts and crafts (one of the part- 
ners also runs the Folk Art Interna- 
tional chain). Tastings 11-6 daily. 


- 3151 State 128, Philo; (800) 733-3151. 


Husch Vineyards. One of the pio- 
neering wineries in the valley. 4400 


State 128, Philo; (800) 554-8724 or 


www.huschvineyards.com. 

Lazy Creek Vineyards. There are just 
three wines here, but each has been 
painstakingly perfected since 1974— 
and the quality shows. By appoint- 
ment. 4741 State 128, Philo; 895-3623. 
Navarro Vineyards. These delicious 
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Splash Zone 


A new show at the 


Monterey Bay 


Aquanum 


| 
886 Cannery Row, Monterey, California 93940 | | 
Info: (831)648-4888 Advance tickets: (800)756-373; 
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Bako t WESTERN 


BestRates. 


There are more than 

300 Best Western hotels 
conveniently located throughout 
California, Nevada and Hawaii at a 
great value. Just ask for BestRates. 
For more information, call or visit 
us on the following websites, 
featuring panoramic views, 
1.800.896.5947 
www.bestwesterncalifornia.com 
www. bestwesternnevada.com 


www.bestwesternhawaii.com 


For every reason to 
travel, there’s a cs 


Each Best Western hotel is independently owned 
iJ operated. BestRates are based on availability at 
‘icipating locations and may not be combined with 
other offer. © 2000 Best Western International Inc. 
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Row by row: Allan Green takes Cabernet Sauvignon samples at Greenwood Fig: 





award-winning wines are available 
only at the winery. With 16 to taste, 
you'll want to count on spending 
some idle time here 





and the picnic 
tables overlooking the vineyards 
invite you to do just that. 5601 
State 128, Philo; (800) 537-9403 or 
www.navarrowine.com. 

Pacific Echo Cellars. Not long after 
Mendocino native John Scharffen- 
berger started producing sparkling 
wines, French champagne maker 
Pommery took notice and bought 
him out; ownership has since trans- 
ferred to Moét Hennessy Louis Vuit- 
ton. The winery is still a great place 
to taste fine bottlings of the bubbly. 
(Scharffenberger himself has gone 
on to produce wines in Ukiah and 
gourmet chocolates in South San 
Francisco.) 8501 State 128, Philo; 
(800) 824-7754. 

Roederer Estate. The largest and 
best known Anderson Valley winery 
produces sparkling wines that have, 
on occasion, outranked prestigious 
French champagnes entered in inter- 
national competitions. 4501 State 
128, Philo; 895-2288. 
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| Mendocino County Fairgrote 


| From $110. 12050 Anderson \®} 


Attractions and events 
Hendy Woods State Park. S| and h 
hiking and camping under red)!” 
trees, near the Navarro River (pel all. 
with kayakers and canoeisil is. Ver 
spring). Ask about their four ne| uel 
tic cabins with wood-burning s| 
8 miles northwest of Boonvil @ijn 
mile west of State 128 on Wi» 
Greenwood Rd.; 895-3141. Bice 
Farmers’ Market. Saturday tine 
ings in the Boonville Hotel pal®ity «| 
lot. Anderson Valley Chamb@i)\ 
Commerce; 895-2379. Bic, 
Mendocino County Fair &4 N on 
Show. Animal judging, shee®y:, 
trials, midway activities, and vMjjjj, 
grown produce. September 2 BP Ane 








Boonville; 895-3011. . ithe 
oye ; ] 
Dining and lodging r 
Anderson Creek Inn. Comal: h.. 
lodging in the heart of the iT hi 
: 
Way, Boonville; (800) 552- ah 
www.dandersoncreekinn.com. | 
Apple Farm. Buy organic apple 
other food products or sign fh mT 

















boking classes. The farm also 
ree cottages and one guest 
though weekends are usually 
d by cooking students. From 
18501 Philo Greenwood Rad., 
895-2461. 

ile Hotel. This small hotel has 
its reputation with sophisti- 
uisine that complements local 
Rooms and suites have a Ca- 
contemporary style. Rooms 
$75. State 128 at Lambert 
Boonville; 895-2210. 

orn Saloon. The saloon serves 
son Valley Brewing Company’s 
ally recognized beers and 
tforward food to soak them up. 
State 128, Boonville; 895-3369 
w.avbc.com. 

and Ranch. A 100-year-old 
buse and eight guest cottages 
0 land a fine perch in the hills 
Philo. On-site activities include 
























yack riding, clay pigeon shoot- 
wimming, fishing, mountain- 
, and hiking. $245 per person 
ty ($175 ages 12 and under), 
Jes all meals, beverages, and 
ties. Very popular in summer; 
e well ahead. Off Philo Green- 
o@ Rd., Philo; 895-3600 or 
; ighlandranch.com. 

lof Zeese Cafe. Locals come 
or coffee and hearty breakfasts. 
or the Boontling word of the 
the chalkboard. 14025 State 
ponville; 895-3525. 

Creek Inn. A simple, quiet 
way On a country road, border- 
dian Creek County Park. From 
J050 State 128, Philo; 895-3861. 
s. Anewcomer on the scene— 
e of the best values in town. 
authentic Mexican food in 
asant no-frills atmosphere. 
2:30, 5-8:30 Tue-Thu; 8-11, 
0, 5-8:30 Fri-Sun. 8651 State 
ilo; 895-2646. 

#Pottery Inn. A charming for- 
agecoach stop (not, however, a 
kiln) with a lush English 
—Sstyle garden. From $100. 
Utate 128, Philo; 895-3069. 
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Give us your best 
For Sunset’s “Best of the West 2001,” we want to hear from you 


Fo the 2001 edition of our “Best of : 
core subjects—travel, cuisine, garden, 
from Sunset readers. We're looking for 
: and amusing? Give us the URL. 
Best waterfall. Cascades, big or : 
great place to buy pots, pans, and 
: more exotic kitchen items? 
cakes from Montana, macadamia nut : 


the West” feature, we want to hear 


bests in the following categories. 


small, famous or little known. 
Best pancakes. Huckleberry pan- 


from Hawaii, sourdough from San Fran- 
cisco. We're looking for classic pan- 
cake and waffle houses. 

Best campfire program. Among 


regional park rangers. Did you en- 


with a campfire talk, nature walk, or 


ranger’s name. 


Best website. Do you have a favorite : 





DISCOVER 
the 


befween a 


CRUISE 


and a 


VOYAGE. 





Internet site covering one of Sunset’s 


or home? Or one that’s simply offbeat 


Best kitchenware store. Know of a 


Best home decor store. What’s the 


best stop for interesting lighting, acces- 
: sories, and other home items? 


Best antiques district. When you 


want a 19th-century highboy or a 1950s 
the joys of traveling the West are the : 
programs put on by national, state, and 
you have a favorite nursery you visit 
counter a ranger who did a terrific job : 
: your own garden? 
other organized park activity? Let us 
know the park and, if possible, the 
Menlo Park, CA 94025. Or e-mail them 


martini shaker, where do you go? 
Best nursery display garden. Do 


when you want to find inspiration for 


Please send your nominations to Best 
of the West, Sunset, 80 Willow Rd., 


to bestofthewest@sunset.com. 
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Points West 


Mapping the West’s arc of fire 
By Peter Jensen e Illustration by Karen Minot 
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Active within last 
hundred years 














tee, A,. \nactive—no eruptions m 
cos i Tow of Volcano 7 hogteine tics within last hundred years 
Shishaldin ,—— “ids am. Lava Feature 
Volcano ~— Mt. : 


# 


Dutton 


Mt. Veniaminof Aniakchak 


caldera «= Mt. Katmai 


Giants of fire 


w Nowhere in our Westernmost states 
are we far from their ice-clad summits, 
their wispy breath, giant calderas, seis- 
mic jitters, dark lava skirts, or occasion- 
ally their most terrible fury of all—spec- 
tacular eruption. The long arc of 
volcanoes along our edge of the Pacific 
Rim is a vivid reminder that we live in a 
geologically fragile and changing place. 
At least one of the West’s fire mountains 
is erupting now. Many more threaten. 
All fascinate. The most awesome—and 
active—of these volcanoes are in parks, 
places like Hawaii Volcanoes and Mt. St. 
Helens, that bring us face to face with 
streaming lava, 
bling hot 
maroles. Here we can drive lava-lined 


steaming vents, bub- 
springs, and hissing fu- 
roads, walk amid fire and ice, stand atop 
lofty spires and within collapsed cones, 
and always—always—wonder at the 
presence and power of the molten force 
that pushes up from beneath us. 


Haleakala 
© Hawaii AY 
Kauai (oldest) Sai ‘Maui (youngest) n.* 





eT Plat te 


Solid 
Rock 

- Fixed 
& Spot 






A stationary, vertical magma plume under the drifting 


seafloor formed the Hawaiian Islands. Haleakala (8) is now 
quiet; lava still flows down the slopes of Kilauea (9). 
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Redoubt 
Volcano 





















VOLCANOES TO VISH 


@ Aniakchak National Monu- | 
ment and Preserve. Encom- 
passes the remains of a giant, 
2,000-foot-deep caldera. (907, 
246-3305 or www.nps.gov/ani 


@ Katmai National Park and 
Preserve. The cataclysmic 19 
volcanic eruption of Novarupté 
vent on Mt. Katmai created tht 
Valley of 10,000 Smokes. (907 
246-3305 or www.nps.gov/kat 


© Mt. Rainier National Park. 
On the slopes of this quiet 
volcano, there are day-hikes, 
mountaineering atop icy 
glaciers, and historic hotels. 
(360) 569-2211 or 
www.nps,gov/mora, 


© Mt. St. Helens National 

Volcanic Monument. Explosi 

eruption in 1980 was first in — 
United States outside Alaska an 
Hawaii since Lassen in 1914. 
Hiking trails and a visitor cent 
help you see it’s still steam: 
(360) 247-3900 or 
www,fs.fed. us/gpnflmshnom. 


© Crater Lake National Park. 
This spectacular crater that cu 
a deep blue lake is the remnai 
of an ancient mountain that — 
literally blew its top. (541) 594 
2211 or www.nps.gov/crla. — 


© Lava Beds National Monu- 
ment. Massive area of lava — 
flows, cinder and spatter cones 
and lava tubes to explore— ~ 
all created by Medicine Lake ~ 
volcano. Site of 1872-73 Modoc | 
War. (530) 667-2282 or 
www.nps.gov/labe. 


@ Lassen Volcanic National — 
Park. Beautiful solitary moun: 
tain with hikes to steaming 
vents, bubbling pots, and a his 
toric lodge. (530) 595-4444 on 
www.nps.gov/lavo. — q 


© Haleakala National Park. 
Explore ancient craters, massit 
flows, and pristine waterfalls— 
from the 10,023-foot summit 
down to sea level. (808) 572- 
4400 or www.nps.gov/hale. — 


© Hawaii Volcanoes National — 
Park. Scenic drives, hiking, 
and interpretive programs in 
a park situated on two active — >... 
volcanoes: simmering Mauna — 
Loa, and Kilauea, where lava 
flowing into the sea raises clouds) 
of steam. (808) 985-6000 or — 
wwu.nps.gov/havo. 
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THE BIG GRIND 


eis 
Ash Plume 
Volcano 









Ocean 


Ocean Sediment OS oa Vy 
=P 








Asthenosphere 





Where one of earth’s rocky plates dives beneath another, 
magma rises, creating chains of volcanoes, like those form- 
ing the Cascade Range and the Aleutian Islands. 















WASHINGTON} 


OM. St. Helens 

Mt. Hood 

Three Sisters 
Newberry Caldera 


Mt. McLoughlin 
Mt. Shasta - 
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ich Hawaii do you long to discover? The MAUI 
=, tropical Eden for two? The exquisite luxury 

; ; KAUAI 
ides past? Or perhaps it’s the land of ancient 
esian legends. We've found them all—and WAIKIKI 


1 them for you at three uniquely breathtaking 


@m 


For reservations, contact your travel plann 


Www.hyatt.com or call the Hyatt Resort Desk 


1800 55 HYATT 


Feel the Hyatt Touch” 





Hyatt Hotels and Resorts* encompasses hotels managed, franchised or leased by two separate groups of companies—Hyatt Corporation and its affiliates and affiliates of Hyatt {nternational Corporation. ©2000 Hyatt Corp. 
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No-brainer 
boating 


Not quite kayaks, a new generation 


of sit-on-tops makes paddling 
easier than ever 


By Jeff Phillips 
Photographs by Terrence McCarthy 


Perception Five-O 


t isn’t quite like a kayak, although 

you paddle it like one. And it’s 

definitely not a canoe. It’s easy to 
use, safe, relatively inexpensive, 
portable, and practically indestruc- 
tible. For lack of a better name, it’s 
been dubbed a sit-on-top, because 
you literally sit on top of it rather 
than in it, as you do with a traditional 
kayak or canoe. 

According to veteran kayaker Elaine 
Baden of California Canoe & Kayak 
in Oakland, sit-on-tops are “the ideal 
boat for just having fun on the wa- 
ter.” They’re generally wider and 
more stable than traditional kayaks, 
so if you flip one, you can easily 
scramble back on—no Eskimo roll is 
necessary. 

Though the basic model has been 
around for a long time, in the last 
year a new generation of specialized 
designs has cropped up, each one 
suited to specific water conditions. 
The three different types here, rang- 
ing from a quiet water-cruiser to a 


radical surf toy, are representative of | 


the variety now available. Life jackets 
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are essential, and helmets are recom- 
mended in surf or on rivers. For 
more details on gear, see California 
Canoe & Kayak’s website at www. 
calkayak.com. 


The “play” boat 

Having debuted just last fall, Is- 
lander’s Hula is part of a new breed 
of play sit-on-tops that can be used 
on rivers or in the surf. This boat is 
fun in a class 1 riffle, and once you 
get the hang of it, you can use it to 
run up to class 3 rapids. Slip-on thigh 
straps give you better control and 


leverage for paddling in whitewater 


or small inshore surf. An integral keel 
helps it track on flat water. 

LENGTH: 8 feet, 7 inches. WEIGHT: 32 
pounds. cost: $369. contact: Is- 


i lander Kayaks; (888) 525-2925 or | 


www.islanderkayaks.com. 


The general touring boat 


Much longer and sleeker than play | 


boats like the Hula, general touring 
sit-on-tops such as the Necky Dol- 
phin are designed for flat-water 








New sit-on-tops ( 
bottom) are desig 






for surf, river play, 
and easy touring. 










| 






















Islander Hula 


| 
| 
| 


cruising on lakes and protected [} - 
The Dolphin is built with a small) 
to keep it going straight, whicl 
duces your effort level for long h 
but cuts down on maneuverab. 
Some models come with sto} 
hatches, and all have molded hol 
for scuba tanks. Consider an | 
tional backrest if you plan to do) 


Yo 
mo 


of paddling. LENGTH: 14 feet. WE} 
55 pounds. cost: $695. co ! 
Necky Kayaks; (604) 850-120) 
www.necky.com. 

The surfer 

With its extreme rocker (curved 
tom), plus thigh straps and ad 
able foot supports to brace ys | 
paddling, the Perception Fi 
about as specialized as you 

It’s designed purely for surfin; 
sit-on-top is fun for intermedi 
advanced paddlers who are rea 
the challenge of medium to” 
surf. LENGTH: 9 feet, 9 inches. W 
43 pounds. cost: $629. co 
Perception; (800) 595-2925 o 
kayaker.com. 
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Of all the things 


you can do 


to protect your family, 
this could be 
the most important. 


It’s only natural. 


You want to protect the things that matter 
most. And the California Earthquake Authority 
is here to help you to do just that. 


We make certain every Californian who 

wants earthquake insurance can get 
it. After all, it’s not as expensive 
as you might think. 


cig rf Hho Ta ae PEP Fe eo a a toa i oe 


wy ae 


It’s a Small price to pay for peace of mind, a 
small price to pay for something you work all 
your life for. 


So, if you’d like to know more about earthquake 
protection, call the CEA. Check out our web 
site. Or, call your agent directly. We'll fill you in. 


CALIFORNIA 
EARTHQUAKE 
AUTHORITY 


We can't predict the future — we can only protect it. 





www.earthquakeauthority.com * 877-797-4300 
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Green serenity of Headwaters Forest belies its stormy political past. 


Temple of the trees 


After years of controversy, magnificent 


Headwaters Forest Reserve awaits your visit 


By Dale Conour 


t’s like the gates of heaven,” said 

Lynda Roush. The Bureau of Land 

Management Arcata field man- 
ager was looking past a temporary 
“Headwaters Forest Reserve” sign 
(left from an old photo shoot that 
starred the secretary of interior). The 
logging road we were following 
dipped down to a weathered wood 
bridge that spans gurgling Salmon 
Creek. The creek banks were lush 
with sword ferns. Douglas firs rose to 
the sky. The road climbed the next 
hill and bent out of sight on its way 
to Headwaters Forest. 

The road issued a compelling invi- 
tation to follow. Since the public 
plunked down $380 million to pur- 
chase these now-famous 7,400 acres 
of forest land on the Northern Cali- 
fornia coast some 15 miles southeast 
of Eureka, many citizens would like 
to accept that invitation. In fact, 
they’ve been waiting for more than a 
year to see Headwaters’ great trees. 
this 
spring and running through Novem- 


Now guided hikes—begun 
ber 12—give them their chance. 


50D SUNSET 


Hikers have been allowed to view 
the stands of redwoods via a north- 
ern access trail since spring 1999, but 
that requires a tough, steep trek of 
10 miles and at least six to seven 
hours. The delay in establishing an 
-asier access route had much to do 
with the delicate ecology of the old- 
growth forest and also with the 
noisy, difficult battle to purchase the 
land, which was acquired from the 
Pacific Lumber Company after a 
decade-long struggle. 

The agreement to preserve Head- 
waters involved a precedent-setting 
collaboration among the Pacific Lum- 





miles southeast of Eureka. 


WHAT: 4-mile round-trip guided hikes along an old logging road to view the gfe 
Hikes are limited to one per day, with 20 people per hike. 
WHEN: Thu-Sun through November 12, weather permitting. 
FY1: Northern access to view the Headwaters Grove is a 5-mile hike from the El 
River Trailhead. Call BLM for more information. | 
CONTACT: BLM Arcata field office; (707) 825-2300. al 





Headwaters travel planner 


WHERE: Headwaters Forest Reserve is in Humboldt County, approximately 1 


































ber Company, California gover 
agencies (Forestry and Fire 
tion, Fish and Game), and U.S 
cies (BLM, Fish and Wildlife Se 
National Marine Fisheries Se| 
The result was a habitat conse| 
plan intended to preserve sj 
within and around the 1| 
boundaries. But the plan ha| 
under fire from some environt) 
ists, and a final Headwaters m 
ment plan has yet to be devele) 

Says Roush, “There are eco) 


but nothing on the scale of, ar} 
the emotion of, Headwaters. 1) 


10 years of history of people 
identifying with these trees. ' 


preserves, other old-growth re 


i 
i 


not a park. The legislation aj 
acquisition were accomplishe 
for the protection of the endai 
marbled murrelet and coho 5) 
and the old-growth redwill 
then for some access. But all] 
aims need to be compatible.” | 

The route now designat« 
guided hikes wasn’t set the ¢ 
visited Headwaters. After ne} 
miles of walking along an old |i 
road, clambering over and | 
fallen cedars, and sloshing th il 
muddy grassland, we came # 
edge of a grove. The ancien : 
huddled like cornered druids. @ ( 
at last, the issues of logging | 
preservation, public access | 
habitat protection, left the re 
management plans and | 
Roush looked into the great} 
quiet of the forest. “This is wi) 
all begins,” she said. 
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hen people talk about 
uthentic sourdough,” 
is what they mean. 


e taste of any of our mouth tingling varieties will tell you that this 
ry special bread. We spend extra time and effort to make sure 
every loaf is the highest quality you can buy. You have my word 
t. Look for us at your local grocer today.” 


E EARTHGRAINS COMPANY 





Charlie West, Founder of 
San Luis Sourdough 
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A stargazer’s guide 
to the heavens 


Astronomical observatories bring the night sky 


closer than ever before 


By Michael J. Ybarra 


eeing stars around the Bay Area 

has never been easier, thanks to 

the Chabot Space & Science 
Center, which is scheduled to open 
on August 19. Set amid the piney 
greenery of Joaquin Miller Park in the 
hills above Oakland, the $76-million, 
86,000-square-foot center offers great 
views of San Francisco Bay and even 
better ones of the heavens. Whether 
you're observing the computer pro- 
jection of a distant galaxy or actually 
peering into space through one of the 
largest public telescopes in the coun- 
try, the cosmos has never felt closer. 


50F SUNSET 


Although the center is spectacular 
enough to fascinate adults, it was de- 
signed with students in mind. There 
are several science labs for area 
schools to use during the day, as well 
as facilities for kids and adults to carry 
out experiments or even build a tele- 
scope. Adventurous visitors can 
launch space missions: The Chal- 
lenger Learning Center, one of several 
dozen in the world, lets you pilot a 
space shuttle via a flight simulator or 
track the shuttle’s progress from a 
mission control booth. 


The museum staff hopes the center 


will be so alluring that it will insj@iix 
children to consider careers in asts™)) 
omy, science, or engineering. “Edi wi!’ 
tionally, we are building our progrsijit | 
on student interest in astronomy Bw! 
space exploration,” says Mike Ha 
nolds, the center’s executive direc ili 
“The ‘oohs’ and ‘aahs’ I hear as visi! 
look through telescopes at the moiiir 
Saturn, or the Andromeda Galaxy Heil 
me that people are fascinated by tii 
connection to the universe.” me cent 


A virtual theater i 
of outer space ane 
Though the Chabot observatory | Beno 
existed since 1883—it was foundetyy iy 
downtown Oakland by  Anthi@\yon 
Chabot, a hydraulic engineer, (B\y; 
later moved to the Oakland Hilly 
never before h2®) ji 
looked so goo} jh 
sprawling series KODE 
domes and Cyn) 
ders linked b| en 0 
glass causeway, # \\;; 
Observatory — CiMino 
tains century-oll 





Sit back in the 
Chabot’s 
planetarium and 
watch the night 
sky come alive. 








and 20-inch telescopes, along wit| 
recently acquired 36-inch reflect Ar 
telescope. Rory 
In addition, the sleek facility has| Ec 
hibit galleries, an amphitheate:} > * 
cafe, and brilliant murals depicijfys, 
the wonders of deep space. Best 0 | 
is the planetarium, where guests jj), 
invited to lean back on reclining si 
as the light fades and the domed (® >, 
ing turns into a map of the night §,,, 
Programmed to re-create the spei) 
star and planet patterns of any gil} . 
day in any given solar system, it’s #%), 
only U.S. observatory outside ME Ls 
York with such an advanced pro 


f 





tion system. 
“It looks just like the real nif) 

sky,” Reynolds says. “It’s the first te. 

you'll say that in a planetarium.” 


More stargazing 

in the Bay Area 

For a peek at another major as 
nomical research facility, head uj 


| Observatory on Mt. Hamilton, 


eet above sea level, 20 miles 
| San Jose. Founded in 1888 by 
naire James Lick, the observa- 
}now run by the University of 
nia at Santa Cruz. Astronomers 
> facility to conduct research at 































but in the daytime the public is 
to view the 36-inch refractor 
pe built in 1888, and to check 
nibits in the recently remodeled 
s center. There’s a series of 
d evening concerts followed 
onomy talks and stargazing 
vel planner, below). 

ner north, get a view of the cos- 
the Robert Ferguson Observa- 
Sonoma Valley. Set atop a high 
n Sugarloaf Ridge State Park, 
unteer-run facility opened in 
its named after a local astron- 
uff. The observatory has a 40- 
lescope, the largest device ded- 
ito public use in the country, 
open on various weekends for 
e solar viewing and evening 
ching. 


Area 
Servatories 
el planner 


bot Space & Science Cen- 
rom |-580, take State 13 to 
in Miller Rd.; turn left on Skyline 
all for hours, admission. 10000 
@, Oakland; (510) 530-3480 or 
abotspace.org. 
Observatory. From |-680 or 
01, take Alum Rock exit east to 
130 (Mt. Hamilton Rd.). 12:30-5 
fi, 10-5 Sat-Sun; free (summer 
ts $40). Mt. Hamilton Red., 
20 miles east of San Jose; 
74-5061 or www.ucolick.org. 
ert Ferguson Observatory. 
State 12 to Kenwood. Go to 
loaf Ridge State Park. Call for 
' $4. Adobe Canyon Rad., Sugar- 
idge State Park; (707) 833-6979 
.f0.0°g. @ 
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Get health-E. 


Enjoy a healthy lifestyle with the 
goodness and nutrition of 
Blue Diamond” almonds. 
Just a 1 ounce serving 
naturally gives you 
40%* of the daily 
allowance of vita- 


Have you had 
your can a week? 
min E, an important 
antioxidant, plus 
3 grams of fiber 
and 75 milli- 
grams of 





calcium. 


\ | 
*Percent Daily Valuc 
(DV) are based on a 


2000 calorie diet 


www.bluediamondgrowers.com 


More FUN 


than you ever imagined. 


mute’s Half Dome 


1-800-788-0836 





FRESNO 
CORN TY. 


For a free visitor guide, call or visit our website at 


GoFresnoCounty.com 



















































































4-Day Weekend 


By Steven R. Lorton ¢ Photographs by Ben Woolsey 


Victoria, Victoria 


a The moment the boat docks in Victoria’s Inner Harbour, 
you know you’ve arrived in a different realm. The grand 
old Empress hotel rises up in front of you in all her Ed- 
wardian splendor. To the right, the imposing granite Par- 
liament Buildings are a massive 19th-century tribute to the 
Commonwealth. And there, in front of the garden, Queen 
Victoria sits immortalized in bronze, inviting you and your 
family to come have your picture taken at her feet. 

Since 1843, Victoria has been one of the great civilized 


s po i 
Me Tot) ee a | 


The Victoria Clipper IV takes you past the handsome 


Parliament Buildings. 





outposts of western North America. Now the capital of 
British Columbia, with 300,000 in its metropolitan area, 
Victoria wears charm and tradition like a familiar hat. It’s a 
wealthy city that knows how to live well, and as visitors 
consistently learn, it’s a city that knows how to entertain. 
In summer Victoria swarms with merry tourists. And you 
go there, in part, for this very hubbub. Large, flowery 
hanging baskets dangle from lampposts and the eaves of 
buildings. Buskers ply their song, mime, puppetry, and 
magic on nearly every street corner. Shoppers hurry about 
in search of British woolens, porcelain, shortbread, and 
antique silver. Carriages clip-clop down streets filled with 
picture-snapping families. Restaurants buzz. And the Victo- 
rians? They just smile with kindly Canadian reserve. 
Unless you fly into Victoria, you'll arrive by water. B.C. 
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KAREN MINOT 


























Ferries’ boats cross hourly from Tsawwassen on the maj)“ 
land south of Vancouver to Swartz Bay, 20 miles north" 
Victoria. From Port Angeles, Washington, the M.V. Goi! 
comes in four times daily and the Victoria Express est 
times. The Victoria Clipper zips up Puget Sound at 
across Juan de Fuca Strait from Seattle’s Pier 69. In su 
mer, the Washington State Ferry System crosses twice dé 
from Anacortes to Sidney, 17 miles north of Victoria. | 

In short, Victoria is lively and interesting, easy to reac)" 
and reasonably priced (the @ 
change rate at press time is $1) Sal 
Canadian to $1 U.S.)—the perfi HM, 
combination for a long weeker"\ 
Why not go now? wrt & 

Prices are in U.S. dollars. ai ie bat 
code is 250 unless noted. q he 
ey in 
ppeterc 
Bark, 
norld’s 
Breakfast and the breakwaijpits 
Take your morning meal at sping 
Ogden Point Cafe (199 Dalal 
Rd.; 386-8080), a brisk 20-min# ici 
walk or $3 cab ride from the Pmand 


| 
matter 


press. Then traverse the wa | 
atop the Ogden Point Breaky Pius 
ter—the jetty that marks the 4 east ¢ 
trance to Victoria Harbour. bees R 
Art and politics. Walk or taki@'« Sp 
cab back to the Parliami®} iy 
Buildings (501 Belleville St.; 3 
3046) for a free 40-minute tou} 
the complex. Then walk out 
front door and across the stree 
the Royal British Columbia 18.3), 
seum (675 Belleville; 387-2109 %s\y; 
You won't be able to see ev Om 
thing, so focus first on the excellent Northwest Coast® \\;, 
dian collection and longhouse. 

Tea and company. Make lunch out of tea at the Empi# *,; 
hotel (12:30-5; $28; 721 Government St.; 384-819 
where fresh fruit, scones, clotted cream, preserves, Si», 
wiches, pastries, and tea are served daily. Though $28 
sound pricey, it’s worth the splurge for the grand 
roundings and people-watching alone. Leave the Emp 
and cross Government Street to the promenade along 
(Continued on page 


er Harbour to watch the city scene. 
hdow-shopping. Walk north on Government Street, 
pping at shops selling everything from tartans to to- 


it turn on Fort Street leads up famous Antique Row. 


| atown and chow. Continue north on Government 


; set to reach Chinatown, where you can enjoy cre- 














@ely prepared Vancouver Island fare at Suze Lounge 
| Restaurant (515 Yates St.; 383-2829). 


aturciay 


h the trip. Fuel up at Murchie’s Tea & Coffee (1110 
Station (450 Pandora Ave.; 800/267-0610) and take 


ahat Mountain. You can make a lunch stop at the Aerie 
ort & Spa (600 Ebedora Lane, Malahat; 800/518-1933) 
| be back in Victoria by late afternoon. If you skip the 
», the scenic train ride takes 2% hours round trip. 
auty indoors and out. Savor Victoria’s high-latitude, 
afternoon sun with a stroll through 50-acre Beacon 
® Park, two blocks behind the Empress. (Don’t miss 
world’s second-tallest totem pole.) Then check out the 









ing from sculpture to blown glass. Maps outlining a 
ery walk are available at the Visitor Information Cen- 
of Victoria (812 Wharf St.; 953-2033). 
»d and tunes. Enjoy a supper of seafood chowder or 
r-battered fish-and-chips at Spinnakers Brew Pub 
| Guesthouse (308 Catherine St.; 386-2739). Then 
east on West Song Walkway along the harbor to 
ghees Road. You'll come to the Ocean Pointe Resort 
, Mel & Spa (45 Songhees Rd.; 360-2999), where Rick’s 
,aq & Piano Lounge has live entertainment from 8 to 


o, all representative of Victoria’s British heritage. A | 


ernment; 381-5451). Then walk a few blocks to the VIA 


9 aM. Pacific Wilderness Railway train to the top of 


art scene in the six downtown galleries, featuring | 





Along Fort Street’s Antique Row, find everything from 


knights in shining armor to a Madonna and child. 





midnight—plus incredible views of the Parliament Build- 


ings, aglow with 3,333 lights. 


Brunch and Butchart. Try the Marina in Oak Bay (1327 
Beach Dr.; 598-8555) for brunch. From the Empress, catch 
the Grayline of Victoria tour bus to the Butchart Gardens 


(800 Benvenuto Ave., Brentwood Bay; 652-4422). 


Best for biking. Back in town, rent a bike at Cycle Victo- 
ria Rentals (950 Wharf; 385-2453) and cruise along the 
Galloping Goose Regional Trail, which starts in down- 
town Victoria, heads north into Saanich, and stretches 


through the Sooke River valley to end in Leechtown. 


Classy cuisine. Wrap up the day at Cafe Brio (944 Fort 
St.; 383-0009) with some of chef Sean Brennan’s contem- 


porary Pacific Northwest cuisine. 


( Victoria lodging 


CLARION HOTEL GRAND PACIFIC. This upscale but unpre- 
ious hotel was built in 1989. The 140 rooms have either har- 













will love the luxuriously equipped health club with racquet- 
» 3886-0450, (800) 663-7550, or www.hotelgrandpacific.com. 


bre beautiful with age. The lofty ceilings, potted palms, royal 





- aintain the same standards. From $161. 721 Government; 
-4-8111, (800) 441-1414, or www.theempresshotel.com. 


=— 


F Or Olympic Mountain views and private balconies. Workout 
i courts and a 25-meter lap pool. From $790. 450 Quebec : 
EMPRESS. Built in 1908, the famous dowager has only gotten | 
: pr aits, and high-backed chairs are as elegant as they were : 


en Edward VII and Alexandra sat on the throne; guest rooms. : 
From $119. 45 Songhees; 360-2999, (800) 667-4677, or 


M OAK BAY BEACH HOTEL AND MARINE RESORT. Take a 
step back into jolly olde England, west, at this 1927 neo-Tudor, 
which now has 51 rooms. From $155, including continental 
breakfast. 1175 Beach; 598-4556, (800) 668-7758, or 
www.oakbaybeachhotel.com. 

@ OCEAN POINTE RESORT HOTEL & SPA. Visible from down- 
town and across the harbor, the towers and turrets of this 246- 
room hotel make it look like a modern Camelot. You can take 
the Victoria Harbour Ferry right to the hotel’s deck. The restau- 
rants are justly acclaimed for their views as well as their food. 


www.oprhotel.com. 
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Free Savings 


Hundreds of dollars worth of discounts, freebies, ang 






extras on dining, shopping, Solf. An Aston exclusive} 





Call your travel agent or |. 
ask for “the Ast 





800-92-ASTON (922- 


Onishing Triple Deal” 
"ww.astonhotels.com 


7866) and 










Some festiictions €pply, Valid through 12/22/00, 
























ANN CECIL PHOTOGRAPHY STOCK PHOTOS hi 
No matter what you choose to do while in Hawaii (and the choices 
are endless), you'll find a first or 20th island visit restorative and 
rejuvenating. Maybe Ponce de Leon never found his mythical 
fountain of youth, but millions of Hawaii visitors have found 
theirs, returning year after year to enjoy its salubrious effects. 
All the main islands in the Hawaiian archipelago offer visitors 
young and old a vibrant palette with which to color their own 
Hawaiian postcard: emerald forests splashed with wild orchids 
and oversized ginger, and beaches haunting in their perfection. 
Even the championship golf courses are eye catching as well as 
challenging, with their borders of rain forest, lava flows, and 
wave-lashed shoreline. Collectively, the islands encompass a re- 
markable 12 of the world’s 14 climatic zones. At the same time, 
each sways to its individual rhythm, offering its own variation of 
the magic that has been so alluring to vacationers from every 


part of the globe. 


While Oahu is far more cosmopolitan than Waikiki, this Grande 
Dame of beach resorts has regained graciousness and an en- 
hanced Hawaiian sense of place appropriate to its role as a once- 
sacred center of respite and redemption. Imaginative landscap- 
ing, decorative lighting, and widened pedestrian 
promenades are part of the physical change. Hula 
performed nightly by the sea is part of the reen- 
chantment as 100 torches are lit at dusk in a cere- 
monial ritual. 

JW Marriott Ihilani Resort and Spa (808-679-0079; 
www.marriotthotels.com), outside of Waikiki, has 
been named one of the top spas in the world. Front- 


ing four lagoons along one of west Oahu’s mos 


spectacular reefs at Ko Olina, the 35,000-square-foot 
full-service spa offers a “Hip on Hula” persona 


raining program, along with a full range of treat- 




















AR 
BEA 
Psi 
pi bed 
ii ng 
pnunng 


mes 


SPECIAL HAWAII ADVERTISING SECTIONS 


wn 


ments from Hawaiian lomi lomi to an island floral herbal wrap 1 


to a green tea detoxifying wrap and relaxation hour, which aims 
to rejuvenate the inner spirit as well as the outer body. 

Like the spa, the resort’s18-hole championship Ko Olina Golf 
Club (808-676-5300) has earned accolades: it’s been named one 
of America’s top 75 resort courses. Ko Olina, along with three 
beautiful courses that have opened over the last decade on the 
island’s windward side, have put Oahu squarely on the golf map. 

For offshore action on windward Oahu, head to Kailua’s lovely 
white sands for the island’s best wind surfing, kayaking excursions, 
or kite surfing. What surfing? This kind has strings attached— 


MARR 
\OCE 
ePhis i 
pextens 
chan 
pal 
murat 
mee, 
impitished 
maine 


so with feet strapped to a . 










board and hands on a bar, 


prepare to be propelled . 


i 
Ths 


across the waves by a kite. 
Not ready to fly? Plant 
your feet back on the aina 
(land) and join Mauka Makai 
Excursions (808-593-3525; 
www.oahu-ecotours.com), 
a Hawaiian-owned and 
-operated ecotour company. 
Refresh yourself at Hale Noa 
(808-735-4292), anew ’Awa bar 
and Native cafe on Kapahulu 
Avenue at the Diamond Head | 
pace the 
me and 
eit 
pong: 
Con 
el 81) 


edge of Waikiki. Here you can 
imbibe the stress-relieving 
ceremonial elixir known to 
other Polynesian islanders by 
the name kava. 







Honolulu’s sophisticated 
resident and visitor clientele 
has drawn some top island 
chefs back from the neighbor 
islands to Honolulu, so the 
dining scene becomes ever 
more appetizing. Newest are 
David Reardon 
at the stylish 
Diamond 
Head Grill in 
the lovely 
Balinese-style 
W Hotel (808- 
922-1700; 
www.whotels.com) and D. K. Kodama’s second 
Sansei (808-536-6286), whose creative sushi offer- 
ings are creating a stir on Restaurant Row as they 
still do on Maui. Other Oahu-based chefs who 










RRIOTT RESORT 
ACH CLUB 
tus from $264 per night. 
th he beauty and splendor of — 
1d ting resort on Kalapaki 
featuring g championship golf, 
activities, and Hawar'‘i’s largest 
swimming pool. 
- 1-800-220-2925. 


JIMARRIOTT RESORT 
-& OCEAN CLUB 

se Plus from $139 per night 
ring extensive renovations. 
ting changes are underway 
aanapali Beach, with new 
estaurants, magnificent 
rfeatures, and wonderfully 
-furbished guest rooms. 
oming December 2000. 
Cal 1-800-763-1333. 


NAISSANCE WAILEA 

: EACH RESORT 

ise Plus from $279 per night. 

y ree championship golf 
s, five glorious beaches, and 

19 is dining. all tucked away in 
heart of Wailea, Maui’s 

a asterpiece resort. 

\Call 1-800-992-4532. 


AISSANCE ILIKAI 
ise Plus from $159 per night. 
mence the perfect blend of 

§ and recreation at this 
tradition...close to fabulous 

O Scns and the new 
re ‘i Convention Center. 
1-800-245-4524. 
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AARRIOTT THILANI 
RESORT & SPA 
se Phis from $269 per night. 
ay en for rejuvenation and 
uility on the sunny western 
of O'ahu. Enjoy our award- 
Wg spa, renowned golf, and 
Five Diamond hospitality. 
Il 1-800-626-4446. 
| Offers expire 12/20/00. 
tax, subject to rate availability, 
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There’s no place like Hawai‘i, and nothing like Marriott’s - 
special style of island Pr Se ae eee ee 
package, you can experience our unique ett’ ee ame in| 
five spectacular resorts on Kaua‘i, Me and O* a Rae 





; he 


Enjoy elegant accommodations, plus your Pater rental era 
or daily breakfast for two, all for one special. cre le ig es 





And now, earn Marriott Renee points for every a | 
ori your travel agent or Mees es is ae 


www. mites (es Cosnt 









































have put Hawaii on the world’s culinary map include Alan Wong 
at his Pineapple Room (808-945-8881) at Ala Moana Shopping 
Center; Chef George Mavrothalassitis at Chef Mavro (808-944- 
4714), which continues to set the standard for fine dining in 
Hawaii; and Philippe Padovani at Padovani Bistro and Wine Bar 
(808-946-3456). Don’t miss Padovani’s Chocolate Boutique at 
the Royal Hawaiian Center to taste mouth-watering specialties 
like ginger ganache or ka’u orange soft caramel inside his 
Hawaiian Vintage Chocolates. 


Maui sizzles with sophistication. On this special isle, the high- 
tech and high-powered come together with New Age seekers, 
artists, foodies, environmentalists, and visionaries to explore 
the cutting edge. So it’s here you'll find an activity like The 
Maui Horse Whisperer Experience, provided by Adventures on 
Horseback (808-242-7445; www.mauihorses.com), which proposes 
“the skillful use of the human-equine relationship to develop 
mindfulness, self-awareness, and understanding.” Or Grand 
Wailea Resort Hotel and Spa (808-875-1234, 800-888-6100; 
www.grandwailea.com). 

When the beauty gets too dazzling, descend into the darkness 
of one of the world’s largest lava tubes on a fascinating journey 
with Maui Cave Adventures (808-248-7308). Or time travel to 
the past with Maui Jeep Adventures (808-876-1177). 

You can drive up to the 10,000-foot summit of Haleakala, 
Maui’s dormant volcano, which defines and dominates the is- 
land. Watch dawn streak the sky atop this mountain named 
“House of the Sun,” hike or horseback ride into its crater, bike 
down its roads, or visit the flower and vegetable farms on its 
Upcountry slopes. 

Plan a Friday morning cuppa java at Grandma’s Coffee House 
(808-878-2140) in tiny Keokea, where a group of Upe« yuntry artists 
gather each week from 8 
to ll. Itsa very cool oppor- 
tunity to experience Maui's 
hot art scene informally. 
And it may inspire you for 
the weekly “Friday Night Is 
Art Night” in Lahaina, 
when over 40 art galleries 
welcome the public with 
food, drink, music, and a 
chance to meet the artists. 
[his is a great time to 
stroll past the weathered 
wooden buildings of a 


on lusty whalin port 


is 
that celebrates its National 


Historic Landmark status Na ase AG ANE Ni: Goer 
CARL SHANEFF PHOTOGRAPHY/PACIFICSTOCK.COM 
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See ClAL 


HAWAII ADVERTISING SECTIONS 


in a vital and vibrant way. In 
fact, two new theaters have 
recently opened right on or 
beside Lahaina’s historic Front 





Street. Ulalena pays artistic 
tribute to Hawaii’s cultures 
and traditions at the 700-seat 
KATE GIBSONTURNING PACIFIGSTocK.com Maui Myth and Magic Theatre 

(808-661-9913; www.mauitheatre.com), while Warren and 
Annabelle’s magic show plays in an intimate 78-seat theater 
(877-464-6284; www.mauibound.com). 

Ma’alaea Harbor Village (808-878-2479) is another project 
transforming central Maui with new shopping, dining, and 
entertainment. After a “dry run” through the family-friendly 


Grand Wailea Resort 


ine 
TOLLE aii a 


indoor/outdoor Maui Ocean 
Center (808-270-7000; 
www.coralworld.com) to mn 
view the fish and corals found 
in surrounding waters, dine at 
the new Merriman’s Bamboo 
Bistro (808-243-7374). One of 
the founders of Hawaii re- 
gional cuisine (HRC) on the 
Big Island, and chef/owner of 
the original Merriman’s 
Restaurant (808-885-6822) on 
the Big Island and the ever- 
popular Hula Grill (808-661- 
3894) in Kaanapali, Maui, 
Merriman is now introducing 
unpretentious Asian-style 
dining to central Maui in this 








casual yet stylish harborfront 





setting. 
| 
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are primal, sacred, and soul- 





ful. You'll feel them on a hike 
along the edge of a molten 
lava flow on Kilauea, the 
world’s most active volcano, 










as the heat inside the earth’s 
core rises through the bottoms 


\ 
CK er 


of your feet. Across the island, heated Hawaiian lava rocks are 


deliberately used to “open your energy pathways,” at the spaat |}! 


the Mauna Lani Bay Hotel and Bungalows (808-885-6622, 800- Mount 


367-2323; www.maunalani.com), or “to warm the body’s differ- an 


thy. 
a 


ent chakras, areas that correspond to certain spiritual and phys- | 


ical energies,” at the new Kalona Salon and Spa at Keauhou 
im.) 





SPECIAL HAWAII ADVERTISING SECTION 
le Wall tor Families 
ere’s magic in any family vacation massaged by a waterfall. Just ask them 



















~ with beautiful beaches, balmy trade- 
“winds, and flaming sunsets. But when 
‘You and the kids can glide together un- 
“ derwater with endangered green sea 
“turtles, kayak with dolphins, and watch 
weaching humpback whales from the 
Weck of a nearby boat, the term family 
__ Vacation takes on another dimension. 
Hawaii reveals its magic from the 
when sweet floral leis are offered 
n the traditional island welcome. It's a 
ind where people smile, enjoy children, 
d savor the outdoor life in a place of 
Qreat beauty. Whatever the age of your 
‘children, you can try new things togeth- 
How about a hike through a myste- 
creaking bamboo forest, into the 
of a lava tube, or to a fern- 
ped waterfall-fed pool? Kids don't 
like hiking? They will in Hawaii, where 
‘the trails are lined with fruit—guava, 
Tilikoi (passion fruit), mountain apples, 
and more, and where they can get 


Beach Resort (808-322-3441: 


www.astonhotels.com). 


experience some of the traditional heal- 
ing arts. Ask for the lomi lomi at Hawaii 
Naniloa Resort on Hilo Bay (800-367- 
9360) or at the world-class spa resorts 
along the Kona-Kohala coastline, in- 
cluding the “Spa Without Walls” at the 
Orchid at Mauna Lani (808-885-2000; 
www.orchid-maunalani.com; not to 
be confused with the nearby Mauna 
Lani Bay Hotel and Bungalows), and 
the Mauna Lani Spa (808-885-6622; 
Www.maunalani.com) at the Mauna 
Lani Bay Hotel and Bungalows, where 















(808-322-3441). 


three to four days, or ascend by van for 
an evening of incomparable stargazing 


With a focus on rejuvenation, wellness, 
and healing, this is the island to visit to 


it’s offered in a cool white tent open to 
the sea. Lomi lomi by the sea is also 
available at the Kalona Salon and Spa 


Seekers of a peak experience of a dif- 
ferent kind—atop the island’s highest 
!mountains—can backpack to the stark 
summit of Mauna Loa, a serious trek of 


to pass the awapuhi, the beautiful red 
shampoo ginger that grows by the side 
of the pool. 

Each isiand has its magic. Oahu's 
got the excitement of the beach at 
Waikiki, including outrigger canoe rides 
with a Hawaiian beachboy, an aquarium 
complete with touch tanks, and a zoo 
with free Wednesday night outdoor 
concerts at The Wildest Show in Town. 
The Bishop Museum (808-847-3511; 
www.bishop.hawaii.org) is a not-to-miss 
introduction to the islands with lots of 
activities kids will love, and the 38,000- 
square-foot Hawaii Children’s Discovery 
Center (808-524-5437) has great hands- 
on fun. In winter, what's more exciting 
than watching surfers ride the big ones 
at Pipeline? 

Kauai is the island where Puff the 
Magic Dragon lived by the sea and 
frolicked in the autumn mist in a land 
called Hanalee (Hanalei)—what more 


can be said? Perhaps just that major 
building was done in a single night by 
the Menehune, an elfin-sized people 
whose skills are legendary. 

The Maui Ocean Center, a Sugar Cane 
Train (800-689-7512; www.golfmaui.com), 
and humpback whales who come to 
bear their young between November 
and April are just a few of Maui's lures, 
not to mention Haleakala Crater, which 
looks a lot like the moon. 

The Big Island has an active volcano 
and Pele, the volcano goddess, to watch 
over it. It's got a zoo outside of Hilo 
and paniolo (Hawaiian cowboy) country 
around Waimea. It's even got the new 
Pacific Tsunami Museum (808-935-0926; 
www.tsunami.org) in Hilo, where kids 
will lear about the awesome power of 
tidal waves. For a different kind of thrill, 
kids (and, by lottery, their parents) can 
participate in Dolphin Quest (808-886- 
2875; www.dolphinquest.org), a hands- 
on encounter with dolphins in the wa- 


O‘ahu 
Kaua‘i< »_ Moloka‘i 
ee 
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ae 
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ter at the Hilton Waikoloa Village (808- 


886-1234; www.hilton.com). 

Hotels and resorts throughout the 
islands have children’s programs 
where kids make new friends and en- 
joy a host of great activities, from hula 
and lei making to outrigger canoeing, 
pole fishing, tidepool walks, story- 
telling, and much more. 





AIRLINES. 
Wings of the Islands 


Hawaiian Airlines. Our very name dreams up palm- 


fringed shores, diamond-studded night skies and 


outdoor activities that range from mountain-trail 


hiking to kite surfing. We fly from the West Coast to 


Honolulu every day non-stop. And all our flights are 


on comfortable, widebody DC-10s. For reservations, 


call your travel agent or us at 800-367-5320. 






































6 1 Surf's up at hawaiianair.com 


on Mauna Kea. Hawaii Forest and 
Trail’s (808-331-8505, 800-464-1993: 


















































peckage at $298 per eu with ocean 
brea 


Ney uvenation 


BoA rm 


www.hawaii-forest.com) newest tour will transport you to 
Mauna Kea’s snowy 13,800-foot summit for sunset viewing 
that’s sheer poetry. 

Even the depths are worth sinking to on the Big Island, whether 
for spelunking in Hawaiian shelter caves or for descending into 
any of the lush stream-crossed valleys of the northern Hamakua 
coast. Waipio Valley, explored by jeep, on foot, or on horseback, 
offers taro farms, wild avocados, twin waterfalls named Hi ilawe, 
and a black sand beach where the surf is rough and wild horses 


ASTON 


roam. Agriculture plays an 





important role on this island 
famed for Kona coffee and 
cocoa beans, both of which 
grow on the slopes of Hualalai 
Volcano. The cocoa beans 
will melt in your mouth 
when they become velvety 
smooth Hawaiian Vintage 
Chocolates (800-429-6246; 
www.hawaiianchocolate.com) 
or Big Island Candies 
(800-935-5510; 
wwwobigislandcandies.com). 
Hilo is also the setting for 
a highly unusual Hawaiian 
EDventure (808-974-7555): a 
visit with the kupuna, or re- 
spected elders, at a Hawaiian 
senior 
center. 
No ordi- 
nary 


Si center, 
its rejuvenation eae 


offers a two-night romance this 








place 
buzzes 
with en- 
ergy as 
your hosts share their culture 
and talents. You'll learn to 
strum the ukulele, dance a 
hula, and weave a bracelet of lauhala. Mostly you'll understand 
the richness of life when aging takes place in a community based 
on aloha. 

Artists seem to have discovered that same richness in com- 
munities around the island. Volcano Art Center (808-967-8222: 
www.bishop. hawaii.org), one of the most beautiful galleries in 
the state, displays the work of ma ny of these artists in a gleam- 
ing historic wooden building that served as the first Volcano 
House hotel. 





KAUAI 

Oldest in the 
Hawaiian chain, 
Kauai is a place 
apart, an island 
small in size but 
dramatic in con- 
trasts. Waterfalls 
stream down lush 
velvet green cliffs, 
mountain goats 
scale rugged canyon 
walls striated with 
the umber and siena hues of the earth, and long narrow leaves 
of the hala (pandanus) tree wave in stark silhouette against the 
clarity of the Kauai sky. While nature takes central stage, a proud 
history and strong cultural tradition enrich the visitor experience 
here on the Garden Isle. 

Some of the island’s newest ecoadventures combine these 
elements. For example, a journey with Kauai Adventure Trek 
(808-245-3440; www.kauaiadventuretrek.com) is an immersion 
into the island’s sugar history, 
beginning at Grove Farm 
(808-245-3202), a former 
22,000-acre sugar plantation. 
Starting on an old cane road, 
you'll bike across grazing 
lands, coffee and papaya fields, 
and tropical 
forests to 
spectacular 
overlooks. 
You ll even 
pedal 
through 
Kauai’s only 
sugar cane 


JAMES MARSHALL 


tunnel 
over to a sugar mill, then hike 
to a secluded beach for a pic- 
nic lunch. 

For a dazzling voyage along 
the legendary Na Pali Coast, 
book a trip by zodiac, sailboat, 
or kayak. You may find your 
craft escorted by spinner dol- 
phins or see a double rainbow 
spanning the sculpted cliffs. 
As you swim through under- 
water caves and snorkel with 


DANA EDMUNDS PHOTOGRAPHY/PACIS y 





























































el See 





multihued fish, you'll likely get to glide with honu, the green 
sea turtle. Prefer a lazy river? Then kayak along any of Kauai’s 
three placid waterways—to rope swings, waterfalls, swimming 
holes, bird refuges, and even taro fields. 

Continue your cultural immersion while soothing your 
muscles with a special lomi lomi massage, developed by Aunty 
Angeline (808-822-3235) in a steam room of her own creation. 
She'll cleanse your skin with a Hawaiian sea salt 
scrub, in preparation for the lomi lomi using fra- 


grant oil of coconut and lavender. 


Or try the spa experience, resort style, at the 


Hyatt Regency Kauai’s ANARA Spa (808-742-1234) 


—the name is an acronym for “A New Age Restor- 


) ative Approach”—or in North Shore splendor 
/at the Princeville Resort Health Club and Spa (808- 
826-9644, 800-826-4400: www.princeville.com). 


Golfers can play such achingly beautiful resort 
courses as those at Princeville Resort, Kauai 
Lagoons, Poipu Resort, and Kiahuna Plantation. 

But there’s also great play at the seaside Wailua 
Municipal’s 18 holes, the funky 9-holer at 


RECREATION 
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Rejuvenation 


of the 


Kukiolono, and Kauai’s newest course, the 10-hole Grove Farm 
Golf Course at Puakea. 
Even the resort experience can be culturally harmonious at 
a property like Waimea Plantation Cottages (808-338-1625; 
www.waimea-plantation.com). Beautifully restored and updat- 
ed with ceiling fans and period furniture of mahogany, rattan, 
and wicker, these evocative turn-of-the-century cottages, set 
in a seaside coconut grove, transport you to a 
nostalgic era. 
At the Kauai Marriott Resort and Beach Club 
(808-245-5050; marriotthotels.com), ancient hula 
instruments, drums, shark tooth weapons, and 
kapa cloth are displayed throughout the hotel. 
Such a Hawaiian art and artifact project at a major 
resort forges a link to Hawaii’s past and highlights 
a significant and felicitous trend taking place on 
every island—to provide a visitor experience rich 
with depth and cultural context.“ 
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Hydrate the soul in our'rivers, rapids, pools, and waterfalls. 
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800.888.6100 
www.grandwailea.com 
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BED & BREAKFAST INNS 





Spotted Horse Ranch 


Getaway Winter B & B retreat on the Hoback* 
River. Your own private log cabin and use of our 
main lodge with pool table, TV, saloon, spa and \5 ia 
sauna. Snowshoe rentals here. Nez arby activities § 
include downhill & cross country skiing, snowmobil- § 
ing, dogsledding or Elk Refuge sleigh rides. We are , i 
happy to assist you in making those arrangements 4 fr 
Open through March. For brochure & information 

please call: Spotted Horse Ranch, 12355 S. Hwy 
191, Jackson, WY 83001 





Jackson Hole, 
WY 








800-528-2084 www.spottedhorseranch.com 





CONDOMINIUM/HOME RENTALS 


Vacation Rentals 


From Sand To Snow 


Looking for a great vacation? Check out 


resortquest.com. You can choose quickly 
and confidently from thousands of privately 
owned vacation homes and condominiums 
in premier resort locations across the 
United States and in Canada. You're just 


clicks away from where you want to be. 


Me 


RESORTQUEST 


INTERNATIONA L* 
(toll-free) 877-588-5800 


Quest International, Ine 





CATALINA ISLAND 


Ae 


Island Packages with boat, tours, 
& Pavilion Lodge, 14 steps from 
the beach: $116 - $280, PP/DO, 
(Determined aOR Aca tcl TSR) 
www.catalina.com/scico 
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GOLD COUNTRY 


“One of the very best winery visits anywhere” 
Jerry D. Mead 
Nationally Syndicated Wine Columnist 


TRONSTONE 











Sn tae freahis. Aa hee ie 


a tourist attraction the likes of which I had 
never seen before at another winery... 
Open Daily — Tours and Tastings — 10AM to 5PM 
IRONSTONE VINEYARDS 
1894 Six Mile Road ¢ Murphys, CA 95247 
209.728.1251 © www.ironstonevineyards.com 


CENTRAL COAST 


Ish Coy 
HEARST CASTLE" 


... without the hassle 


DISCOVER California’s beautiful Central Coast, 

visit fabulous Hearst Castle and save money 

with this Summer Value Package, including: 
+ 2 Night's Deluxe Lodging 


- Hearst Castle Tickets S$ 1 2 4* 


« Elegant Dinner 

« Continental Breakfast 
ENJOY great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 


1-800-821-7914 


www.elreygardeninn.com 
Highway 1 
P.O. Box 200 
San Simeon 
CA 93452 
* Per person, 
dbl. oce., some 
restrictions 





GILROY 


“OUTLET SHOPPING *DINING *LODGING 
*FLOWER GARDENS *FARM FRESH VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET 


“Home of the Gilroy Garlic Festival" 
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Writing for Wine Enthusiast, Steve Meal said... 
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. Your vacation starts he 
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Eastern Sierra... gold mines, a 
trains, museums, Native American 

/ culture, ancient trees, rainbow trout . 
» and magnificent mountain scenery. Call * 
for a free treasure map and Jodging int | 





















Relax by the Rive 


Restored 1930's Inr}€ 1 
Restaurant & Lounge 
| Weddings « Reunions: 
| STRAWBERRY I] 
1-800-965-3662) 
www. strawberryinn.co!) 

| FREE BROCHURE: 


New Cabins « Furnishe| 
| 


page| . Pe. i 


CABINS 


FEMA d sas. 





be 


1-888-965-0885 
Highway 108 in Strawberry, CA | 


2 










Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming * Relaxing \¥j 
Gold Lake Lodge 
(Established 1912) 


P.O, Box 25 Blairsden, CA 96103 
Call (530) 836-2350 for reservations and free brochure. 
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TAHOE RENTAL CONNECTIl 
South Lake Tahoe Vacation Renta 


www.tahoerentalconnection,com 
2241 James, Suite 3, So. Lake Tahoe, CA 9 














Vacation —_Luxury Houses, Woodsey Ski Cabins, Water! 
Specialist... Townhouses. Best selections at reasonable f 


For Reservations: 1-800-542-2100 e (530) 542-2! c 
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JUN DA 


MEMBER'S 


STIVERLEGACY. 
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Sierra Pacific 





lg) Montréux 


GOLF & COUNTRY CLUB 


RENO GAZETTE-JOURNAI 


a a. 
t Uo. Wl My 


y NEARER TG 
M ll for Free Visitors Guide 
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ticketmaster 


FOR TICKETS, CALL 877-804-0474 Ron 
or visit ticketmaster.com or participating Ticketmaster outlets. 
FOR EVENT INFO, CALL 322-3900 
or visit renotahoeopen.pgatour.com. 
See your favorite PGA TOUR professionals, as they compete for a $3 million purse. 


Se | 
Children 12 and under are <ree when accompanied by a ticketed adult. —_— \| 








ADVANTAGE 
RENT-A-CAR | 
Official Vehicle | 


© creens. COM OPEN ™ . 
Official PGA | 
ACT See EeNe Oe AN HAO ME TOUR Event | 


PICHELOR 


MONTREUX GO kon & CrORUN Se Ree 3G LSUsB Sponsor af the 19th Hale | 
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LAKE TAHOE 


oe p SAND HARBOR 
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we ‘ % \ HoMmES ~ shoeing sightseeing okiing dining oul anoMinoe 7 
De iN c a4 gee d ( ‘ 5 
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LAKE CHALETS 
Tadon = 

Aeaomabn wos VIEW & BOOK ON LINE 
www. TahoeAccommodations.com 
800-544-3234 


. ? = 
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History ands SO cane more... 


SOUTH LAKE TAHOE 


oe on Renta ils 


at ° Condos ° oe 
2 all fo 1 I Vi r rél 
Store: C ail u off your enta 
"Sag restrictions apply 


MCKINNEY & ASSOC., INC. To Preview Vacation Homes see 


° Zio ~~ www.stayintahoe.com 
800-748-6857 : 
; or call for Free Video 


For more information 


da FREE gift, call ee 
anda gift, ca 
530.587.2757 TRUCKEE 


www.ruckee.com CHAMBER of COMMERCE << 
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LY 25 > AUGUST 27 
oy the finest outdoor drama in one of the 
+ breathtaking surroundings...Lake Tahoe. 

Foothill Theatre Company Presents — 
© Labour's Lost & Much Ado About Nothing. 
Nightly. Dark on Monday. 





www.seetahoe.com UW ER ers hed pean « Deine tie 





Pts: (800)74-SHOWS lodging: (800)GO-TAHOE 
: -laketahoeshakespeare 


vA ‘AVY Mountain Chalets ¢ Cabins 
CATION RENT Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
e es SPRING & SUMMER RENTALS 
Firewood ¢ Includes Cleaning 
ag Call Us Today to Book Your Vacation Getaway!! 





(530) 546-6100 (530) 583-1385 


(800) 339-5535 or (916) 587-9218 





AUGUST 2000 63 
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LAKE TAHOE/RENO AREA 


LAKE TAHOE VACATIONS 


Enjoy beautiful beaches, golf courses, casinos & more! 


Condominiums + Vacation Homes 
Lakefront Estates - Starting from $110 


per night 
@ BRAT operies 888 266-3612 


www.bratresort.com 


NORTH TAHOE ¢ INCLINE VILLAGE 


Making your vacation our number one priority 
Superior Properties * Homes * Condos « Cabins 


LAKESHORE REALTY 800-835-1539 


MAMMOTH LAKES AREA 





LAKE TAHOE/RENO AREA 


Vacation Rentals 


j Homes, Condos, Chalets 











1-800-655-0608 
www. stayinlaketahoe. com 
se | 

| 
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MENDOCINO COAST 
Hill House Inn of Mendocino 


Ocean view New England style Inn. Superb dining. Stroll 
our gardens and beaches, take the famous Skunk Train 
ride. Explore the galleries of fine art while treating your 
pallette with our local wines. Our goal is to ensure a 
mystical and tranquil getaway. Read, relax and drift to 


sleep with the ocean as your lullaby. 800-422-0554 





MAMMOTH LAKES AREA 





California’s Premier Mountain Resort 


Take a new direction—to Mammoth. California’s vast Eastern High Sierra 
is the soul-stirring territory that inspired John Muir and Ansel Adams. 
Hike to alpine lakes, go rock climbing, trout fishing, golfing or mountain 
biking. Enjoy festivals and special events that are as varied as the scenery. 
Accommodations range from luxury hotels and condominiums to cozy 
cabins, motels and bed-and-breakfast inns. Call for a complete vacation 


planner: 


1-888-GO-MAMMOTH (1-888-466-2666) or be enticed 


immediately at www.visitmammoth.com 


—)—-MAMMOTH 


lammoth.com 











MENDOCINO COAST 


Teale Two Nights Lodging, Meals, 
D> Kp, 


5 \, Two People —”~ 
‘Way °249 ex 
Sun.-Thur. Arriv 


Tax Included 


Customize your vacation package by addi g. 
Botanical Garden * Bike Rental = 
Horseback ee Soothing Massage ¢ Additional Ni 


= SEABIRD Lopé 
Fort Bragg, CA 

ue Pool & Spa * In-room Coffee & Fridg 
800-345-0022, 9 am-9 pm * 800-341-8000, 24 
www.seabirdlodge.com 
Reservations Required ¢ 48 Hr. Cancellati I 


























Vacation Home Rentals 
at Point Arena Lighthouse 


FE on the scenic Mendocino Coast 
k ¢ 3 bedroom, 2 bath, kitchens, 

& fireplaces, ocean view. 

& ¢ Near beaches, restaurants, galleries, 
fishing pier, whale watching, 

& charter boat, shops. 

& Point Arena Lighthouse Keepers, Inc. 

& P.O. Box 11S * Point Arena, CA 95468 
Ei Toll Free ee IE v 

R (877) PALIGH <A 

& (Non-profit) 2 


















PLA : 
E-mail us: palight@mcn.org 
Internet HOBIE page: www.mcn. n. Ore) pala 
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Homes - B&Bs «Spas +ViEwS + FIRE 
FREE BROCHURE — 
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IRISH BEACH RENTAL HOMES. 
1-4 bedroom homes, fireplace, hot tubs, 0¢ 
front to forest, 4 mi. sand beach with lightho} 
trout pond, near redwoods. Starting from $120) 
day. No. California only 800-882-8007 or 707-le 
2467, 9-5. Brochure-Rental Agency, Box. 
Manchester, CA 95459 www. irishbeach.c! 
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> 
\ 









1 


} advertise call 1-800-222-9404 TRAV BL DIRECTORY 


MENDOCINO COAST 


MONTEREY COUNTY/SALINAS MONTEREY PENINSULA 


STEINBECK COUNTRY Madge Ae helS 


HUMPBACK & BLUE WHALES/DOLPHINS 


All trips led by Marine Biologist 
6 hour trips May thru Nov. 


Att ABpoarp!! 


» invite you to “Ride The Skunk In Its Natural 
bitat.” The Skunk Train offers scenic trips from the 
ific Ocean through the redwood forest over the 
istal mountain range and into Willits. After all, it's 
ee ee ae 


TUE CUM wae ein) 
1 800 77 SKUNK 


www.skunktrain.com 


Rw (also: Gray Whales/Dolphins Dec.-Apr.) 
831-375-4658 


www.montereybaywhalewatch.com 


MOUNT SHASTA 














3 s Iuteracdve Mabe for All Ages 


Prat the Salinas Valley 


nd experience the National Steinbeck 
Center, Wild Things, exciting events, 
festivals and award winning wineries. 





20th Annual Steinbeck Festival,’ 8/5-6 
Taste of the Valley, 9/14 


California International Airshow, 9/29-10/1 
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Alpine Lodging & Chalets 

nar | RC) Mem etal 
Ht CHANVIBER he 

405 UTA to “] ’ Banquet Rooms 
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LEI III <a 
Salinas Valley Chamber of Commerce 
CALIFORNIA WESTERN RAILROAD «© FORT BRAGG and WILLITS 
Se ee eS UCU Ree MEU MUR eA 
; California Coast Contact Repwoop Empire AssOcATION 


ob i 1 888 678-8505 www.redwoodempire.com 


Salinas Valley Chamber of Commerce 
(831) 424-7611 


www.salinaschamber.com www.steinbeck.org 





MONTEREY PENINSULA 1 g ee é 
SCENIC RAIL ADVENTURES 
in the Shadow of Mt. Shasta 













888 942-8284 


_www.shorelinevacations.com Np ae 
Shasta Sunset Dinner Train + Open air Excursions 
1-800-733-2141 


Wwww.mctrain.com 





On the Monterey Bay 


Bring the entire family or make it a romantic 





o COAST 
Ocean Views » Hot Tubs 
aSA.95437 weekend getawa for two. Newly remodele 
resort suites with full kitchens and homestyle 
comforts. Aquarium, Golf and Steinbeck 
Center packages available. 


Suites start at 
$129 per night. 


Studios Start at $129 


*Sun.-Thurs, based on availability SUNBAY SUITES 


Excluding Holidays & Special Events 


NAPA COUNTY 


The John Muir Inn 
AAA @ @ @ Rated Hotel 
At the Gateway to Napa Wine Country. 





j SEAFOAM LODGE 
z =m Ocean Views Beach Access 


TY, VCR and Hot Tubs 


Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 


Ww ww.sunbaysuites com 


(800) 285-3131 





ce www. Pathaisdodce. com 


7) 937-1827 (800) 606-1827 
P.O. Box 68. MENDOCINO, CA 95460 
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NAPA COUNTY 


ceva ae 
DINING 
EXCURSIONS 
rN 10)0)) 1B) 


BRUNCH 


—- Tae Tate rT 


1275 McKinstry Street, Napa, CA 94559 


REDONDO BEACH 





Redondo Beach 


Enjoy the best of Southern California. 





Uncrowded, unhurried & accessible. 






Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 


REDWOOD COAST 





ee) 


Call for our NEW 
full-color aaa 
| Travel Planner eee 
Magazine 


#4 800/346-3482 


@ Www.redwoodvisitor.org 


















REDWOOD NATIONAL PARK 
" 888-315-BEST (2378) 
Best Value Inn 
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SAN DIEGO AREA SANTA CRUZ COUNTY 





C/ow, Four Seasons 
luxury in a villa rental. 


Monarch Cove Innl 
By the Sea} 


Luxurious Suites, Deluxe Rooms 

with Baths & Private Jacuzzis. 

Secluded Cottages with Kitchens. 

Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 

Spectacular Oceanfront Views of 
Monterey Bay 

Complimentary 


* Superior golf, spa, fitness club & pool i Continental Breakfast 
* 30 minutes from downtown San Diego “ 


(831) 4641295 
Capitola, California 


Toll-Free (877) 357-2586 


For more information call your travel counselor, 
Four Seasons at 800-828-4466 or visit our 
website at: www.fsresortclubs.com. 
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FOUR SEASONS 
RESORT CLUB 
Ht WMC, » North Son Yugo 


VACATION OWNERSHIP | i 
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SANTA CRU 
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| BOARDWALK 
i SANTA CRUZ BEACH BOARD WALI 


AVE i 
2.00. 


eee 


Present this coupon at any 
’ Boardwalk ticket booth | mn 
for $2 off the Unlimited 
Rides PLUS or Unlimited | 
Rides Wristband. Good for 
up to 6 people; not good — 
“os with other discounts. 

» Offer expires 10/29/00. 


>» (831) 426-7433 






Take It Off and Keep It Off? 
Camp La Jolla 






rh 


man 
fora 










The only Exclusive Adult Ladies’ Weight Loss Vacation at the Beach 
in La Jolla, California. Programs for 21-60+ yrs, Separate children’s camps too! 


www.camplajolla.com ].§0(-825-TRIM 


¢ UNLIMITED ACTIVITIES » NUTRITION © FITNESS* FUN! 





iz Seaside Co. 2000 






© Santa 


SANTA BARBARA AREA 


Pajaro Dunes 


ae ee eee on Monterey B 


Cee erazs os Dauner Soe 





Cliffs 
os 


SANTA CRUZ COUNTY 





VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 


S| i nj 
Jee st o SE a mel Ms 


Quality vacation homes 8 cond¢ 


on nearby courses, and Dine in our fine restaurants. 


ih 


DON’T WAIT, GET AWAY NOW 1/888 /641.6100 + www.bestofpajaro.co} fil 


www.bob- bailey.com 
BOB BAILEY REAL ESTATE/1-800-347-6830 


Full conferene e facilit 


/ §S5AN FRANCISCO/BAY AREA 









Most Personal 
Boutique a 





teps from Union Square shopping, cable cars, 
eater district, and Museum of Modern Art 

a Scene Bar & Cafe + Valet Parking 
Reservations (800) 827-3447 
90 Geary Street, San Francisco, CA 94102 


email: res.sf@warwickhotels.com 
www.warwickhotels.com 










Rates subject to availability. 


ese ee 








| |SAN FRANCISCO - NAPA - GOLF 

"OPPING - AFFORDABLE LODGING 
SIX FLAGS MARINE WORLD 
CLOSE TO EVERYTHING 


ACURA lee cle 
for a FREE Visitor's Guide 
00-4-VALLEJO ° www.visitvallejo.com 













SANTA CRUZ COUNTY 


ea § Sand Inn 


© Ocean view every 
room 

© On the cliffs above 
Monterey Bay 

¢ Near wharf, 
Boardwalk, 
dow on 

¢ Complimentary 

+ pecabast fruits 

<= and pastries 

KZ. ae & SAND 

51) 42 73400 fae vy 

vest Cliff Drive, Santa cruz, € CA eo 


santacruzmotels.com Approved 











| 5.1 million people read 
inset Magazine every month 

advertising and marketing information 
the Direct Response Advertising Office 
1-800-222-9404 


ladvertise call 1-800-222-9404 
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SAN FRANCISCO/BAY AREA 


Close 


to everything Union Square or taking in the San Francisco Museum 


SAN FRANCISCO/BAY AREA 





The Argent Hotel. Perfect for a weekend of shopping at 


close 


LO sali r fe CC... of Modern Art. weckend packages sy start fo $169 per night. 


SAN FRANCISCO | 
3rd and Market - www.argenthotel.com 


Call toll-free for your weekend getaway reservations 877-222-6699 


SANTA CRUZ COUNTY SANTA CRUZ COUNTY 














WHERE RY 
In FELTON, six miles north of SANTA CRUZ 


(831) 335-4484 ° rcamp448@aol.com *¢ www.roaringcamp.com 
* Save 10% with this ad Sunday through Friday, up to 4 tickets « 


COMES TO LIFE" 
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YOSEMITE/MARIPOSA COUNTY 





Ber one ONS AVAILABLE 


-888- 3 4- “9999. 


mat ind3 yosemite. 


Maripesa Ceunmty Visiters Bureau 


SONOMA COUNTY 





Ye ve been called 
many things in our 


A FS 


day. Re 


pea worthy. 


Gorgec US. 


Call us what you will 
but call us: 800 576-0062 


Fe 


°¢@ 


SONOMA 


ZOU NPY 





www.sonomacounty.com 


64D SUNSET 
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Stay w sith us just north of the Golden Gate Bridge, | 





Bodega Coast Inn 
















SONOMA COUNTY NEW MEXICO 






Taos (tous), n., Bec 


| , 
F 


2 Indian pueblo 3 year- | 


50 yards from the water 





| historic art colony in 







Northern New Mexico 


521 Coast Highway One 
Bodega Bay, CA 94923 
(707)°875-2217 
In Calif: (800) 346-6999 .. 
www.bodegacoastinn.com St 






round alpine resort § 







4 world-class recreational 


mecca -Syn. INNER PEACE, 






OUTDOOR EXCITEMENT 





BRITISH COLUMBIA, CANADA 


i FirST CLASS CRUISE SERVICE 
} BETWEEN SEATTLE & VICTORIA, BC 


Take a break and head to 
charming Victoria, BC. Plan 


ISLAND OF HAWAII 






a day trip or an overnight 
getaway. Clipper vessels 
sail daily all year round! 


j u 
i 
i 
» i 
me 
i 

mM Fgh 
i : 





5TH NIGHT FREE! 
, as FREE LUA & Discounts Ae 


206- 448- 5000 
800-888-2535 


*Date and voyage restrictions apply. Subject to change. 













KONA BY THE SEA th 


AAA 3-Diamond, oceanfront condominium — t cr 
resort, just south of Kailua-Kona. Spacious , 
suites, full kitchen, air-conditioning, daily maid ull" 
service, private lanai, pool, jet spa, barbecues. — . 
in 

| From $195 per night for partial ocean view yf | "We 
| 1-bedroom suites, 5th night free lowers rate aw 
to $156. Rates valid 4/1-12/22/00, slightly 
higher 6/23-8/25/00. *Buy 1, get 1 free. 
Some restrictions apply. 


| ADION 
Hotels & Resorts 


A RESO RTQueES T’ COMPANY 


CALL YOUR TRAVEL AGENT OR 800-92-ASTO |), 
Ask for “Astonishing Triple Deal” * www. aston-hotels.c0 |, 
SS  ——————————EEEEE |! 


hal 


dl, 


rr 
| 
| 
\ 








3yg@ndvertise call 1-800-222-9404 




















ISLAND OF MAUI 


An Ocean View 
Suite Including 
Car from 


‘189 


per day 





p comforts of paradise, a complete one-bedroom 
inium, and a Budget rental car; included in 
gular daily rate. Two-bedroom units from $249 
including mid-size car. And your 7th night is 
all for a free color brochure or rese rvations at 
)-669-6252, or www.Napili.com 


i ii Point 


ble from 5/1/00 - 6/15/00 and 
ry 7th Night Free shall apply 


ue opuo onal 
1 





CE 





Manian ...On the beach at Napili Bay 
Studio wlkitchen from $140 

or 1-800-367-5034 
/808-669-0129 ¢ Email: info@mauian.com 
Wauian, offering Hawaiian hospitality since 1959. 
I Lier: Honoapitlani-Rd. Napili, Maui, HI 96761 


ican low-rise, luxury 
1, 2 & 3 bedroom condos 

From $135.00 7th day FREE 
VILLAGE MAUI (800) 824-3065 


www.kahanavillage.com 





sui — Car & Condo!! 
10 Kai Maui Resort From ony 
MORN CEO LT 


, 800-367-5242 


] 
eA eae ee eee 


! 
Condominium Rentals Hawaii 





per night 
Thru 12/14/00 






jirious Beachfront Condominiums — 
Whaler on Kaanapali Beach, Maui 


e lanais, kitchens, daily maid service, pool, 
=nnis, championship golf. ot 


an op 
i 367-7052. The‘Whaler 


On‘Kaanapali Beach 
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HAWAIIAN ISLANDS HAWAIIAN ISLANDS 


Rear fal 


ne we 
Ss? si 


The Best Family Vacations Are Just A Click Away 
Get Your Free Family Fun CD-ROM at outrigger.com 


Announcing the most fun-filled and enriching family vacations ever— kid-tested 
and parent-approved! Outrigger is your island specialist for family-friendly 
accommodations and exclusive kids programs in Hawaii. And when you register 
at our web site, we'll send you a free “Outrigger’s Hawaii Family Fun Guide” 
CD-ROM filled with tips and great advice 
for traveling with your kids. 


() OUTRIGGER 


— HOTELS - RESORTS 


outrigger.com = 


HAWAIIAN ISLANDS ISLAND OF KAUAI 


ISLAND OF MAUI 
Honu Kai 


Maui Beachfront Cottages Villas 


Award winning seaside dining. 
Romantic beachfront cottages. 


a. MAMA'S 
$<" 1-800-860-HULA (4852) 


http://www.mamasfishhouse.com 


Experience Quality Kauai 
800-854-8363 
www.honukai.com 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 


\ & Real Estate Inc. 
-»S, 3-3311 Kuhio Hwy e Lihue, HI 96766 


_ 1-800-367-5025 


Vacation Rentals in South Maui 
Fully Equipped - from Economy to Luxury 
AA Oceanfront Condominiums-(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 


2439 S. Kihei Rd. #102A, Kihei, Maui, Hi 96753 


1-800-488-6004 (USA & Canada) * (808) 879-7288 
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TRAVEL DIRECTOR Y tse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochi 


ISLAND OF KAUAI ISLAND OF KAUAI ISLAND OF KAUAI 7 





















You can see 


where Mother Nature 


rolled up her sleeves and 


\Elaetne 


SS ltimleMoncasteslom selon ee 


got down to business on 
Kaua‘i. Towering, rainbow- 


eo hued waterfalls glisten. 
Enjoy the best of sunny POIPU BEACH 
remarkable rates! Nearly 1/3 of our gue 
have stayed in our beautifully maintaij 
1-4 bedroom beach resort condos 
villas two or more times. Air, car { 
activity packages also available. Rates as | 
as $135 a night, based on 5 night stay dui 
value season. 


800-367-8020 
SUITE PARADISE 


Secluded, majestic beaches 
murmur. Both the Na Pali 


Coast and Waimea Canyon 








simply stun the senses. 
Mother Nature worked 
hard to make Kaua‘t your 


playground. 


Hawaii’ Island of Discovery 


Call today for a free Kaua't Travel Planner 1-800-262-1400, ext. 213 HOUSEBOATS 


or visit www.kauaivisitorsbureau.org 


b (=) Fe] 
ERS) MAAS 
OSE a ree 










ISLAND OF OAHU UTAH 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm| 


Lake Mead 
Lake Mohave 
Lake Shasta 













HOUSEBOATS HOUSEBOATS 


3) 3 SMES MP TN ON GT 


California Delta Mi 





1-800-752-9669 
i ae Hil: for information or a free brochure 

‘ 7 ve i www.sevencrown.com 

i Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Foe 


Wheve Ao you see yourself tode 


: 
q 
I 
| 


877-HOUSEBOAT 


2A i 1S) SNS AY NR 


I iouseDoats.con 
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L 
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~MOTORHOME RENTALS 


as al aay 
{ A LUXURY FAMILY 
MOTOR HOME! 


— 
BCRUTALE-SALES 


“information or reservations 
CAEL TOLL FREE 


-800-337-2147 


ihttp://www.elmonte.com 


e to fight are under water. 


sidered by many anglers to be the 
ier dry-fly fishing stream in the 
try, the South Fork of the Snake River 
je new home to a world class resort — the 
Fork Lodge. Located in Swan Valley, 
no, just an hour west of Jackson Hole, 
k Rockefeller’s newly constructed 
Fork Lodge, restaurant, fly shop, 
accommodations will rival any retreat 
€ ever seen on the banks of a great 
i. Come experience this angler’s 
pdise. Call 1.877.347.4735. 








call 1-800-222-9404 


MOTORHOME RENTALS 
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MOTORHOME RENTALS 


CRUISE AMERICAS 
GREAT ROAD TRIP #236 


») ATTRACTION: : 


5 arr et 
T bal fn \c | Rn =} 
Pies PING Qs 


Ie A \ 


bos i | 


DESTINATION: 


Mmnorenpenn 


IUUARLU, IN 


REASON: 


Mhslamaytt ele) cen) AM eA A ML 


CRUISE AMERICA WANTS YOU TO MAKE AN EVENT OUT OF THIS YEAR’S FAMILY VACATION. TAKE THE LOVED 
ONES ON A TRIP THEY WON’T FORGET, LIKE VISITING HAM THE ASTRO SPACE CHIMP. CRUISE AMERICA IS THE 
Te) MOM Yc] AVVO] TVD Ak EN oO V8 SH YO 
TNs tas) at LEN dia) 
Ue Ns) Mt) am AOL) AA aS VY Ve VY) oa NV A) CTT 
YN ET RHODES MSD cao) TPE SSM OLED Cm Eto] AV PML te 





©2000 Cruise AMERICA 


HOUSEBOATS 


BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 





MEXICO 


Ee ape Hf 
VILLAS OF MEXICO |. 


a Puerto Vallarta, Cabo, Akumal, Cozumel, Cancun. 
Exclusive beachfront vacation homes with staff, 


i} pool, full amenities, some all inclusive: car, meals, 
and refreshments. Free 72-page full-color catalog. | 
www.villasofmexico.com ¢ da of 4+ call: 





*SUBJECT TO CRUISE AMERICA’S RENT-TO-OWN PLAN. 


OREGON COAST 


/BROQKINGS:HARBO! 
“Oregon’s Southern Most Coast. 
Salnion:Run-Ovegdn:'Coast’s Newest ia oe 


Oregori's Safest Charter & Sport Fishing Har 
: i's; Mildest Cl Saeed 


TRAVEL PRODUCTS 


Name Brands 


Guaranteed Lowest Prices 





Toll Free 1-888-832-1201 24 hrs 
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CENTRAL OREGON 


Bend - Redmond 


Call toll-free 
or visit the 


CENTRAL OREGON 


Sisters Sunriver 


ae. 


Central Oregon 4 
Visitors Association 
web site for Free 
vacation planning, 
reservations and our stunning 


Vacation Planner. 


Recre ate 
orRejuvenate 


888.283.8114 


www.covisitors.com 


Central Oregon 
Visitors Association 


MONTANA 


1 still hop on a 


In Russell Country, you car 
horse, pitch a tent and eat bean: 
But you can also bag the ter 
class hotel and order steak and eggs. 
The choice is yours. 

For our free travel 


for breakfast. 
it, Stay in a first 


planner, call 
800-527-5348. 


http://russell.visitmt.com 





SUNSET 





www.pacamgolficom 


SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


Wwww.sunrayinc.com 





We Play All Year 


ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 


cheertully will send complete 


information, including rates, 


reservations, and accommo- 


dations, upon request. 
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SOUTHERN OREGON 





Gt da ih fi 


Home of the area’s major airport, 
surrounded by top visitors attract 
Crater Lake, the Oregon Shakespeare Fest 
historic Jacksonville and great tax-free | 
shopping. Join the fun at the 12th Annual 
Medford Jazz Jubilee, October 13-15. j§."° 
Call for a free vacation packet. y™""* 


i Spaciu 

THE BEST LODGING GETS BETTE)... 
Rogue Regency Inn is Medford's best and } best 
getting better. A $6 million expansion is now 
nearing completion with new mini-suites | 
restaurant and lounge expansion, plus a fig 
ness center, business center, executive floge 
and much more. 




















this int 
te, Ore 


Call for more reasons to visit. | 
CITY OF MEDFORD - 1-800-469-6307 
ROGUE REGENCY INN - 1-800-535-5805. 
CITY OF ASHLAND - (541) 4824386 
CITY OF GRANTS PASS - 1-800-547-5927 
CITY OF ROSEBURG - a | 
KLAMATH COUNTY TOURISM - 1-800-4454 
MOUNTAIN MEADOWS - 1-800-337-130 
RIVERSIDE INN RESORT - 1-800-334-456 
RUNNING Y RANCH RESORT - 1-888-850- 
WILDLIFE SAFARI - 1-800-355-4848 








a Mubser 
lod 


sce 





MCRL LEE 
visit our special Sunset website: 


www.sunsetOregon.com 
Call or write for a free SOVA Guide 


eee erty 


eae tC CY eee 


© 2000 Southern Oregon Visitors Association 
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>» advertise call 1-800-222-¢ 


CRUISING THE GREAT RIVERS OF THE WEST: 


lumbia, Snake & 
pvillamette Ri Rivers 


+ 2 J_All 


4 


| Cruise a History alon the Lewis & Clark 


iNew, Elegant, e Nightly Showboat 
Authentic Entertainment & 
Sternwheeler Dancing 


B Spacious Suites & « New, Exclusive 
Staterooms Itineraries & Shore 
Se 


-N\ lig 





| Call NOW for 
Spectacular 
L | FREE Brochure 





AMERICAN WEST STEAMBOAT Co. 
601 UNION ST., SUITE 4343 e SEATTLE, WA 98101 


Subscribers, if you would like 
to discontinue receiving 
scented ads please call 


1-800-777-0117 


Of you Can write to 


Sunset Subscriber Assistance 
PO. Box 56656 
Boulder, CO 80322-6656 


Please allow 1-2 issues for this 
change to go into effect 
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OREGON OREGON i 


IRVAL| 


OREGON a oe 


edie 1g Escapel 


i a) wi 28 
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+ Golf | ae | 
‘Wineries’ } an nner | 
Hiking  —— | 
Covered Bridges- = 
Victorian Homes 

Bicycling Tours - 
Excellent Accommod tions , | 
ati Le oie o — oe | 





























SPECIAL CRUISES 











RAIL TOURS | 
| 


Elena the 
Caribbean 
Aboard a 
Tall Ship 


6 and 13-days from 
$700 per person. 

_ Call for your free Great 

* Adventure Brochure. 

1-800-327-2601 


www.windjammer.com 


Windjammer 
D tarefout ——— 
), Dept. 33, Miami Beach, FL & 


DISCOVER AMERICA BY LUXURY TRAIN 












American Guan Express, the country’s 


private luxury train, offers vacations 
to exciting destinations. Prices include 
daily tours, fine regional cuisine and 
deluxe accommodations. Reserve your 
space today by calling toll-free 


(800) 320-4206. 


Best Discounts on ALL Cruise Lines 
Call for your FREE Shoppers Guide To Cruises 


t AMERICAN ORIENT EXPRESS™ 
www.americanorientexpress.com 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. Hawaii Travel Planner 

102. American Express Travel Services 
103. Hilton Grand Vacations Club 

104. Hilton Hawaiian Village 

105. Hilton Turtle Bay Golf & Tennis 
Resort 

Hilton Waikoloa Village 

JW Marriott [hilani Resort & Spa 
Kauai Marriott Resort & Beach Club 
Maui Marriott Resort & Ocean Club 
Renaissance Ilikai Waikiki Hotel 
Renaissance Wailea Beach Resort 
The Grand Wailea Resort Hotel & 
Spa 

*Aston Hotels & Resorts (800) 922-7866 


106. 
107. 
108. 
109. 
110. 
111. 
112. 


Arizona 
113. Northern Arizona 


114. California 

115. Bishop Area Chamber of 
Commerce & Visitors Bureau 
Calaveras County Visitors Center 
California Western Railroad 
Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Eureka-Humboldt County 
Convention & Visitors Bureau 
Four Seasons Resort Club Aviara 
Irish Beach Rental Agency 
Ironstone Vineyards 

John Muir Inn, Napa 

Long Beach Aquarium 
Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 
Mariposa County Visitors Bureau 
Monarch Cove Inn, Capitola 
Monterey Bay Aquarium 

Mt. Shasta Resort 

Napa Valley Lodge 

Napa Valley Wine Train 


116. 
W/e 
118. 
119. 


120. 
121. 


122. 
123. 
124. 
125. 
126. 
127. 
128. 
129. 
130. 
ist. 
132. 
133. 
134. 


ADVERTISEMENT 
% ® 





National Steinbeck Center 
Redondo Beach Visitors Bureau 
Roaring Camp Narrow-Gauge 
Railway 

Santa Barbara Hotels 


ASS: 
136. 
137. 


138. 

139. 

amusement park & lodgings 
Seabird Lodge 

Shasta Sunset Dinner Train 
Solvang Convention & Visitors 

Bureau 

Sonoma County Tourism 
SunBay Suites 

The Argent Hotel 

The Grande Colonial 

Truckee Donner Chamber of 

Commerce 

Vacation Village Hotel 

Vallejo Convention & Visitors 

Bureau 

Ventura Visitors & Convention 

Bureau 


140. 
141. 
142. 


143. 
144. 
145. 
146. 
147. 


148. 
149. 


150. 


Canada 
151. Vancouver Coast & Mountains 


Hawaii 
Hana Kai-Maui Resorts 
Hawaii’s Big Island 
Kailua Surf & Sand Oahu 
Kauai: Hawaii’s Island of 
Discovery 
Kea Lani Hotel, Suites & Villas 
Mama’s Beachfront Cottages, 
Maui 
Mana Kai Maui 
Napili Point Resort 
Suite Paradise 
The Mauian 
Whalers Realty Management 
Company 


152. 
153; 
154. 
155. 
156. 


157. 
158. 


139; 
160. 
161. 
162. 
163. 


Houseboats 
164. Seven Crown Resorts 


165. Mexico 
166. Fondo Mixto of Rosarito Beach 
167. New Port Beach Hotel Rosarito 


Visit www.sunset.com for more information. 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343. 


Santa Cruz Seaside:Beach Boardwalk 


Montana 8. 
168. Russell Country | 
169. Motorhomes 
170. Cruise America Inc. By, 
171. El Monte RV Rentals 
172. RVIA - Go RVing 


AUT 
173. Nevada pi. 
174. Aladdin Resort Casino : : 
175. Paris Las Vegas Casino | . | 
176. Shakespeare Festival Sand Harboi | 
ps 
New Mexico Ps 
177. Taos, New Mexico | M, 
| 
BN! 
i 
19. 


0. ' 


178. Oregon 

179. Ashland Visitors Bureau 

180. Brookings Harbor C of C 

181. Central Oregon Visitors Assoc. 
182. Corvallis CVB 

183. CVA of Lane County 
184. Grants Pass Visitors Bureau 00 
185. Klamath County Dept. of Tourisn) pl 
186. McMenamin’s Inc. Hotel Oregon pe 
187. McMenamin’s Inc. Kennedy Schoc 
188. Medford Visitors Bureau . 
189. Mountain Meadows 

190. Mt. Hood Railroad | 
191. Riverside Inn 

192. Rogue Regency Inn 
193. Roseburg Visitors Bureau | | 
194. Running Y Ranch Resort 2s. | 
195. Southern Oregon Visitors Assn. }!)) | 
196. The Dalles Area Chamber of | 
Commerce 13) 
Wildlife Safari | 


HON 
No. : 


197. 


| 
Ay 


198. Tours/Cruises/Railroads 
199. American Orient Express 

200. Columbia & Snake River | 
Sternwheeler Cruises 

201. Princess Cruises 1 i 
202. Victoria Clipper/British Columbit| 
203. Victoria Clipper/San Juan Islands| 


} 
B2, 
i 
} 
3 


I 
I 
{ 


i 


= 
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Utah 
204. Moab /-Grand County Travel 
Council | 



























a) 205. Washington 

206. Bellingham/Whatcom CVB 

207. Seattle Art Museum 

208. Snohomish County Tourism 
Board 

209. Sun Mountain Lodge 

210. Tri-Cities Visitors Bureau 


AUTOMOTIVE 

211. BMW of North America 

212. Buick Park Avenue 

213. GMC - Envoy 

214. Land Rover Discovery Series II 
215. Lincoln Navigator 

216. Saab Cars, USA 

217. Toyota Corolla 


| FINANCIAL 

218. Franklin Growth Funds 

219. Morgan Stanley Dean Whitter 
220. T. Rowe Price 


[FOOD 

221. Alltrista 

222. Blue Diamond Almond 

223. Mission Tortillas 

224. Pompeian Olive Oil 

225. wine.com — the best of wine 


HOME 

226. ASKO Appliances 

227. Delta Faucets 

228. Dupont Corian® 

229. Incinolet Electric Incinerating 

Toilet 

230. James Hardie Building 

Products 

231. Kelly-Moore Paint Co. 

232. KitchenAid Appliances 

233. Marquis Spas 

234. Mohawk Carpet 

235. Pergo Laminate Flooring 

236. Pozzi Wood Windows® 

237. Retractable ITI Patio Covers & 
Awnings 

238. Rhinoguard Wood Defense 


s 


lum 
Isis! 


ADVERTISEMENT 


information oes 


worth sending for 


MISCELLANEOUS 
239. L.L. Bean, Inc. 


SHOPPING/GARDEN & 

OUTDOOR LIVING 

240. Baby Jogger 

241. Cedar Crest Outdoor Furniture 

242. Clarity Domes 

243. Endless Pools 

244. Garden Solutions 

245. Greco Cedar Homes & 
Sunrooms 

246. Monrovia 

247. Phantom Screens 

248. Security Systems/Wireless 
Driveway Alarms 

249. Swanstone 

250. Sweetwater Bungalows 

251. The Silver Queen 

252. Timber Tech Engineered 
Decking System 

253. Travelsmith - Free Travel 
Wear Catalog 

254. Vixen Hill Manufacturing Co. 





SOURCES: 
WHERE TO FIND IT 


The following items shown in photo- 
graphs in this issue are available 
from the retail sources listed. 





m “A Secret Garden,” page 86 


Page 87: Monet Garden Bench from Gar- 
dener’s Supply Company, Burlington, 
VT; (800) 955-3370. Fountain from 
Home Scapes Statuary Gardens, Soquel, 
CA; (831) 462-2260. 


§ “Watermelon Weather,” page 104 
Page 104: Glass from Nest, San Fran- 
cisco; (415) 292-6199. Plate from Sue 
Fisher King, San Francisco; (415) 922- 
7276. Page 106: Plate from Nest. Napkin 
from Vanderbilt and Company, Palo Alto; 
(650) 324-1010. (“Watermelon Weather,” 
lyrics by Paul Francis Webster, music by 
Hoagy Carmichael. © 1952 Morley Music 
Company; © renewed 1980 Frank Music 
Corporation and Webster Music Com- 
pany. All rights reserved.) 


& Food Guide, page 150 

Page 150: Bowl from Sue Fisher King. 
Page 151: Off-white eggcup from Nest. 
§ The Quick Cook, page 160 

Page 160: Plate from Draeger’s Market- 
place, San Mateo, CA; (650) 685-3700. 
8 “Salmon with a Twist,” page 162 


Page 162: Plate from Vanderbilt and 
Company. @ 
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SCOTT ATKINSON 


Strategies 
for summer 
watering 


Six easy steps you can take now 
to give your garden the amount 
of water it needs, without waste 


By Lance Walheim 
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A deep-root irrigator (left) attaches to a hose to inject water 18 inches down into tre 


root zones (this one is pictured spraying water above ground to illustrate how it 
A rotating sprinkler (above) sends water through rotating arms. 





@ All over the mostly arid West, garden watering is 
mer ritual—usually the first chore we tackle in the 
morning or after work. On hot days in neighborho 


ter neighborhood, sprinklers whoosh, hoses g 


soaker hoses hiss, and drip systems silently plop the 


cious cargo into the soil to keep plants lush and ¢ 


Gardeners leaving for vacation set automatic contt 
or pay a neighbor’s kid to handle irrigation. 
However diligent we may be about dispensing we 
we don’t pay attention to how we're dispensing 
waste it. Irrigate plants on windy days, and water cz 
away from the intended area before it reaches the gr 


Pour the water on faster than soil can absorb it, 


rivulets and streams run down driveways and into 


It’s no secret that, in the West, water is liquid gol¢ 
some pay-by-use districts, waste means higher water 
Here’s how to water your garden easily and efficient 


The ideal hose (above) is 
made of a durable reinforced 
material, with brass couplings. 
Attachments include an 
oscillating sprinkler (left), 
which waters in an arc; a 
soaker hose (bottom right), 


held in place by U-shaped 


TAL iin 


pins, that oozes water; anda 
long-armed nozzle (below left). 
A pop-up sprinkler (bottom 
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left) sprays a fan of water. 


DIRECTLY ABOVE: A. M. LEON 
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1. Know your soil 

The type of soil you have—sand, clay, 
or loam—influences how fast water 
penetrates before running off, how of- 
ten plants will need to be watered, and 
how much water you'll need to apply 
with each irrigation. Observe what 
happens to your soil when you wet it. 
Sandy soils absorb water quickly 
without puddling. Compared with 
plants growing in clay soils, those in 
sandy soils need water more often, 
but since water penetrates sandy soils 
faster, you don’t need to apply as 
much. In sandy soils, irrigate more 
frequently, but don’t apply so much 
water that it will flow through the 
root zone without stopping. 

Clay soils absorb water more slowly 
than sandy ones do; when water is ap- 


2. Match your irrigation 
system to your plants 
Watering your garden need not be 
complicated or time-consuming; in 
fact, hoses or soaker 
hoses (perforated on one side, or 
porous overall) may be your best 


choice for some plants. The list that 


easy-to-use 


follows pairs plant groups with the 
watering methods that work best for 
each. In-ground sprinklers are cer- 
tainly best for lawns. Drip-irrigation 
systems (made of PVC pipe and slen- 
der tubing with emitters that deliver 
water directly to individual plants), 
managed by automatic controllers, 
can be the most convenient method 
for irrigating flower beds, rows of 
vegetables, and even shrubs and 
trees, especially when you’re on va- 
cation. However, both systems must 
be mapped out and, in most cases, 
installed before you plant, so the list 
that follows focuses mainly on man- 


ual devices and technig building 


basins and furrows of soil around 


plants, for instance, to direct water to 
the roots and help avoid runoff). If 
you plan to install a larger auiomated 
system, it is best to do so be ore a 


seasonal planting. 
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plied too quickly, it puddles or runs 
off before being absorbed. Clay soils 
are slow to dry out; plants that grow 
in them are particularly at risk of dis- 
eases and other problems that result 
from overwatering. Stretch the time 
between waterings so plants have a 
chance to partially dry out. Apply wa- 
ter slowly so it doesn’t run off before 
it can be absorbed. 
Loam soils absorb water at an even 
pace without heavy puddling or 
runoff. You can recognize loam by 
picking up a moist handful; when you 
let go, it holds together but falls apart 
easily with some gentle prodding. 
Most soils are a mixture of clay, 
sand, and loam. Identify what pre- 
dominates in your soil and adjust 
your watering accordingly. 
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Soil texture and | 
water penetration” 


Applied to sand, 1 inch of water ‘ | 
penetrates about 12 inches. App id 
loam, 1 inch of water reaches ab DU 
inches down. Applied to clay, 1 inc 
water soaks only 4 to 5 inches. 


@ Lawn 
*For a small lawn, hose-end sp 
klers can work well. 


@ Vegetables . 
*Plant in rows with furrows; 5 
basins around large indi rid 


plants. Hand-water. 
* Use soaker hoses on flat grour 
*Seedlings and vegetables that 
flowering or setting fruit need m 
water than mature ones. : | 
Planning ahead? A drip-irrigal 
system is the best method. Gr 
plants with similar watering needs; 
® Annuals and perennials 
*Use soaker hoses or hoses slo 
dripping over root zone. Over. 


watering may cause flowers to 
fade; some species are more su i 
to disease if showered from above’ 
Planning ahead? For closely spac 
beds, choose drip-emitter lines; |) g 
widely spaced plants, use individi) 
drip-emitters. | 
(Continued on page 7 
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For lawns (A), use hose-end sprinkle! 
For vegetables (B), hand-water or usi)’ 
soaker hoses. Annuals and perennial] 


(C) thrive when watered by soaker | 
hoses or drip-emitter lines. 


a 


end 





“) Some people buy a Land Rover just to be seen in it. 


# ten o'clock. Do you know where the 

dis? In thick fog and bulleting rain? 
wf you're driving the Discovery, you will. 
With all of its lights and reflectors, 
Srything on the road is more visible. 

‘cluding you. 

Uf course, that's not the only reassuring 
Mon the Discovery stands out. 

(ou'll appreciate the downpour-defiant 


grip of permanent four-wheel drive. As 
well as four-wheel electronic traction 
control, a system that monitors each 


DISCOVERY SERIES II 


STARTING FROM *33,975* 


wheel, maximizing grip and handling. 
And how quickly can you stop? Well, 
let's put it this way: how fast can you say 


“Four-wheel, four-channel, all-terrain ABS”? 


So call 1-800-FINE 4WD or visit us at 
www.Best4x4.LandRover.com. 

And drive away in the Discovery, a 
vehicle that does wonders for your image. 

Or disappear into the night. 















































&@ Ground covers 

*Build basins of soil around large, 
shrubby plants. 
Planning abead? Use 
sprinklers; install stationary risers 
(pop-up types) for plantings more 
than 1 foot tall, and low-output sprin- 
klers on a slope. Or install a drip-irriga- 
tion system for shrubby ground covers. 
@ Trees and shrubs 

* Build basins of soil around shrubs. 
*Attach a deep-root irrigator to the 
end of a hose and inject water into 


in-ground 


the soil near a tree’s roots. 

*Soaker hoses work well for occa- 
sional deep watering of established 
trees. Lay them on flat ground; wrap 
them around the tree several times— 
starting a few feet out from the trunk 
and ending just beyond the drip line. 
Planning ahead? Low-volume sys- 
tems with drip-emitters or micro- 
sprinklers (miniature sprayers) are 
most efficient, especially on slopes. 
@ Roses 

*Build basins of soil around the 
plants to direct hose water to roots. 
*On level ground, snake soaker 
hoses around plants. 

Planning ahead? Install in-ground 
sprinklers with flat-head sprayers (on 
short risers, these send the spray out 
straight, rather than up, where it can 
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= Ground 
covers 


AH COWDER 


DEBOR 
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wet the foliage); run them early so 
leaves will dry by midday. Or, for 
closely spaced bushes, install a drip- 
irrigation system with a drip-emitter 
line and individual drip-emitters. 
& Natives and unestablished 
drought-adapted plants 
Warm, moist soils can be lethal to 
many native plants and to those of 
Mediterranean origins, especially in 
poorly drained soil. 
*If plantings are less than a year old, 
use ooze-type soaker hoses at low 
pressure, very early or late in the day 
when soil is cool. 
Planning abead? Use low-flow drip- 
irrigation with a manual shutoff valve 
for the first year or so, until plants 
are established. After that, natives 
and drought-adapted plants need lit- 
tle to no water beyond rainfall. 
@ Container plants 
* Hand-water gently, using a hose fit- 
ted with a wide nozzle. 
*Submerse hanging baskets and 
small pots for half an hour in tubs of 
water to saturate soil. 
*Install drip tubing to water pots for 
two to five minutes, several times a 
day. Simple drip-irrigation kits for 
container plantings are sold at gar- 
den centers and nurseries. 
(Continued on page 76) 







Fruit trees 


Vegetables 
_ and flowers 
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Use soaker hoses or in-ground 
sprinklers for ground covers (D), S| 


basins for azaleas (E) and roses (F 
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Irrigating by zone | 


By grouping plants with similar 











water needs, savvy Western 
gardeners can apply water 
efficiently, make the best use of lov) 
volume irrigation systems, and be | 
sure that no plants are being over 
or underwatered. This illustration | 

i 


plantings; the lawn can be watered 


shows one way to group various 


by in-ground sprinklers, fruit trees 
by a drip-emitter line, vegetable an 
flower beds by a drip-emitter line, 

shrubs by individual drip-emitters, 
ground covers by pop-up sprinkler 
and shade trees by a deep-root 
irrigator, as needed. 











since 1926, 


growers of LAZSLINCLIVELY DeLLEY 























that are available at fine garden centers. Each plant is 


purtured and Cafed for by hand and isised in out | 
exclusively formulated ourien tich soil 
which produces healthier, hardier ana 
more beautiful piants that will CALIVE in your garden. 


Monrovia. From our growing fields to your garden... 


_ Dsstinctively Better plants. 


MONROVIA: 


PUP Meee TAR AL CRAFTSMEN SINCE 1926 








the garden center nearest you, call toll-free 1-888-Plant It! 





Hose sense 
A hose is enough to handle 
your watering if you have just 


a few outdoor plants or even a : 


small lawn. 

Hoses vary in quality. De- 
pending on the manufacturer, 
they may be made of rubber, 
vinyl, or a combination. The 
best hoses incorporate multi- 
ple layers of reinforcing fab- 
rics such as nylon or rayon, 
and they have strong cou- 
plings made of brass (the 
thicker the better) and quality 
swivels (hexagonal-shaped 
for easy gripping). Also look 


: for a protective collar just be- 
' low the coupling, which pre- 
vents the hose from kinking 


at the faucet. 
Garden hoses vary in 


length (25, 50, 75, and 100 

: feet) and inside diameter (1%, 
: %, and % inch). The larger 

: the hose, the greater the vol- 
ume it delivers. To tailor your 
: hose to various water situa- 
tions, you can choose from 
these attachments. 
HOSE-END NOZZLES turn 


hose-flow into a variety of 


sprays, from strong jet to 
: gentle mist. Some have long 


: handles, making them espe- 
cially helpful for watering 
hanging baskets. Many have 
built-in shut-off valves. — 

: PORTABLE SPRINKLERS (im- 
pulse, oscillating, rotating, 

: stationary, or traveling) help 
you water small lawns. 

: Choose a sprinkler with a 
pattern that matches the 

: shape of the lawn you need 

: to irrigate. 

: DEEP-ROOT IRRIGATORS at- 
tached to hoses can inject 
water 18 inches down into 
tree root zones. (See photo on 
: page 70.) 


: Extras: 

‘ON-OFF TIMERS, at their sir 
: plest, are designed to fit b 

: tween a faucet and a hos 

: You set a dial and the ti ner 
turns off the water at the ¢ 
' ignated time. You can alse 

: use an egg timer to remin 
you to turn off the water. 1 
HOSE YS turn one faucet 

: two or more. On some me 

: els, each branch of the Y | 
a shutoff valve, So you ca 
use them separately; this | 

: handy if you are running se 
: eral drip-irrigation lines or 
: soaker hoses from one fau 









































3. Irrigate plants to the 
correct depth 

Apply enough water to wet the entire 
root zone and to encourage deep 
rooting. Deeper roots are better able 
to withstand periods of drought; shal- 
low watering, on the other hand, 
leads to shallow roots and plants that 
are susceptible to drought and 
strongly affected by fluctuating tem- 


peratures. (Properly irrigated, roots of 


lawn grasses grow about 6 inches 
deep, shrub roots about 12 to 18 
inches deep. Most tree feeder roots, 
even of large trees, are within the top 
2 feet of soil; they extend well beyond 
the tree’s drip line.) How can you tell 
how deep water is penetrating? Push a 
stiff metal rod into the soil after water- 
ing. It will move easily through wet 
soil and will stop or become harder to 
push when it hits dry soil. 

In heavy clay soils, you may have to 


pulse-irrigate—watering until pud- 
dling occurs, stopping unti! the water 
is absorbed into the soil, then repeat- 
ing—to avoid wasteful runo Auto- 
matic controllers make this ¢:. 
4. Apply water with ca 


Irrigate early in the morning, v 
winds are calm and evaporation is 
minimum, so that water goes into : 
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soil and to plant roots. 

Water only the target area. There’s 
no need to sprinkle sidewalks, drive- 
ways, or the side of the house. 
Apply a layer of mulch (such as 
ground bark or gravel) to the soil 
to reduce evaporation. Use a 1- to 
2-inch-thick layer around annuals, 
perennials, and vegetables and a 
3-inch-thick 
and shrubs. 


layer around trees 


5. Maintain your 
irrigation system 
To make sure your system operates 
efficiently, examine it frequently, 
checking for leaks, clogs, or mis- 
directed sprinklers or drip-emitters. 
Sprinklers. Look for signs of trou- 
ble. If sprinklers are spray- 
ing more water on paving 
or other unintended areas 
than on adjust 
them. Unclog heads, using 


lawns, 


a knife ora piece of wire. 
Water-filled valve boxes or 


MINUTES 


leaking sprinklers may be 
a sign that valves need to 
be repaired or replaced. 

Drip-irrigation system. 
Check for leaks—geysers, 
puddles, eroded soil. Se- 


cure tubing that has come 





loose. Replace or clean clogged | xs 
emitters and mini-sprinklers. Cl 
the filter as needed. q | 


6. Adjust watering 
schedules with wea 
Since plants use more water du 
hot, dry weather, you need to ve — 
more often in summer (and on ¥ 
days) than in spring or fall. In 
regions, plants don’t need any 
plemental water in winter. 


a 


This irrigation schedule illustrates 


maximum weekly water needs of 
in a Northern California water dis' , 
The weekly sprinkler run time (the | 
minutes column) is based on an — f 
application rate of 2 inches per ot 


spread out over a week. 
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NIVEA Visage Q10 Wrinkle Control. 
Coenzyme en Te osorel le Marl lel M lam ou mon eMac ele) 
against aging. But your level of Q10 drops as you get 

_ Now Q10 Wrinkle Control and Q10 Wrinkle Control Night 
oi Ke)foml day and night. To help reduce the look of wrinkle 
never before. In fact, we guarantee your complete satisfa 
_or your money back. 





Now you can restore y CSN 
| skin’s own wrinkle acid hihel 
day and night. 
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STEVEN GUNTHER 


Room for a view 


This deck is a stage for succulents by day, seating for a light show after dark 


€ low-profile deck shown above looks like a wood 
at drifted in with the fog, got hung up on some 
ders, settled into the ground, and eventually came to 
as if it had always been there. Exactly the effect Brent 
Beth Harris had hoped for. 
e garden sits on a hill with a beautiful city view below. 
Dwners wanted a seating area where they could linger 
joy the night skyline, as well as a place to display their 
collections, which include succulents. Since this 
g spot sits far from the house and close to the street, 


also wanted the platform to disappear into its sur- 


dings during the day. With the help of Marmol & 
iner Architects, the couple designed a sleek platform 
built-in ledges that display plants and double as seat- 

e low stage hugs the ground yet appears to float 





slightly above it, thanks to short wood posts. 

Landscape designer Christine Mulligan cloaked the 
structure in a cozy wrap of fine-textured shrubs such as 
Anisodontea, Ceanothus, and Westringia. She chose 
more delicate plants for the foreground—artemisia, 
lamb’s ears, lavenders, and ornamental grasses—and 
plants with white or pale blue flowers (such as ‘Iceberg’ 
roses and ‘Waverly’ salvia) that would stand out at night 
and echo the city lights. What looks like meadow grass is 
actually ‘Sultan’, a hybrid Bermuda—“fine enough that 
you can let it reach 4 or 5 inches long to become nice and 
billowy,” Mulligan says. Sunk into the grass are pavers of 
indigenous Palo Verde rock. “It glows in the moonlight 
like a lighted pathway leading to the view,” Mulligan 
notes. — Sharon Cohoon 
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MATERIALS 

One pot, 22 inches in diam- 
eter and 8 inches tall 

¢1'/ bags of potting soil 
PLANTS 

eThree 6-inch bromeliads 

e Two 6-inch crotons 

eFour 4-inch lady’s slipper 
orchids (Paphiopedilum) 
eOne 6-inch Spathiphyllum 
e{2 4-inch hot pink crown of 
thorns (Euphorbia milii) 

eSix 4-inch variegated ivies 


Plant a pot with tropical sizzle 


#@ Nothing brings the steamy jungle look to 
a patio faster than colorful tropicals in 
pots. Typically sold as house plants, they 
thrive outdoors during August’s warm 
days. On a lath-covered patio or under a 
high canopy of lacy-leafed trees, bromeli- 
ads glow like torches, croton leaves fan the 
flames with broad, golden-veined leaves, 
and crown of thorns scatters tiny flowers 
like embers around the pot fringes. 


Create an everlasting 
summer flower basket 


@ Strolling among your flower beds and admiring 
the collage of colors is one of gardening’s great- 
est pleasures. Savor that moment throughout the 
year by preserving your favorite summer blooms. 

Simply gather small bunches of flowers, 
loosely bind a few stems together with twist ties, 
and hang them upside down to dry. Thorough 
drying takes from one to three weeks, depending 
on the size of the flowers. When the stems feel 
brittle, take down the bunches and carefully store 
them in a cool place until you've collected enough 
for an arrangement. 


Flowers that dry well include baby’s breath, 
bachelor’s button, carnation, catananche, core- 
Opsis, crocosmia, delphinium, irangea, laven- 
der, purple coneflower, roses, iosa, statice, 
sunflower, and yarrow. Put florist m in a bas- 
ket, then gently poke the dried | stiffened 


stems into the foam. — Kaaren Graci 
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You can plant a tropical pot easily for a 


backyard party; see plant list above. 

Place the pot where it will be displayed, 
then fill it a litthe more than halfway with 
potting soil. Position the larger plants, 
such as bromeliad and croton, in the 
center, then add lower growers around 
the pot’s edges. 

Add _ potting soil around the plants. 
Water thoroughly. — Jill Slater 


SANDRA LEE REHA 





EVENTS 


¢Through October 14, | 
Walnut Creek. See in- | 
credible cactus and suc+ 
culents on a docent-lec 
tour of the historic Ruth | 
Bancroft Garden. Reser- 
vations recommended. | 
9:30 a.m. and 6 PM. (58 | 
after August), Fri-Sat; $ 
1500 Bancroft Rd.; (925) 
210-9663 or www. | 
ruthbancroftgarden.org 
*August 20, Fort Bragg 
See six gorgeous heath 
gardens on a self-guide : 
tour that coincides with 
the National Heather So 
ciety conference in Fort 
Bragg. 10-4; $10. Mer 
docino Coast Botanica 
Garden, 18220 State 1; 
(707) 961-1881. 
*August 26, Palo Alto. 
Common Ground Orgari 
Supply and Education 
Center presents its thin 
annual tomato tasting. 
Bring your special hom 
grown named varieties 
share with other tomate 
lovers. Call if you plan te 
attend. 2-4; free. (650) | 
328-6752. r 









































CLIPPINGS | 
«Shopping guide. The \ 
fourth edition of Where ¢ in 
Earth: A Guide to Spe- 
cialty Nurseries and Ott 
Resources for Californie 
Gardeners, by Barbara 
Stevens and Nancy Cor 
ner (Heyday Books, 4 
Berkeley, 1999; $14.95; | 
510/549-3564) is updatt| 
and expanded. It de- — 
scribes more than 300 » 
specialty nurseries and | 
other gardening sources 


LD Pr aii La Em 


WWE DIDN'T JUST STOP AT CAPTURING 
BHE SHEER JOY OF DRIVING. 
“= 4 4 + 4 Chevy Impala has earned a five-star government front crash test rating for 
Dm both driver and front passenger* [t's the highest possible government 


eating fer frontal impact and the 2000 Chevy Impala has earned it. That’s something Toyota Camry, Honda 


‘ 


Accord and Dodge Intrepid have yet to accomplish. Rediscover the joy of driving in a car designed, engineered 
wad built te be carefree. Call 1-877-4-IMPALA or visit chevrolet.com for more information. 


THE NEW CHEVY IMPALA 
Let's go for a drive. 







































































THOMAS J. STORY (3) 


Quick and easy 
garden markers 


@ Have you forgotten the name of the beautiful dahlia 
blooming in your garden? Did the seed packet identi- 
fying your yummy corn disintegrate before harvest? 
Easy-to-make laminated garden markers will last for 
seasons with a little care. They also function as a quick 
chronicle of planting times, fertilizer schedules, and 
harvest dates when you write on the back with a 
grease pencil. 


To make them, al! you need are seed 


packets or representative photographs 


from garden magazines slant catalogs. 


Glue a picture onto a she: aper; write 
in the plant name if the , t iden- 
tified, and get it laminate: py shop. 
Attach your artwork to a ba stake to 
mark your favorite bulbs and rs; use 
sturdy wood stakes to mark \ ibles. 


Hanging labels work well f rees, 
shrubs, and roses. 


82 SUNSET 





TIME: 1 hour for 3 to 5 
garden labels 


cost: About $1 per label 


MATERIALS 

*Seed packets, or plant 
drawings or photographs 

*Colored or white con- 
struction paper 

* Marking pen or com- 
puter with printer 

*Glue stick 

* Scissors 

* 12-inch-tall wood or 
bamboo stake 

* Pruning shears 

*4-inch strip of hook- 
and-loop (Velcro) fas- 
tener for wood stake 

*Hole punch 

* Leather shoelace, 6 to 8 
inches 

*Grease pencil 


DIRECTIONS 
1. Cut out a photograph 
of the plant or use the art 
on a seed packet. Glue 
the picture or packet on a 
piece of construction pa- 
per (A); if necessary, write 
in the plant name. (For a 
more finished look, plan 
the placement of the 
photo but don’t glue it; 



























the plant name, theng gh 
the photo.) 
2. Cut out the label, lez 
ing 1 inch of space bele 
the plant name and % 


’ inch elsewhere. 


3. Laminate at a Cc 
store with the heavie 
laminate available. 
can usually get four labe 
on one sheet, which yé 
can then cut apart. i 


4. For bamboo stake 
cut a 1-inch-deep slit in 
the top of the stake wi 
pruning shears and inseé 
plant tag into slit (B). Fi 
For wood stakes, 
pieces of fastener to. 
the width of the stake. 
tach one piece to the t 
of the stake and the oth 
piece to the top center 
the label. Attach the lak! 
to the stake. | 
For hanging label 
punch a hole in the t 
left corner of the lab 
and thread a leath 
shoelace through hol 
Tie the label to a brane 


FREE 
SHIPPING 


For a limited tim} 
|| 
1] 


| 
| 
| | 
{| 
| 


On any order. 





All in bottles. 





ed and corked for 
= tne world’s most 
r everyday 


= 2 f= «It's the peauty and bounty of nature. Bottl 
your enjoyment. Welcome to WineShopper.com 
wine experience. Find you 


complete, most unique online 
favorites, along with rare ¢ reviews, articles, 
ngs from to 


and food and wine pairl 
The wine you love and what you love about wi 


treasures. Plu 
p chefs. WineShopper.com-. 
ne...online! | 
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“WHAT TO DO 


PLANTING 

|_| LATE SUMMER, FALL COLOR. 
Many perennial borders reach their 
peak bloom in spring and summer, 
but that doesn’t mean you can’t 
incorporate color in late summer 
and fall. Choices for late-season 
color include aster, chrysanthe- 
mum, coreopsis, daylily, gaillardia, 
gaura, Japanese anemone, lavatera, 
Nemesia fruticans, rudbeckia, 
Russian sage, and summer phlox. 
(Before shopping, check to see 
which plants are adapted to your 
climate.) 


|] TREES FOR SHADE. For opti- 
mum cooling effect this summer 
and for many summers to come, 
plant a tree on the southwest 
side of your house in a place 
where it will shade windows. Use 
a deciduous tree to provide shade 
in summer and sun in winter. 
Zones 7-9, 14-17: Try camphor 
tree, Chinese hackberry, Chinese 
pistache, flowering pear, Japanese 
pagoda tree, ‘Raywood’ ash, or 
red oak. Zones 1-2: Try American 
hornbeam, Eastern redbud, honey 
locust, Japanese pagoda tree, 
little-leaf linden, or Marshall seed- 
less green ash. 


BACK TO BASICS 





SUNSET 


ecklist 


IN= YOUR GARDEN 


Redding 


e CALIFORNIA 


NEVADA 


'° Mendocino 


sm 


%. 
“Santa Rosa 
eS 


’ 


7 { 
Sunset SS Francisco 
CLIMATE ZONES 


San Jose 


{| Mountain (1-2) 
[_] Valley (7-9) 
{_] Inland (14) 
{| Coastal (15-17) 














|_| SOW COOL-SEASON CROPS. 
Zones 7-9, 14-17: Start broccoli, 
cabbage, cauliflower, lettuce, spin- 
ach, and Swiss chard seeds in con- 
tainers. Choose a well-draining pot- 
ting mix, fill flats or pots, and 
moisten the mix thoroughly. Direct- 
onions, peas, and 
radishes. Till the soil, mix in com- 


sow carrots, 


post, soak thoroughly, and plant. 
Sow fine seeds about 4 to 2 inch 
deep, larger (pea) seeds about 1 
inch deep. Zones 1-2: Where frosts 
aren’t expected until late October, 
sow seeds of beets, carrots, spinach, 
and radishes; they should be ready 
to harvest by fall. 


How to prune a hedge. Shrubs 
grow faster at the top. To counteract 
top-heavy growth, clip a hedge 
slightly wider at the base, slanting it 
in at the top. Use electric or hand- 
operated hedge shears for fine- to 
medium-leafed shrubs. Use pruning 
shears on large-leafed shrubs, cut- 
ting off growth branch by branch. 
Trim at least three times a year, when 
new growth is about 6 inches long. 
— Lauren Bonar Swezey 


@ Sacramento ~~ {4 
> 





































IN AUGUST 


M A 1 NTENANCE 
BUY A WATERING HOSE. Try 
Gates Flexogen Garden Hose, 
forced with tough polyester a 1 
Various sizes available at build 
supply stores or from Peaceful 
ley Farm Supply (888/784-1722 
www.groworganic.com); a %-if 
by 50-foot hose costs $23.50, p 
tax and shipping. 

















|_] CHECK SOIL MOISTURE. | 
fore watering, check soil moist 
to see if plants need it. Dig do 
with a trowel (1 to 2 inches | 
shallow-rooted plants and 6 to 
inches for deep-rooted shrubs a Ir 
trees) or use a soil probe. . | 
HARVEST FLOWERS FOR DR 
ING. For dried arrangements, i” 
vest plants that keep well, such 
celosia, English lavender, glol er 
amaranth, hydrangea, roses, sta 
ice, strawflower, and yarrow. Cut z 
long a stem as possible, strippin 
off any leaves you don’t want. Fal§)*) 
ten stems in small bunches (us§)) 
rubber bands; as stems shrink, the 5 
won’t fall out of the bunch), a 
hang upside down in a dark, ard | 
well-ventilated area. A clot 
drying rack works well for d ‘Gi 
flowers. 
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i Be 
PEST CONTROL : ih 
(] CONTROL SPIDER MITES | 
These pests thrive during he 
weather. Though to the naked ey 
they look like tiny specks of rec 
yellow, or green, they are spide 
relatives (each has eight le 
Signs of infestation may includ) 
stippling on leaves or fine wet) 
bing. Spray the undersides ©¢ 
leaves with insecticidal soap. Tom 
duce the chance of infestatio 

rinse dust and grime off leaves a 
riodically with water. 
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©SmithKline Beecham, 2000. 


TEACH YOURSELE TO SLEEP THE NATURAL WAY 
IN Just two or three NIGHTS. 


oa 


Everyday stresses can disturb your sleeping pattern until suddenly it’s as if there’s no pattern at 


all. That’s why we introduced Alluna Sleep’ It’s new. It works. It’s a natural way to a good night’s 


sleep — with no groggy side effects the next day. New Allun ais not a drug. 
| It’s an herbal supplement that promotes a natural sleep pattern 
in just a few nights. Here’s what to expect: The first night, it’s easier to relax. The next 


| night, sleep should come a little faster. By the third night or so, you should wake less often. And 


| soon you'll be getting the regular sleep you need with no help at all from Alluna. Or the TV. Or 


anything else. With Alluna, natural sleep isn’t a miracle. It’s a routine. 


aires uC 





us at allunasleep.com 


Use as directed for occasional sleeplessness. 
























































A secret garden 


Create your own small, enchanted space with plants, pavers, and a water feature 


By Steven R. Lorton ¢ Photographs by Thomas J. Story 


ver dream of a secret place 

where only you can go—filled 

with flowers and fragrance, 
and sheltered from the rest of the 
world by hedges or trellises? A place 
where a softly dripping fountain 
soothes away the jangle outside, and 
time goes by so slowly that tomorrow 
seems like a distant dream? 

Ancient Korean royals knew the 
value of privacy and a change of 
scenery. They built beewons (secret 
gardens) within their palace walls. 
Off-limits to everyone but the em- 
peror or empress and their invited 
guests, these secluded retreats pro- 
vided escapes from the rigors of 
court life. 

You may not wear a crown of gold 
and jade or need daily escapes to a 
beewon, but don’t leave the dream 
of a secret garden locked away in 
your imagination. Just find a spot 
away from your garden’s center of 
activity—a forgotten corner under 
trees or alongside a fence, for exam- 
ple 





and make it your own (see our 
plan, at right). 

A small backyard beewon can be 
created in a weekend, often with in- 
expensive materials or items you 
may already have. You can lay pavers 
and a path this month, then plant 
next month after temperatures cool. 


Some things to consider 


e The site. Locate your se 


rer oar. 
ret gar 


den where it faces a great view or 


captures the magic of sunrise or 
sunset. If the northw« ‘r of 
the garden gets the firs: of 
morning sun in summer, thi: Y€ 


where you want to read the pa; 

your bathrobe and sip a mug of « 
fee long before the rest of the fam 
Stirs. Or you may look forward to 





Rose-covered trellis marks the entrance to this secret garden in the back corner of a Io} 


mer Ci 


hing 
Mas a 


mn jas 
p the 
ge pin 
i cheer 
panice 
ner, i 
ent, T 


sheltered on one side by a fence and on the other two sides by trees, shrubs, and vines} 





disappearing after dinner to the top 
of a knoll, looking west to the sun- 
set while enjoying a glass of wine 
and writing in a journal or curling 
ip with a good book. 

rhe size. Smaller is better. The 


\ 


space should be private but all 
you room to breathe. A circular p 
of brick, stone, or concrete with 
foot diameter is more than eno} 
for you and—on occasion—ano 
person. It should feel intimate. | 
| 


lements 
a secret 
arden 


art. A favorite sculp- 
re, piece of drift- 
bo d, gazing ball, or 
pasured stone can contribute to 
feeling of personal ownership 
id give the garden a finished look. 
lower color. A pot filled with 
poming plants, a flowery vine 
ch as a lacy potato vine, Sol- 
um jasminoides, scrambling 



















ttage pinks at your feet add sea- 
cheer. 

agrance. In the ground or ina 
mtainer, include at least one plant 
scent. The perfume can be sub- 


png the fence), or a sweep of i 








tle—a lemon-scented geranium that 
needs a pinch to release its aroma— 
or sweetly pungent, as from jasmine 
or rose. We used stock and dianthus 
(plant both in fall), as well as purple 
heliotrope, with flowers that smell 
like baby powder (heliotrope is frost- 
tender; plant in spring). 

eFurniture. All you need is one 
chair (two at most) and a little table 
or wide, low shelf on which to rest a 
glass of lemonade or a book; a 
bench can meet both needs (source 


for the bench pictured here 
is on page 69). If this is a 
snooze garden, use a lounge 
chair or hammock. 
eScreening. A garden wall, 
fence, hedge, high shrub, or 
a combination of these lend 
a sense of enclosure. 

eSound. A softly spilling fountain 
like the one shown below (for 
sources, see page 69) does a lot to 
mask the cacophony of the world 
outside. Two or three stalks of 
bamboo make a soothing rustle 
when a breeze blows (plant the 
clumping kind or grow small vari- 
eties in a big pot). 





Plant list 


. Alyssum (2 jumbo flats) 

. Blue fescue (2) 

. Cape fuchsia (1) 

. Coleonema pulchrum (5) 
. Delphinium (17) 

. ‘First Light’ rose (1) 

. Golden juniper (1) 

. Heliotrope (4) 

9. Hydrangea (2) 

10. Irish moss (3 flats) 

11. ‘Mary Rose’ rose (2) 

12. Oxalis crassipes (1) 

13. Salvia superba ‘May Night’ (3) 
14. ‘Skyrocket’ juniper (6) 
15. Solanum jasminoides (1) 
16. ‘Spotti’ dianthus (4) 

17. Stock (82 4-in. pots) # 
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From 


$29,770* 





The new BMW 323i sport wagon. Yes folks, this really is a wagon. Although it’s loaded with ! 











performance { ike a powerful inline 6-cylinder engine, massive disc brakes and 
Dynamic Sial , it still has 475 cubic feet of cargo space. You know, like 4 | 
wagon. And like a jon, it’s fun for the whole family. Of course, this is a BMW. So it’s 
especially fun for the er. 
MSRP luding destination and handling yes. Price excludes license, registration, taxes and options. Actual price determined by your BMW center. 

323! sport wagon with Sport Package and metallic paint $31,945. For more information, call 1-800-334-4BMW. Or visit www.bmwusa.com 

IW of NA, Inc. The BMW trademark and logo are registered 





The new 
323i sport wagon 
from $29,770* 


bmwusa.com 
1-800-334-4BMW 





The Ultimat 
Driving Mach 
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Showstopping 
perennials 


Star-power plants that 
command the spotlight in 
containers 


By Steven R. Lorton 


ontainer gardening is like 

opera. Fill a pot with many 

kinds of plants and you get a 
colorful chorus, but plant a star per- 
former such as bear’s breech or 
mullein singly in a unique pot and 
you have the leafy equivalent of a 
great tenor—Domingo or Carreras. 
True, you won’t get the continuous 
floral show that a chorus of annuals 
puts on, but this is horticultural 
opera. High drama is the name of the 
game, and showing off plants with 
shapely leaves, soaring flower spikes, 
and magnificent presence calls for 
theatrical flourish. 

When Steve Volpin needed a bold 
statement for the entry of his new 
Los Angeles home, he planted a hefty 
lily-of-the-Nile (Agapanthus orien- 
talis) in a bright blue glazed pot. He 
liked the plant’s strappy clumps of 
glossy evergreen leaves. And when 
the flower stems shot up with big 
spherical clusters of blue blossoms to 
match the container, he knew he’d 
struck pay dirt. Best of all, he says, 
the plant is easy to care for—“a little 
attention from the hose, a little liq- 
uid plant food, a little grooming, and 
that’s it 


In Portlarid, Doreen Strong grows 
Ligularia stenocephala ‘The Rocket’ 
in a large pot. Early in March the 
deep burgundy buds show up, then 


the large, arrow-shaped leaves un- 
fold on black stems that grow to 18 
inches, sometimes talle: inally 5- 


foot spires shoot up, holding yellow 


flowers that turn into handsome 


seed pods. 
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14 choices for center stage 
ACANTHUS MOLLIS (bear's breech). Shiny, dark green, deeply cut leaves to 2 feet 
long. Flower spikes of tubular blooms 2 to 5 feet tall. Light shade; sun at coast. SU/B iia 
set climate zones 4-24. Be; 
ACHILLEA FILIPENDULINA (fernleaf yarrow). Delicate silvery foliage in lacy mounds. 
Yellow flowers on stems 3 to 5 feet tall are flat-topped, like plates. Two good vari- Ms. 
eties are ‘Gold Plate’ and ‘Coronation Gold’. Full sun. All zones. Smet, Fi 
AGAPANTHUS (lily-of-the-Nile). Clumping plant with broad, arching straplike leaves. 
summer, it bears globes of tubular flowers. A. orientalis is the most commonly 
planted kind; in summer, stems up to 5 feet tall bear as many as 100 blue flowers. | soy 
‘Albus’ has white flowers. A. ‘Peter Pan’ has smaller clumps (8 to 12 in. tall) and | 
shorter bloom stems (1 to 11% ft. tall). Sun or part shade. Zones 7-9, 12-24. (In | 
cold-winter areas, lift and store during winter.) . i 
ANIGOZANTHOS (kangaroo paw). Clumps of dark green swordlike leaves 3 feet or | 
taller. Bears striking woolly flowers of red, purple, green, or yellow atop 3- to 6-footi#: 
stems. Attractive to hummingbirds. Blooms from late spring to fall if spent flowering} 
spikes are cut off at the base. Full sun. Zones 12-13, 15-24. 1 
BERGENIA CORDIFOLIA and B. CRASSIFOLIA. Roundish, thick waxy green leaves i} 































ps to 1'% feet tall, turning bur- 
dy in cool weather. Pink to rose 
er clusters in late winter and early 
ing. Part shade; full sun on coast. 
es 1-9, 12-24. 

PHORBIA CHARACIAS WULFENII. 
ight stems to 4 feet filled with nar- 
blue-green leaves. Chartreuse 
ers in big clusters in spring. Full 

. Zones 4-24. 

1OTROPIUM ARBORESCENS 
jotrope). Heavily veined leaves 

a dark purplish cast on a 

bby 4-foot plant. Flowers are 
violet to white, sweetly fragrant. 
; part shade in hot-summer 

ates. Zones 8-24. 

CHERA ‘Palace Purple’. Deep 
ple leaves form clumps 18 inches 
Lacy white flowers grow on 

es in airy clusters. Sun; light 

de in the hottest areas. All zones. 
LARIA STENOCEPHALA ‘The 
Ket’. Stately perennial with big 
wide) leaves and yellow daisy- 
flowers along spires to 5 feet tall. 
near the coast; shade inland. 

es 3-9, 15-17. 

IANTHUS MAJOR (honey bush). 
Dbust plant to 14 feet that seldom 
eeds 5 feet in a container. Gray- 
en foliage is topped by spikes of 
dish brown flowers. Very theatri- 
Sun; part shade in desert. Zones 
), 12-24. 

LICTRUM (meadow rue). Five 
scies and several varieties of simi- 
plants commonly sold. Their erect, 
¥ leaves stretch from 2 to 6 feet 
eight. Flowers are fine cloudlike 
FS in white, pink, lilac, or yellow. 

nt shade. All zones. 

RBASCUM OLYMPICUM and 
>HOENICEUM (purple mullein). 

t verbascums are biennial; these 
) are perennial and have the same 
ny leaves. Flowers are grand 

es 2 to 5 feet tall, most com- 

nly yellow but also white, cream, 

4 pink. Sun. All zones. 

(Continued on page 92) 
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Of all the hot tubs we 


make, one of them was made 


just with your lifesty le in mind. 


Find it, and a special offer, 
at www.marquisspas.com. 


Or call 1.800.223.6303. 


i 


La Z 
MARQUIS SPAS 









































| Dont 
Forget! 





Ask your doctor if a 


Bone Density Test 


is right for you. 








If you're a woman 

| over 60, there’s a 
nearly | in 2 chance 
that you have or will 


| get osteoporosis. 





So at your next visit, 
ask your healthcare 
professional if a 

Bone Density Test 
should be part of your 


health evaluation. 


It’s a simple, painless 





test that can measure 








Heliotrope, trained as a standard, fills center pot. Its dramatic clouds of smal 
the health of your bones. purple flowers are fragrant and contrast beautifully with bright red geraniums 
fuchsias, and impatiens, plus yellow yarrow in pots beside it. DESIGN: Tina Di 


So if your bones are Below, Heuchera ‘Palace Purple’ fills large urn. 


thinning, you can find 
i out about treatment What potted perennials need 
options to help 





Perennials do best in pots when given the 

following: 

¢ Roomy containers (at least 16-in. 
diameter). 


strengthen them. 


¢ Rich, fresh potting mix. 
e The right sun exposure. 
e Regular water. 
* Fertilizer. Use a liquid plant food mixed to 
! manufacturer's specifications when plants 
emerge in spring, then again in midsum- 
i | mer, if not monthly from April to October. 
eichede cae ee MERCK ! | * Repotting. Plants may need dividing 
! about every three years. Knock them out 
of their containers, divide, and repot.@ | 
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She’s 60 and takes calcium. 
Good for her. 


But maybe | 





not good enough. 


Lime OUR Come NV Our A 

~ over 60, calcium with vitamin D is 
important, but it often isn't all you 
need to prevent osteoporosis. 


That's why It's important to ask your 
healthcare professional if a Bone 
Density Test should be part of your 
health evaluation. It’s a simple, 
painless test that can measure the 
health of your bones. So if your bones. 
are thinning, you can find out about 
treatment options to help strengthen 
them, and continue to lead an 
independent life. 


OX Same CMT 
Test is right for you. 


a 


10 877-676-2663 OR VISIT WWW.BONEDENSITYTEST.COM 
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Looking for 
surf, sand, and 
solitude? Here 
are three of the 
West’s loveliest, 


Hootpn 


least-known 
shores 


gira pm Ponda 
" ee ‘. 
* 








TOGRAPHS BY DAVID ZAITZ m Cabrillo, Vancouver, Sir Francis Drake: The West’s great explorers felt the allure 
le Pacific Coast as powerfully as we feel it today. But where they combed the coast for gold, furs, and trade 
es, we seek more spiritual rewards—the tonic of sea air, the alchemy of sunset transforming the Pacific into 
id fire, and, ideally, some solitude. Seasides that provide such pleasures—solitude, especially—are not as easy 
ad as they once were. Yet they exist. North of Grays Harbor, the Washington coast offers miles of wide, drift- 
id-dotted beaches and sculpted dunes. Humboldt County, California, is home to wild elk and civilized inns, 


le the southern shores of California’s Morro Bay are as golden and daydreamy as your ideal August afternoon. 


one of these seashores can turn you into the next Cabrillo or Drake, your ears attuned only to the waves, your 


lary footprints imprinted on perfect sand, your mind filled solely with the wonders awaiting your discovery. 





. A late-afternoon 
, ee % “stroll Across 
' _ Morro Dunes, 
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Find mudflats and serenity 
in central California 


F YOU WANT TO KNOW WHAT THE 

California village of Baywood Park is 

like, just think of a fishing village— 
without the fishing. 

Baywood Park is quaint but not 
cute—a little town just far enough off 
the beaten track. The town sits on 
Morro Bay, looking west across the 
water to a 3-mile sand spit that ends in 
the craggy exclamation point of Morro 
Rock. To the north is Morro Bay State 
Park. To the south is Montana de Oro— 
8,400 acres of sheltered coves, dark, 
scalloped marine terraces, and eucalyp- 
tus-shaded canyons. There are also 
smaller-scale natural preserves: the eu- 
calyptus and Monterey cypress forest of 
the Sweet Springs Nature Preserve, the 
strangely crimped oaks of El Moro Elfin 
Forest. In short, this is a pretty spot. 

Unlike many pretty spots on the 
California coast, Baywood Park isn’t 
overrun with tourists. There’s a lazy 
quality to the town that lets you take in 
the rhythms of the day, from the com- 
ings and goings of the fog to the back 
bay’s dramatic tidal fluctuations. At 
high tide, the little bay looks 
deep and blue and can even 
develop some modest white- 
caps. Come back a few hours 
later, and it’s all mudflats, 
busily worked by an assort-  unhur 
ment of seabirds. explor 

Vhile the mudflats are a 
source of food for the foraging birds, 
they're also a source of a sometimes be- 


mused pride for the locals. They tell 
storics of baffled visitors asking wher« 
all ti ater went. The Baywood Nay 


olunteer organization that 

he pier and monitors the 
ment, sells T-shirts th 
n’t sail in water deepe 


tand in.” 


On the San Luis 
Obispo County 
coast, Morro 


Bay invites 


tion. doned boat 


Norm Tiber joined the Bay- 
wood Navy a few years ago, 
after he moved to Baywood 
Park. He proudly points out 
the navy’s flagship, an aban- 
dubbed the 

Priscilla. It belongs to 11 
members who each own 51 percent. 

Such eccentricity and community 
spirit add to the area’s appeal, says 
Tiber—that, and the opportunity to be 
in touch with the environment. “You 
live by the tides here,” he says. “My wife 
is from Vermont, and she says she feels 
as Close to nature here as she did there. 
But here, it’s a more gentle nature.” 

— Matthew Jaffe 
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California’s wild r 


In Humboldt County, nature is big—very big 


ALIFORNIAS NORTH COAST 
from Eureka to Orick is to the 
naturalist what Las Vegas is to 
the gambler. I hit the nature trifecta 
there recently—three jackpots in one 
afternoon. I had hunkered down for 
the weekend at the Turtle Rocks 
Oceanfront Inn in Trinidad, a sweet lit- 
tle town ideally suited for exploring a 
coast where so much is big: whales, 
elk, trees, and the Pacific itself. 
That first morning, on a wind-braced 
promontory at Patrick’s Point State 
Park, I stood with strangers, binoculars 





to eyes, as we collectively oohed and 
aahed at gray whales frolicking below. 

An hour later near the entrance to 
Redwood National Park, I was sur- 
rounded by a herd of elk. The bucks 
were immense and so close that I 
could see the velvet on their antlers— 
from the safety of my car. 

Then, after a day of hiking, I headed 
back toward Eureka, stopping by Big 
Lagoon, one of three lagoons sepa- 
rated from the wild Pacific by a narrow 
spit of sand. Here romped jackpot 
number three: river otters scampering 


Rock-rimmed coves meet the summer-calm Pacific at Patrick’s Point State Park. 

























































































up the bank to eat fish they caught in 
great abundance, as a family of wood 
ducks patrolled the shoreline. 

“When people think of Humboldt 
County, they think of the redwoods,” 
observes John Sawyer, an ecologist at 
Humboldt State University, who has 
been studying the region’s wildlife for 
35 years. “But this area is very diverse, 
very rich, with open grasslands, oak 
woodiands, big lakes and rivers, and a 





Venerable Victorian architecture 


wonderful coastline. There are liter- 
ally thousands of species of animals 
and plants living here.” 

Fear not, however. The Humboldt 
County coast is not a// wilderness. 
Creature comforts abound: good 
restaurants, quiet inns where you can 
relax on a deck overlooking waves. 
Bring books, an appetite for chowder, 
a windbreaker, and hiking boots. 
You're in for a treat. — Yvonne Daley 


here, an 1888 vintage bed-and-breakfast in 


Arcata—and long, lonely beaches are two hallmarks of the Humboldt County coast. 
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Washington’s bold seashol) tle, th 
of legends and dunes } hand 

Nthe 0 

HE WASHINGTON COAST ie); 

not Beach Blanket Bingo. | tl peg 

don’t make the tong trek I), .. 

to frolic in the surf and sand. Thy... 
a coast that is bold, dramatic, BF leas 
diverse, where the power of nap 
humbles. You come to witness |). 
rumble and crash of the cold nortl Me 
Pacific, to marvel at the rocks, 
cliffs, the rolling dunes. You cf hs 
to smell the Sitka spruce, to wih) 
the alders sway in the wind and), 





‘ay 





ith 
4 
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ic-bound, beachgoers amble along grass-lined boardwalk at Griffiths-Priday State Park on the Washington coast. 


rops bead up on the glossy salal 
s and fern fronds. Eagles glide on 
steady winds, seals bark from 
5, deer come timidly to the for- 
edge, the occasional bear saun- 
by, and whales spout offshore. 
is the coast of the Makah, the 
e, the Hoh, the Quileute, and the 
ault peoples, and their legends 
pirits seem to drift with the mist 
€ sea and into the forests. 
e least known, least visited 
h of Washington coast is be- 
n Ocean Shores, at the north 
ance to Grays Harbor, and the 
| of Moclips, about 20 miles up 
oast. At the south end, wide 
y beaches lead to dunes that roll 
hundreds of yards, speckled 


with rigid, blue-green 


worked on this coast for 


grasses. By the time you, Mociips = ots 24 years and considers 
reach Pacific Beach, these _¢ Pacific Beach ‘o . August, September, and 
generous beaches are PACMAG % October the best months 
backed by red clay cliffs  ** GRIFFITHS-PRIDAY SP” 7 on the beach. “Days are 
5 Copalis Beach . 

that reach up to 200 feet. © Ocean City predictably sunny,” he 
Farther north still, beyond “45 OCEAN, 101 says.: “There’s- a cool 
Moclips, dark outcrop- cath ip» APerdeen wind that comes in at 10 
pings begin to appear. [ _ Harbor © 9% in the morning and 3 in 
Over the entire course Of 6 ean the afternoon—you can 
these 20 miles, the coast ‘Shores 9 10 mi 


invites beachcombing. On 
the sand are enormous piles of logs 
worn smooth by the ocean and 
bleached white by saltwater and sun. 
Admire these creations, but be very 
careful around them—they can shift 
and fall. 

State park ranger Terry Carlson has 


almost set your watch by 
it. The water has gone 
from gray to blue-green, and when 
the sun sets, wow! All the purples, 
oranges, pinks, golds, and yellows 
pouring through clouds that may be 
lined with silver ... well, it looks like 
the gates to the heavens.” 

— Steven R. Lorton 
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Morro Bay 

Baywood Park is located about 100 
miles north of Santa Barbara and 20 min- 
utes west of San Luis Obispo, off U.S. 
101 via Los Osos Valley Rd. August day- 
time highs average 75°; days are gener- 
ally sunny but breezy in afternoon. Area 
code is 805 unless noted. 


BEACHES AND PARKS 

El Moro Fifin Forest. An extensive new 
boardwalk allows great views of Morro Bay 
and the surrounding hills from the forest— 
actually a diverse assortment of 
coastal vegetation that gets its 
name from the pygmy oaks that 
grow here. (The trees are coast live 
oaks that never reach full size 
because of difficult growing condi- 
tions). Boardwalk parking is avail- 
able at the end of 16th St. off 
Santa Ysabel Ave. For information 
on guided walks, call the local 
Small Wilderness Area Preserva- 
tion chapter at 546-1199. 
Montana de Oro State Park. 
This lovely park can keep you oc- 
cupied for days. One classic hike is 
the Bluffs Trail, which follows the 
edge of the marine terrace above 
the park’s many rocky coves. Sea 
otters feed in the nearshore waters, and 
there are numerous tidepools along the 
reefs of Monterey shale. While you can 
complete a loop, your best option is to dou- 
ble back when you reach the fence for a 
3%-mile hike. The trail begins at Spooner’s 
Cove near the visitor center. 3550 Pecho 
Valley Rd.; 528-0513. 50 campsites $10; to 
reserve call (800) 444-7275 

Morro Bay State Park. North of Bay- 
wood Park, this state park is notable for its 
own mudflats, a fine natural history 
museum, and a large heron rookery occu- 
pying a shoreline eucalyptus grove, where 
birds nest through this month (they'll return 
again in February). On State Park Rad. off 
State 1; 772-7434. 135 campsites from 
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: $17; to reserve call (800) 444-7275. 
: Museum of Natural History: 10-5 daily; 
: $3; 772-2694. 


Morro Dunes Natural Preserve. This 
4-mile-long sand spit is easily accessed 
by boat or kayak (you can rent them in 
Morro Bay), but you can also get there by 
land. From the parking area on Sand Spit 
Road, you reach the beach via a board- 
walk, then walk north. As tempting as it is 
to stay near the ocean, be sure also to 
climb the dunes on the bay side. Always 
be careful not to trample vegetation. Jo 





Baywood Park’s Back Bay Inn is within easy 


strolling distance of Morro Bay. 


: reach the trailhead, take Los Osos Valley 


Rd. west, then turn right onto Sand Spit 
Rd. For information on kayak tours and 


rentals, call the Morro Bay State Park 
marina at 772-8796; Kayak Horizons 
: at 772-6444; or Kayaks of Morro Bay at 


772-1119. 

Sweet Springs Nature Preserve. A 
short walk from downtown Baywood Park, 
this Audubon Society preserve is a small, 
beautiful area of salt marshes, freshwater 
ponds, and forest. It’s a particularly good 
destination for children because it’s easy 
to see wildlife, including waterfowl and 
turtles—and from mid-autumn through 
winter, monarch butterflies. On the north 


side of Ramona Ave. near Fourth St. 
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ymbing the coast 


: side of town, a casual waterfront spo 


wiches. 71-3 daily, until 9 Thu- * 
: State Park Rd., Morro Bay; 772-146 
: Coffee ’n’ Things. Across from the 
' ond Street Pier, this is a community ge 


: formal museum (housed uncere 


: Second St., Baywood Park; 528-6006) 


: tastefully modern, but inside it| 
: themed rooms (from Appalachian t 


: expect. Many rooms have bay view 
: ond-floor rooms are best). 15 roor 
: $80. 1370 Second, Baywood Pa 
8888 or www.baywoodinn.com. — 


' 528-4884. 


: options in the nearby town of Moray 
contact the Morro Bay Chamk 
: Commerce. 880 Main St.; 772-44 
: (800) 231-0592. — MJ. § 
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DINING bh 
Bayside Cafe at the Marina. Jusili 


packs in crowds for pastas and < 


ing place, home to the Baywood 


in a bathroom). It serves excellent cap sf 
nos and raspberry scones. 7—7 daily. - | 
Salty Pelican. A local fa oi 
seafood, pasta, and a nice 
out. It’s steps away from a 
listed in “Lodging.” oe 
13846 Second, Baywood 
528-1178. , 


LODGING | 
Back Bay Inn. Near the wi 
this is an ideal spot from whi 
watch the bay’s changing 
Some rooms have fire 
others have private balcon 
rooms from $89. 1391 S 
Baywood Park; (877) 330-22)... 
www.backbayinn.com. 
Baywood Bed & Breal| 
Inn. From the outside it If 


hattan) and all the pampering you 


B Dune 
BX) Win 
CONTACT 

Los Osos/Baywood Park Ch 
of Commerce. 787 Los Osos” 


j 
Nima 


ie nj 


For additional lodging and res 
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boldt County coast 
le 40-mile coast runs north from 
a to Orick; U.S. 101 parallels the 
ilength. August daytime highs aver- 
f0°; prepare for some foggy morn- 
Area code is 707 unless noted. 


CHES AND PARKS 
boldt Lagoons State Park. Just 
lof U.S. 101 and north of Patrick’s 
the park encompasses Big and 
lagoons—natural anomalies where 
freshwater floats atop salt water. Six 
sites $7. Stone Lagoon Visitor Cen- 
6 U.S. 101, Trinidad; 488-2041. 
’s Point State Park. This 632-acre 
S spectacular but rugged. Several 
are wheelchair-accessible, but most 
’nd scrub-covered cliffs. The sure- 
1 are rewarded with views of sea 
s and coves teeming with more than 
iird species. From U.S. 101 take the 
’s Point Dr. exit; head west to the 
677-3570. 124 campsites $46, day- 
(WBS; torreserve call (800) 444-7275. 
0M—vood National Park. Take a break 
gine coast and explore the park best 
fh for its groves of Sequoia semper- 
atl. An easy 1-mile hike leads into the 
Bird Johnson Grove, along a self- 
d loop trail located off Bald Hills 
&-8 daily through Labor Day. Rea- 
Information Center, 119441 U.S. 
ear Orick; 464-6101, ext. 5265. 









9a Dunes Recreation Area. This 
and wind-scoured coastal strand is 
i in marine habitat that you could 
, (lfozens of birds to your life list. There is 
\sil@fersally accessible viewing tower, but 
£2 is popular with off-road vehicles— 
aware when walking in open areas. 


ifor the intersection of U.S. 101 and 


4a Bridge in Eureka. Turn left onto 
avy Base Rd., and drive 5 miles. 
2300. 








Pier view and fine clam chowder star at Trinidad’s Seascape Restaurant. 


DINING 

Carter House Restaurant 301. The 
301 has garnered a national reputation for 
prix fixe ($45) five-course dinners paired 


with wines from its formidable cellar; or 
: order a la carte. 6-9 daily. 301 L St, 
: Eureka; 444-8062. 


Larrupin’ Cafe. An unabridged dictio- 
nary will tell you that /arruping means—oh, 
really good. And the food—barbecued 
oysters, hot and spicy snapper—is, well, 
really good. Bring cash: No credit cards 
are accepted. 5-9 Wed-Mon. 1658 
Patrick’s Point, Trinidad; 677-0230. 

Samoa Cookhouse. The 108-year-old 
Samoa is the last logging camp cookhouse 
in the West and one of the Humboldt 


: coast’s must-see places. The food isn’t 


necessarily much to write home about, but 


the quantity is, as is the Samoa’s aura of 


history. From Eureka, cross the Samoa 


Bridge, turn left onto New Navy Base Rad., 
and follow signs. 7—3:30, 5-10 daily. 79 


Cookhouse Rd., Samoa; 442-1659. 
Seascape Restaurant. Enjoy casual 
dining at the Trinidad Harbor near Bob’s 
Boat Basin. The clam chowder is terrific, 
as is the view. 7 A.u.—10 PM. daily. 
Trinidad Harbor, Trinidad; 677-3762. 


LODGING 
Carter House. The Carter House name 
actually encompasses separate but adja- 


I a CE EE 


: cent Victorian-style buildings in Eureka 


near Humboldt Bay. Though less than 20 


years old, the Carter House looks 19th- 
: century; across the street, the Hotel 
: Carter has 20 rooms and suites (and a fine 


restaurant—see “Dining”). The Carter Cot- 


tage is popular with honeymooners. 35 
: rooms and suites from $125. 301 L, Eu- 
reka; 444-8062 or www.carterhouse.com. 


Lady Anne. Six blocks from Arcata’s cen- 


tral plaza is this cheerful 1888 Victorian. 
: Five rooms from $85. 902 14th St.; 822- 
: 2797 or www.humbolat1.com/ladyanne. 


Lost Whale Inn. Unlike many bed-and- 
breakfasts, this Trinidad inn is child- 


friendly, offering a playground. But guests 
: of any age will likely be pleased by the 


Lost Whale, set on 4 acres overlooking 


the coast. Nine rooms from $124; ages 
: 3-16 an additional $20. 3452 Patrick’s 
: Point, 


Trinidad; (800) 677-7859 or 
www.lostwhaleinn.com. 


Turtle Rocks Oceanfront Inn. Newest 


of several small inns in Trinidad, the Turtle 
Rocks has a lovely oceanside deck; each 
room has an unobstructed ocean view. 


Six rooms from $165. 3392 Patrick’s 
: Point, 


Trinidad; 677-3707 or www. 
turtlerocksinn.com. 


CONTACT 


Eureka Chamber of Commerce. 2772 


: Broadway (U.S. 101); 442-3738. — YD. 
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Washington coast 

w The 20-mile length of coast between 
Ocean Shores and Moclips is paralleled 
by State 109 (from the north side of 
Grays Harbor north to Moclips) and by 
State 115 (from Grays Harbor south to 
Ocean Shores). August daytime highs 
average 72°; weather is generally sunny, 
with afternoon breezes. Area code is 
360 unless noted. 


BEACHES AND PARKS 
Griffiths-Priday State Park. Just north 
of Copalis Beach, where the Copalis River 
enters the ocean, this is a favored hunting 
ground of eagles and osprey. Across the 
mouth of the river, you'll see Copalis 
Rocks, popular among sunning seals. 
State 109, Copalis Beach; 289-3553. 
Ocean City State Park. Built around 
brackish lagoons, the park resembles 
a Louisiana bayou and is home to 
beavers, muskrats, and dozens of 
species of waterfowl. Sandy soil and 
coast winds have caused the spruce, 
alder, and shore pines to grow pic- 
turesquely stunted and contorted, their 
limbs draped with long, dangling moss. 
State 115, 1'/2 miles north of Ocean 
Shores; 289-3553. 

Pacific Beach State Park. This is said to 
be the only park in Washington State 
where you can camp right next to the 
ocean. Joe Creek, which spills into 
the Pacific here, is a wonderful spot 
to canoe or kayak. Indeed, paddling up the 
creek is the best way to get into the dense 
surrounding forest, which is otherwise 
nearly impenetrable. State 109, Pacific 
Beach; 452-5687. 64 campsites from $12. 


Alec’s by the Sea. Alec Takagi hand- 
cuts his seafood filets and steaks; his 
broiled sail is basted in a smoky herb 
butter, his prime rib roasted for 12 hours. 
Not enough of a lure? How about fresh 
creme brut ind mud pie? 77-9:30 
daily. 737 & Chance ala Mere NE, Ocean 

Nnores, )-402?6 

ireen Lantern Tavern. A good place to 




















i 
Sunsets and sand dollars make memories along Washington coast. Below; 


cabin meets fishing boat at Iron Springs Resort. 


observe human beach 
life at feeding time. The 
menu includes burgers, 
prawn baskets, and nine 
beers on tap. 7-77 daily. 
3119 State 109, Copalis 
Beach; 289-2297. 

Resort 


and Restaurant. Chef Z 


Ocean Crest 


Dan Brewton loves work- 
ing with fresh seafood 
and local game. His menu 
changes nightly. 8-2:30, 
5-9:30 daily. 4651 State 
109, Moclips; 276-4465 
or (800) 684-8439. 


LODGING 
lron Springs Resort. A cluster of 
quaint cabins with fireplaces, kitchens, 
living rooms, bedrooms, and full baths, 
perched on cliffs above the ocean. Be 
sure to walk across the road to visit the 
Cove Gallery (276-4360), where artist 
David Waller sells his oils and watercol- 
ors, many of local scenes. 28 cabins 
from $65. 3707 State 109, Copalis 
Beach; 276-4230, 
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Sandpiper Beach Resort. Seep’?! 


resort where rooms have kitchens} 
ocean views. 31 rooms from $55, «#"\: 
State 109, Pacific Beach; 276-4580. § * 


ANS or 


CONTACT i 
For general information, including ¢#» ; 
tional lodging and dining options, Ca) 
Ocean Shores Visitors Informe} , 
Center (289-2451), or the Washint : 
Coast Chamber of 


Comm} ; 
(800/286-4552). — S.A.L. i: 
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Bicnic on the beach 


by Andrew Baker 


















S A LAW OF PHYSICS, OR HUMAN BIOLOGY, OR 
h, that sun, salt air, and salt water inspire ravenous 
nger. That’s why no picnic is as welcome as the one 
ssemble at the beach. Here’s a hearty seafood stew 
Dk on-site on a grill or camp stove. Serve it with 
vegetables (sugar snap peas, baby-cut carrots), 
h bread, summer-ripe fruits (Asian pears, strawber- 
brapes), and sugar cookies. Accompany with wine 
elow) for a truly memorable picnic on the sand. 


| Beach stew checklist 


convenience, chop onions and tomatoes at home and 
y in separate plastic food bags. 

Kk stew pan with tools and ingredients that don’t need 
e kept cold. 

9 along a small cutting board (or flexible plastic cutting 
) to provide a work surface, chopping knife, vegetable 
ler, cooking spoon, a stiff brush and bowl for scrubbing 
lfish, can and bottle openers, towels, hot pads, and a 
np stove or small grill (that can be supported on rocks), 













ere aren’t firepits. . 
b clams and mussels. 


i-Coconut Seafood Stew 


D COOK TIME: About 45 minutes 


5: Use a vegetable peeler to cut 
e peel. 


5: 8 servings 


or 5 dried California (or New 
Mexico) chilies (each about 5 in. 
long, 1 oz. total), rinsed, 
stemmed, and seeded 


Onions (1 |b. total), peeled and 
chopped 


cup (% lb.) butter or margarine 


Strips orange peel (colored part 
only, about 1 by 4 in. each; see 
notes) 


can (4912 oz.) fat-skimmed 
chicken broth 


can (15 oz.) coconut milk 


| Roma tomatoes (6 oz. total), 
rinsed, cored, and chopped 


clams in shells, suitable for 
Steaming, and/or mussels with 
beards pulled off, scrubbed 


ater is not available at the picnic site, bring enough to 


1 cooked Dungeness crab (about 
1% Ib.), cleaned and cracked 


1’2 pounds fish (boned, skinned 
salmon or halibut), rinsed and 
cut into 1-inch chunks, and/or 
shelled, deveined shrimp, 
rinsed 


Lime wedges 


1. In a 6- to 8-quart pan over medium- 
high heat, stir chilies, onions, and 
butter until onions are lightly 
browned, 8 to 10 minutes. Add orange 
peel and stir for 1 minute. 


2. Add broth, coconut milk, and 
tomatoes. Stir occasionally until mix- 
ture boils. 


3. Add clams and mussels; cover and 
cook 4 minutes. Add the crab, fish, 
and shrimp; cover and cook just until 
clams and mussels open, 3 to 7 min- 
utes longer. 


4. Discard chilies. Ladle stew into 
bowls or mugs. Add juice from lime 
wedges to taste. 


Per serving: 371 cal., 49% (180 cal.) from fat; 
37 g protein; 20 g fat (14 g sat.); 11 g carbo 
(1.8 g fiber); 343 mg sodium; 186 mg chol. 
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JAMES CARRIER 


BEACH PICNIC WINES 
For wines to accompany our stew (pre- 
ceding), we selected vintages from the 
three coasts highlighted in our story— 
Washington, Northern California, and 
San Luis Obispo County. 
Hogue Pinot Gris (about $10). From 
one of Washington's top wineries, a 
peachy, citrusy wine with a good 
punch—pertectly refreshing, as wine 
served on the beach should be. 
Navarro Vineyards Gewurztraminer 
(about $15). Anderson Valley slants in- 
ward from the Northern California coast 
like a pocket. One of the valley’s top 
varietals is Gewurztraminer, and one of 
the best is Navarro’s. Fruity and dry, it’s 
only available by calling (or visiting) the 
winery (800/537-9463). 
Alban Vineyards Viognier (about 
$30). From Edna Valley, inland from 
Morro Bay, a powerhouse white that’s 
just the ticket for a full-flavored stew. 
— Karen MacNeill-Fife # 


AUGUST 2000 103 













































































Washington coast 

m The 20-mile length of coast between 
Ocean Shores and Moclips is paralleled 
by State 109 (from the north side of 
Grays Harbor north to Moclips) and by 
State 115 (from Grays Harbor south to 
Ocean Shores). August daytime highs 
average 72°; weather is generally sunny, 
with afternoon breezes. Area code is 
360 unless noted. 


BEACHES AND PARKS 
Griffiths-Priday State Park. Just north 
of Copalis Beach, where the Copalis River 
enters the ocean, this is a favored hunting 
ground of eagles and osprey. Across the 
mouth of the river, you'll see Copalis 
Rocks, popular among sunning seals. 
State 109, Copalis Beach; 289-3553. 
Ocean City State Park. Built around 
brackish lagoons, the park resembles 
a Louisiana bayou and is home to 
beavers, muskrats, and dozens of 
species of waterfowl. Sandy soil and 
coast winds have caused the spruce, 
alder, and shore pines to grow pic- 
turesquely stunted and contorted, their 
limbs draped with long, dangling moss. 
State 115, 1'/ miles north of Ocean 
Shores; 289-3553. 

Pacific Beach State Park. This is said to 
be the only park in Washington State 
where you can camp right next to the 
ocean. Joe Creek, which spills into 
the Pacific here, is a wonderful spot 
to canoe or kayak. Indeed, paddling up the 
creek is the best way to get into the dense 
surrounding forest, which is otherwise 
nearly impenetrable. State 109, Pacific 
Beach; 452-5687. 64 campsites from $12. 


Alec’s by. the Sea. Alec Takagi hand- 
cuts his seafood filets and steaks; his 
broiled : | iS basted in a smoky herb 
butter, his prime rib roasted for 12 hours. 


Not enough of a lure? How about fresh 


creme brilee and mud pie? 71-9;30 
daily. 137 &. Chance ala Mere NE, Ocean 
shores; 289-4026 


Green Lantern Tavern. A good place to 
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Sunsets and sand dollars make memories along Washington coast. Below,mg 00 


cabin meets fishing boat at lron Springs Resort. 


observe human beach 
life at feeding time. The 
menu includes burgers, 
prawn baskets, and nine 
beers on tap. 7-17 daily. 
3119 State 109, Copalis 
Beach; 289-2297. 

Ocean Crest Resort 
and Restaurant. Chef 
Dan Brewton loves work- 
ing with fresh seafood 
and local game. His menu 
changes nightly. 8-2:30, 
5-9:30 daily. 4651 State 
109, Moclips; 276-4465 
or (800) 684-8439. 


LODGING 

lron Springs Resort. A cluster of 
quaint cabins with fireplaces, kitchens, 
living rooms, bedrooms, and full baths, 
perched on cliffs above the ocean. Be 
sure to walk across the road to visit the 
Cove Gallery (276-4360), where artist 
David Waller sells his oils and watercol- 
ors, many of local scenes. 28 cabins 
from $65. 3707 State 109, Copalis 
Beach; 276-4230. 
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Sandpiper Beach Resort. Sea 
resort where rooms have kitchens 
ocean views. 37 rooms from $55. 4 
State 109, Pacific Beach; 276-4580, | 


CONTACT 
For general information, including é| ha 
tional lodging and dining options, cal) 
Ocean Shores Visitors informa} 
Center (289-2451), or the Washing] . 
Coast Chamber of Comme} ; 
(800/286-4552). — S.R.L. 


PREMTPO IO CDTREC 


Picnic on the beach 


by Andrew Baker 






IS A LAW OF PHYSICS, OR HUMAN BIOLOGY, OR 
th, that sun, salt air, and salt water inspire ravenous 
nger. That’s why no picnic is as welcome as the one 
assemble at the beach. Here’s a hearty seafood stew 























bok On-site on a grill or camp stove. Serve it with 
| vegetables (sugar snap peas, baby-cut carrots), 
ch bread, summer-ripe fruits (Asian pears, strawber- 
g apes), and sugar cookies. Accompany with wine 
below) for a truly memorable picnic on the sand. 


ry in separate plastic food bags. 


e kept cold. 


ere aren’t firepits. és 
b clams and mussels. 


i-Coconut Seafood Stew 


AND COOK Time: About 45 minutes 
S: Use a vegetable peeler to cut 
Be peel. 

S: 8 servings 


or 5 dried California (or New 
Mexico) chilies (each about 5 in. 
long, 1 oz. total), rinsed, 
stemmed, and seeded 


onions (1 lb. total), peeled and 
chopped 


cup (“% lb.) butter or margarine 


eq Strips orange peel (colored part 
only, about 1 by 4 in. each; see 
notes) 





can (491 oz.) fat-skimmed 
chicken broth 


can (15 oz.) coconut milk 


S § Roma tomatoes (6 oz. total), 
| rinsed, cored, and chopped 


clams in shells, suitable for 
steaming, and/or mussels with 
beards pulled off, scrubbed 


Beach stew checklist 


“convenience, chop onions and tomatoes at home and 
stew pan with tools and ingredients that don’t need 


ng along a small cutting board (or flexible plastic cutting 
) to provide a work surface, chopping knife, vegetable 
sler, cooking spoon, a stiff brush and bowl for scrubbing 
alifish, can and bottle openers, towels, hot pads, and a 
mp stove or small grill (that can be supported on rocks), 


ater is not available at the picnic site, bring enough to 


1 cooked Dungeness crab (about 
12 Ib.), cleaned and cracked 


12 pounds fish (boned, skinned 
salmon or halibut), rinsed and 
cut into 1-inch chunks, and/or 
shelled, deveined shrimp, 
rinsed 


Lime wedges 


1. In a 6- to 8-quart pan over medium- 
high heat, stir chilies, onions, and 
butter until onions are lightly 
browned, 8 to 10 minutes. Add orange 
peel and stir for 1 minute. 


2. Add broth, coconut milk, and 
tomatoes. Stir occasionally until mix- 
ture boils. 


3. Add clams and mussels; cover and 
cook 3 minutes. Add the crab, fish, 
and shrimp; cover and cook just until 
clams and mussels open, 3 to 7 min- 
utes longer. 


4. Discard chilies. Ladle stew into 
bowls or mugs. Add juice from lime 
wedges to taste. 


Per serving: 371 cal., 49% (180 cal.) from fat; 
37 g protein; 20 g fat (14 g sat.); 11 g carbo 
(1.8 g fiber); 343 mg sodium; 186 mg chol. 
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JAMES CARRIER 


BEACH PICNIC WINES 
For wines to accompany our stew (pre- 
ceding), we selected vintages from the 
three coasts highlighted in our story— 
Washington, Northern California, and 
San Luis Obispo County. 
Hogue Pinot Gris (about $10). From 
one of Washington’s top wineries, a 
peachy, citrusy wine with a good 
punch—pertectly refreshing, as wine 
served on the beach should be. 
Navarro Vineyards Gewurztraminer 
(about $15). Anderson Valley slants in- 
ward from the Northern California coast 
like a pocket. One of the valley’s top 
varietals is Gewurztraminer, and one of 
the best is Navarro’s. Fruity and dry, it’s 
only available by calling (or visiting) the 
winery (800/537-9463). 
Alban Vineyards Viognier (about 
$30). From Edna Valley, inland from 
Morro Bay, a powerhouse white that’s 
just the ticket for a full-flavored stew. 

— Karen MacNell-Fife # 


CASTERS! LESS 


AUGUST 2000 103 
























































Time to enjoy the biggest, juiciest fruit of all—the very symbol of summer 


By Andrew Baker ¢« Photographs by James Carrier ¢ Food styling by Basil Friedman 
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It’s watermelon weather, that summer kinda weather, 



















When people get together and sing. ... 
For it’s the sweetheart kissin’ season and all the world’s in rhyme 
When it’s watermelon sweet love tellin’ time. 


— from “Watermelon Weather,” by Paul Francis Webster 


rmelon casts a magical spell on summertime. There’s something about a 
fice Of the fruit in August that makes you, well, want to sing. 

mi edly, it’s the water in watermelon—or, more precisely, its juice—that 
hes the fruit’s status as the quintessential summer treat. A typical water- 
92 percent water. On a hot day, that’s a refreshing bite of trivia. An icy 
of watermelon agua fresca or bowl of watermelon-tequila sorbet cools 
10 other food can. 

ese days, watermelons are available year-round. In the West, farmers in 
ia, Arizona, and Hawaii harvest the fruit from May through September. 
from October through April, melons imported from Mexico, and some- 
Central America or the Caribbean, are available in markets. 

tsummer is the time when the most varieties and colors fill grocery store 
and farmers’ market stalls—and at the lowest prices. Large melons— 
d or oblong, from 16 to 45 pounds—are known as “picnic” types. Markets 
cut them up to sell in more manageable pieces. Smaller round “icebox” 
ns, from 5 to 15 pounds, are usually sold whole. Both categories include 
ess varieties, as well as round yellow- and orange-fleshed types in the 
2" 30-pound range (see “Color-blind,” page 106). 


P| 


1% pounds boned, skinned 
swordfish or halibut 


Salt 


_ Brilled Watermelon and 


Swordfish Skewers 


AND COOK TIME: About 50 minutes 
s: Thai sweet chili sauce is sold in 
well-stocked supermarkets and 
ian food markets. If it’s unavail- 
increase watermelon juice to 1'/2 
and sugar to 3 tablespoons; add 
€spoon minced fresh ginger and 
aspoon hot chili flakes to water- 
juice mixture and reduce to * 
Bs directed in step 1. 
S: 4 servings 


1.In a 1'%- to 2-quart pan, bring 
watermelon juice, chili sauce, lime 
juice, and sugar to a boil; stir often 
until reduced to *4 cup, about 15 
minutes. 
2. Meanwhile, cut and discard rind from 
watermelon. Cut fruit into 1-inch cubes. 
3. Rinse swordfish and pat dry; cut into 
1-inch squares. 
4. Thread swordfish and watermelon 
alternately onto 6 metal skewers (at 
least 12 in.). 
5. Lay skewers on a lightly oiled 
barbecue grill over a solid bed of very 
hot coals or a gas grill on high heat (you 
can hold your hand at grill level only 1 
Ebi : to 2 seconds); close lid on gas grill. 
a EP On ae SESat : Brush frequently with watermelon juice 
About 11% pounds seedless : mixture and turn as needed to cook 
watermelon evenly until fish is opaque but still 


cup watermelon juice 


i | (see recipe, at right) 


cup Thai sweet chili sauce 
| (see notes) 


cup lime juice 





aA 
Red, orange, yellow—combine colorful 
watermelon juices with citrus and sugar 


for festive aguas frescas. 





moist-looking in center (cut to test), 
about 8 minutes. 

6. Push watermelon and swordfish 
chunks from skewers onto plates. Add 
salt to taste. 

Per serving: 276 cal., 21% (58 cal.) from fat; 
29 g protein; 6.4 g fat (1.6 g sat.); 26 g carbo 
(0.9 g fiber); 213 mg sodium; 55 mg chol. 


Watermelon Juice 
PREP Time: About 12 minutes 
notes: If making up to 1 day ahead, 
cover and chill. 
MAKES: 4 to 6 cups 


Cut and discard rind from about 6 
pounds seedless watermelon. Cut 
melon into 1-inch chunks. In a blender 
or food processor, whirl a portion at a 
time until smooth. Pour through a fine 
strainer into a bowl or pitcher. 

Per cup: 76 cal., 12% (9 cal.) from fat; 

1.5 g protein; 1 g fat (0 g sat.); 17 g carbo 
(0.9 g fiber); 4.7 mg sodium; 0 mg chol. 
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Color-blind 


7 


for that classic watermelon taste. 


Watermelon agua fresca. In a 
pitcher, stir together 1 quart 
watermelon juice (see recipe, page 
105), “% cup lime juice, and 1 
teaspoon sugar. Pour into ice-filled 
glasses and garnish with lime slices. 
Makes about 1 quart. 


Per cup: 83 cal., 11% (9 cal.) from fat; 
1.5 g protein; 1 g fat (0 g sat.); 19 g carbo 
(0.9 g fiber); 7.2 mg sodium; 0 mg chol. 


Moroccan watermelon cooler. in 
a blender or food processor, whirl 
2 cups watermelon juice (see recipe, 
page 105), '2 teaspoon orange flower 
water (available in well-stocked 
grocery stores), and 2 tablespoons 
lightly packed rinsed fresh mint 
leaves until mint is minced. Pour 
mixture into a pitcher and stir in 2 
additional cups of watermelon juice. 
Pour cooler into ice-filled glasses and 
garnish with rinsed mint sprigs. 
Makes 1 quart. 

— Kitty Morse, Vista, CA 
Per cup: 77 cal., 12% (9 cal.) from fat; 
1.6 g protein; 1 g fat (0 g sat.); 17 g carbo 
(1.2 g fiber); 6 mg sodium; 0 mg chol. 
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\__“ellow- and orange-fleshed watermelons are visually startling, to say the least. 
_ But are their flavors singular as well? We blindfolded 11° Sunset staff members, 
had them taste red, yellow, and orange seedless watermelons side by side, and 
asked them to identify which was which. The results—if not the flavors—were 
surprising: Only one person correctly identified each melon’s color. (Later, he admit- 
ted it had been pure luck.) Our conclusion? Take full advantage of yellow and 
orange watermelons for their flashy colors, and interchange them freely with red fruit 


watermelon weather 
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Watermelon-Fennel Salad 
PREP TIME: About 20 minutes 


NOTES: Chris Bianco, chef-owner of 
Pizzeria Bianco in Phoenix, serves this 


simple, refreshing salad. 
MAKES: 4 servings 


1 head fennel (about 3 in. wide) 


1 piece seedless watermelon 
(about 6 Ib.) 


4 cup coarsely chopped parsley 
4 cup lemon juice 
Salt 


Lemon wedges 


1. Trim fennel, discarding stalks (reserve 


feathery green leaves), root end, and any 
bruised parts. Rinse fennel and feathery 


green leaves. Using a mandoline or 
other food slicer, cut fennel into “16-inch 
slices; put in a wide salad bowl. Chop 
enough feathery greens to make 4 cup; 
discard remainder. 

2. Cut and discard rind from water- 
melon. Cut fruit into 1- to 2-inch 
chunks. Add fruit to bowl. 

3. Add parsley and lemon juice. Mix 
gently and spoon equally onto salad 
plates. Sprinkle evenly with reserved 
chopped fennel leaves. Serve with salt 
and lemon wedges to season portions 
to taste. 

Per serving: 130 cal., 12% (15 cal.) from fat; 
3.3 g protein; 1.7 g fat (0 g sat.); 29 g carbo 
(2.3 g fiber); 88 mg sodium; 0 mg chol. 


Watermelon-Tomato 
Salsa Salad 


PREP Time: About 30 minutes 
MAKES: 4 servings 


2 cup thinly sliced red onion 
/s cup lime juice 


2 cups '2-inch cubes seedless 
watermelon 


Bright flavors stand out ina 
quick salad of crisp fennel and 
juicy watermelon. 
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}. 
2 cups '/2-inch cubes tomato 


’2 cup thinly slivered fresh b as 

leaves 2 
2 tablespoons thinly slivered j 
mint leaves 


ni 
i 
- 
y 
4 teaspoon hot chili flakes ! 
4 butter lettuce leaves, rinsed 
crisped 


Salt 


1. In a wide bowl, combine onios 
lime juice. Let stand 10 to 15 min) 
2. Add watermelon, tomatoes, | 
mint, and chili flakes. Mix gently. 


3. Arrange lettuce leaves on salad 
and top equally with water iv 
mixture. Add salt to taste. 
Per serving: 63 cal., 11% (7 cal.) from fa 
2.1 g protein; 0.8 g fat (0.1 g sat.); 14 
(2.6 g fiber); 17 mg sodium; 0 mg chol. 


Watermelon-Tequila Sor 


PREP TIME: About 10 minutes, pli 
to 40 minutes to freeze i 
Notes: If making up to 1 week al 
freeze airtight. If freezing in a mai 
using a frozen cylinder, chill ¥ 
melon mixture before adding ti 
container. 

MAKES: Makes about 1 quart 


4 cups watermelon juice 
(see recipe, page 105) 


“4 cup lime juice 
“4 cup tequila WBiblesp 


; | 
/4 Cup sugar Beaspo 


1. Pour watermelon juice, lime jth 
and tequila into an ice cream rn 
(1-qt. or larger capacity). Add ¢ 
and stir to dissolve. | Wate 
2. Freeze according to manufactf!* | 
directions until sorbet is firm en aN 
to scoop, dasher is hard to tur’ B30. 
machine stops. Serve immediate ak chil 
freeze airtight. poi 
Per 2 cup: 82 cal., 6% (5 cal.) from fat, fun 
0.7 g protein; 0.5 g fat (0 g sat.); 15 g cajmilles, 
(0.5 g fiber); 3.7 mg sodium; 0 mg Chobe). 
1 ay 
Indian-spiced Watermelt bn 
PREP AND COOK TIME: About 15 mili | 
Notes: Hema Kundargi of Cupet: 
California, was inspired by the c/#* 
(salads) of her native India to ¢ 
this recipe. 
MAKES: 4 servings 


1 
4 cups '- to %i-inch cubes seerR 
watermelon | 


3 tablespoons shredded 
sweetened dried coconut 


1 or 2 dried hot chilies (112 i) \ 










tablespoon olive or salad oil 
teaspoons cumin seed 
jim CUP chopped fresh cilantro 
Salt 





















e watermelon in a wide bowl. 
an 8- to 10-inch frying pan over 
um heat, stir coconut until 
=n, 3 to 4 minutes; pour from pan. 
eak chilies in half and add to pan, 
2 with oil and cumin. Stir over 
heat until mixture is sizzling, 1 to 
inutes. Pour oil mixture over 
melon and stir to coat well. 
rinkle cilantro and coconut over 
melon; add salt to taste. 

Irving: 106 cal., 47% (50 cal.) from fat; 
protein; 5.6 g fat (1.5 g sat.); 14 g carbo 
fiber); 14 mg sodium; 0 mg chol. 


Watermelon Pops 


Time: About 15 minutes, plus at 
1% hours to freeze 

s: If using cookie cutters, choose 
le shapes so you can make neat 
through watermelon and remove 
vithout breaking the shapes. 

s: About 6 pops 


: 


% 
* , » 
* 


Colorfulpops 
are nothing more 
than cubes of . 
seedless 
watermelon on 
sticks, frozen for 
icy fun. 










: we- 
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1 piece seedless watermelon 
(about 3 lb.) 


About 6 wood juice-pop (craft) 
sticks or round cardboard sticks 


Ys cup chocolate chips (optional) 


1.Cut rind from watermelon and 
discard. Cut fruit into '2-inch-thick 
slices. With a knife or a cookie cutter, cut 
decorative shapes about 3 inches wide 
and 4 inches long, or cut 1-inch squares. 
2. Insert a stick horizontally into a 
narrow edge of each fruit piece or 
through a row of squares. Cover a 10- by 
15-inch baking sheet with plastic wrap 
and lay pops slightly apart on pan. 

3. If desired, decorate pops with piped 
chocolate: Place chocolate chips in a 
small, heavy plastic food bag. Heat in 
a microwave oven at half power (50%) 
for 30-second intervals until chocolate 
is soft, about 1 minute total. Push 
chocolate into corner of bag, then snip 
“sg inch off the tip of the corner. 
Squeeze chocolate in zigzags or other 
designs onto watermelon pops. 

4. Freeze until watermelon is firm, 
about 1° hours. Serve, or seal airtight 
up to 1 week. 


_ 
a. 


Per pop: 24 cal., 11% (2.7 cal.) from fat; 
0.5 g protein; 0.3 g fat (0 g sat.); 5.4 g carbo 
(0.3 g fiber); 1.5 mg sodium; 0 mg chol. 


Dips for Cut Watermelon 
Spicy honey-lime. In a bowl, mix 
cup honey, 2 tablespoons lime juice, 
and 2 teaspoons each minced fresh 
ginger and fresh jalapeno chili. 
Makes about '2 cup. 

Per '2 teaspoon: 7.3 cal., 0% (0 cal.) from fat; 
0 g protein; O g fat; 2 g carbo (0 g fiber); 0.2 
mg sodium; 0 mg chol. 

Pesto. In a blender or food processor, 
combine 2 cups lightly packed rinsed 
fresh basil leaves and 2 tablespoons 
seasoned rice vinegar. Whirl until 
smooth. Makes about cup. 

Per ’2 teaspoon: 2.9 cal., 0% (0 cal.) from fat; 
0.2 g protein; 0 g fat; 0.5 g carbo (0.3 g fiber); 
19 mg sodium; 0 mg chol. 

Black and tan. In a bowl, mix “4 cup 
firmly packed brown sugar, 2 
teaspoons fresh-ground black pepper, 
4 teaspoon ground cumin, and 1% 
teaspoon salt. Makes '4 cup. 

Per 4 teaspoon: 4.6 cal., 0% (0 cal.) from fat; 
0 g protein; O g fat; 1.2 g carbo (0 g fiber); 12 
mg sodium; 0 mg chol. 

Coco-mint. In a blender or food 
processor, whirl 4 cup lightly packed 
rinsed fresh mint leaves, 1 cup canned 
coconut milk, and 1 tablespoon lime 
juice until smooth. Makes about 1 cup. 
Per 2 teaspoon: 4.8 cal., 94% (4.5 cal.) from 
fat; 0.1 g protein; 0.5 g fat (0.4 g sat.); 0.1 g 
carbo (0 g fiber); 0.4 mg sodium; 0 mg chol. 
Chili salt. Stem and seed 1 dried 
chipotle chili. With a mortar and pestle 
or in a blender, finely crush chili. In a 
bowl, mix 1 teaspoon crushed chipotle 
with 1 tablespoon salt. Makes 4 
teaspoons. 

Per 4 teaspoon: 0.4 cal., 0% (0 cal.) from fat; 
0 g protein; 0 g fat; 0.1 g carbo (0 g fiber); 
436 mg sodium; 0 mg chol. @ 


Quick trick: 
Witha 
cookie cut- 
ter, cuta 
decorative 
shape from 





a water- 
melon slice; 
insert a 
cutout from 
a contrast- 
ing melon. 
Serve with 
dips above. 
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start winter vegetables 


By Jim McCausland ¢ Photographs by Norman A. Plate 


One of the blessings of gardening in mild-winter areas of 
the West is the opportunity to grow many vegetables dur- 
ing the fall and winter months. It’s no wonder gardeners 
are fond of the cool season: Insects are fewer, rainfall is 
more abundant, and weeds aren’t much of a problem. 
What’s more, the list of crops you can grow during the 
cool months is surprisingly long if you live west of the Cas- 
cades or Sierra Nevada or at lower elevations in the South- 
west. * To demonstrate what you can grow, we planted 
two vegetable plots in Sunset’s test garden in Menlo Park, 
California. On the following 


Snap peas climb 
yages, you'll find the plans fi 
pages, you'll hnd the plans for poles at the rear of 
our keyhole garden (shown at our keyhole garden. 
. ; At top, ‘Giant Red’ 
right) and our French-inten- 
and ‘Green Wave’ 


bed age 111). mustards. 






























































Keyhole garden plan 


A. Snap peas, pole-type ‘Sugar Snap’, 1 seed. 
packet 


. Edible flowers (calendulas, pansies, violas) 
. Cabbage, ‘Ruby Perfection’, 6 plants 
. Cauliflower, ‘Amazing’, 9 plants 


Spinach, ‘Tyee’, 6 plants 


ame eC). 


Garlic, ‘Chesnok Red’ and 
‘Spanish Roja’ 


G. Broccoli, ‘Premium Crop’, 
8 plants, and Romanesco, 


12 plants 2-foot-wide path 
between beds. 
H. Mustard, ‘Giant Red’, ‘Cherry Belle’ 
6 plants, and ‘Green Wave’, s 
radishes are 
3 plants 


shown below. 


|. Carrots, ‘Babette’ and 
‘Bolero’, 1 seed packet each 


Onions, ‘Walla Walla Sweet’ 


K. Radishes, ‘Cherry Belle’ and 
‘Crimson Giant’, 1 seed packet 
each 


L. Swiss chard, ‘Rainbow’, 
9 plants, and ‘Ruby’, 2 plants 


M. Kale, ‘Winterbor’, 6 plants 


N. Lettuce, curly endive, ‘Dark 
Lollo Rossa’, ‘Lollo Rossa’, 
‘Sierra’, and ‘Tom Thumb’, 

6 plants each 


O. Ornamental kale, 26 plants 


P. Herbs (assorted) 


Timing is everything 


One of Sunset’s editors once observed: “Starting a garden 


is like catching a train. If you’re late, you miss it.” The 
chart on page 112 shows when to plant so you'll be on 
track for fall and ‘r harvest. You can start cool-season 
vegetables from seeds if you sow early enough, or set out 
transplants later in the season 

The advantage 0f seeds is their low cost and great 


diversity. You can order from a seed supplier by com- 


puter, fax, or phone and obtain almost any variety of veg- 


etable you want within a few days. Nurseries carry 


seedlings of many winter vegetables, but their selections 


may be limited. 
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Keyhole garden is 
12 feet long and 11 
feet wide, with a 
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Get your garden ready §j,. 
Dig plenty of compost into ij, 
garden soil before planting. Lifts, 
light well-amended soil is easicf 


roots to penetrate, retains r 3 
Alo R 
ents better, and drains well bint 


winter rains. | 
Since you're Starting te] 
seedlings during the heat of Mtr) 
mer, you'll need to shade them) ;,, 
floating row covers after plar| iting 
The row covers not only shiel| bses 
young plants from the scorching sun but also help. Biter 
insects at bay and provide frost protection duriny#},,, 
cold months. - ha 
Fertilize at planting time, then once every two MOM, , 
You can use any complete fertilizer, but in our tes} gf 
den, we used fish emulsion exclusively. 1% 
we yo 
Raised beds give you an edge Bs 
By far the fastest and most effective way to start aj), 
etable garden—especially if you have poor soil—j,,, 
use raised beds. Filled with light commercial toj®,,, 
raised beds afford excellent drainage and wart! Sh 
quickly in mild, sunny weather. The loose soil is (f, * 
penetrated by roots, making it possible for carrots) be 
radishes to develop perfectly. Bre ihe 
You can frame raised beds with lumber or forn|h, 
framed beds like ours by shaping soil into level®, 
sided mounds about 8 inches high. | 
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MEdible flowers, calen- 
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ench-intensive 
2d plan 


Ornamental kale, 
6 plants 


Cauliflower, ‘Amazing’, 
3 plants 


Broccoli, ‘Premium 
Crop’, Romanesco, and 
‘Violet Queen’, 6 plants 
each 


Snap peas, bush-type 
‘Oregon Sugar Pod Il’, 
1 seed packet 


Garlic chives (Allium 
tuberosum), 6 plants 


Leeks, 6 plants 


Mustard, ‘Giant Red’ 
and ‘Green Wave’, 3 
plants each 


idulas, pansies, and violas, 12 
plants each 


6 plants each 


crop insurance 

re’s room in your garden, try succes- 
lanting. Consider the salad crops you 
) fastest—lettuce and radishes, for ex- 
-—then plant a dozen seeds of each 
two weeks until frost. That way you’ll 
e to have enough plants at all stages 
turity to ensure against any losses 
d by unseasonable heat or early frost. 


age your harvest 

ops give you a bigger, longer yield per 
if you harvest a few outer leaves at a 
tead of removing the whole plant. However, if you 
»wer buds start to emerge from any leafy vegetable ex- 
swiss chard, harvest the whole plant right away; the 
ing process (called bolting) makes leaves bitter on 
ing except chard. 

Ong the root crops, beets and carrots can stay in the 
d until you’re ready to use them. Radishes should be 
ted as soon as they’re big enough for salads. If you’re 
mg onions for the green tops, pull them as soon as 





French-intensive bed 
PRR Cea ees 
7 feet wide. Wiolet 
roe broccoli ise: 


vi 


Wee iroy dan soe i 





they’re ready; if you’re 


growing onions for bulbs, 
leave them in the ground 
until next summer. 


Seed sources 

You can buy seedlings of 
many winter vegetables at 
nurseries and garden cen- 
ters. But for the widest 
selection, check out nursery seed racks or order from seed 
companies. Some good companies include Johnny’s 
Selected Seeds (207/437-4301 or www.johnnyseeds. 
com), Nichols Garden Nursery (541/928-9280 or www. 
nicholsgardennursery.com), Shepherd’s Garden Seeds 
(860/482-3638 or www.shepherdseeds.com), Territorial 
Seed Company (541/942-9547 or www.territorial-seed. 
com), and West Coast Seeds (604/482-8800 or www. 
westcoastseeds.com). 
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WHEN TO START COOL-SEASON CROPS 


This chart gives rough planting times for most mild-weather parts of the West. In the follow- 


ing areas, you'll need to make adjustments. 


#@/n warm-winter areas such as Palm Springs and Phoenix (Sunset climate zone 13) and in 


the hot interior valleys of Southern California, plant three or four weeks later than the times listed. 


™ ln high-desert areas such as Albuquerque and Sedona (zone 10), start planting about 


two weeks earlier than the times listed. 


#/n snowy-winter climates (zones 1-3), wait to plant most crops except arugula, garlic, 


kale, and radishes until about a month before the average date of the last killing frost in spring. 
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Crop type 


Arugula 


Broccoli 


Cabbage 
Cauliflower 


Endive 


Kale 


Lettuce 


Mustard 


Peas 


Spinach 


Swiss chard 


Beets 


Carrots 


Garlic 


Onions 


Radishes 


SUNSET 


Start seeds 


Aug.-Oct. 


Aug. 


Aug. 
Aug.-Sept. 


Aug.-early Sept. 


Aug. 
Aug. 


Aug.-Sept. 
Aug.-Sept. 


Aug. 


Aug. 


late July—Aug. 


late July—Aug. 


Aug.-Sept. 


Aug.-Sept. 


Transplants Dependable varieties 


Sept.-Oct. 
Aug.-Oct. 


Aug.-Sept. 
Aug.-Oct. 


Sept.-Nov. 


Aug.-Oct. 


Aug.-Sept. 


Sept.-Nov. 


Sept.-Oct. 


Sept.-Oct. 


Aug.-Sept. 


Not advised 


Not advised 


Oct.-Dec. 
(cloves) 


Sept.-Oct. 


Not advised 


‘Premium Crop’, 
Romanesco, ‘Violet Queen’ 


‘Ruby Perfection’ 
‘Amazing’ 


Curly and broad-leafed 
(escarole) 


‘Winterbor’ 


‘Dark Lollo Rossa’, 
‘Lollo Rossa’, ‘Sierra’, 
‘Tom Thumb’ 


‘Giant Red’, ‘Green Wave’ 


‘Oregon Giant’, ‘Oregon 
Sugar Pod Il’, ‘Sugar Snap’ 


‘Tyee’ 


‘Perpetual Spinach’, 
‘Rainbow’, ‘Ruby’ 


‘Early Wonder Tall Top’, 
‘Red Ace’, ‘Winter Keeper’ 


‘Babette’, ‘Bolero’ 
‘Chesnok Red’, ‘Spanish 
Roja’ 


‘Walla Walla Sweet’ 
north of Bakersfield, CA, 
‘Buffalo’ anywhere 


‘Cherry Belle’, 
‘Crimson Giant’ 


‘Forest Green’ for 
garnishes, Italian flat-leaf  - 
type for cooking 


‘Arp’ or ‘Sawyer’s Selection’ 
cold climates, ‘Tuscan 
















A-chef’s 
cool garden 









hen A chef — 


the harvests | 


chefs purple k 
at Café Pinceau (above). | | 
want fresh herbs lets artic} re 
and garnishes, all bud got 
they have to do is bloom. 


| 

“ 
step out of the i 
kitchen and into the garden bé 
the restaurant in Edmonds, Wa : 
ton. In the photo above, curly 
bor’ kale is gathered for dinnet 

Restaurant Owner Henry 
who developed the cafe’s ¢ 
influenced recipes, also grow 
ble flowers, including calen 
pansies, and violas. He des 
them as “the confetti that coloi 
salads.” 

You can visit the garden any 
Café Pinceau serves lunch an 
ner. One wing of the restauf 
devoted to live blues bands 
midnight Thursday through § 
day and 6 to 9 Sunday. As Arce 
“Food, blues, and gardens—|| } 
what we’re about.” 17:30-9 Tue) 
until 10 Fri-Sat. 610 Fifth Av. 
(425) 775-0199. 


amn the tuxedos, ES LTB 


} LincoIn Navigator. American Luxury. 
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Fireworks Tomato Salad 


1. Place poblano and jalapefio chilies on a 10- by 15-inch baking sheet. Broil 2 to 3 inches from 
heat, turning as needed, until charred and blistered all over, 6 to 10 minutes total. 


2. When chilies are cool enough to handle, peel, seed, and rinse. Coarsely chop poblanos and 
mince jalapeno. 
3. Leave very small tomatoes whole; quarter or halve slightly larger ones. 


4. In a bowl, combine tomatoes, chilies, lime juice, and chopped cilantro; mix. Season to taste 
with salt and pepper. Garnish with cilantro sprigs. 


Per serving: 76 cal., 11% (8.1 cal.) from fat; 3.3 g protein; 0.9 g fat (0.1 g sat.); 17 g carbo (4 g fiber); 
27 mg sodium; 0 mg chol. 
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Sweet Tomato Sorbet 


1. Ina 1- to 2-quart pan over high heat, bring sugar and 1 cup water to a boil. Remove from heat, 
nest pan in a bowl of ice water, and stir mixture often until cold, 8 to 10 minutes. 

2. Meanwhile, in a food processor or a blender, whirl tomatoes, a portion at a time, until smooth. 
Rub through a fine strainer into a bowl; discard residue. 

3. Add sugar syrup and basil to tomato purée; mix. Freeze in an ice cream maker according to 
the manufacturer’s directions until mixture is firm enough to scoop, dasher is hard to turn, or 
machine stops. 

4. Serve sorbet softly frozen, or freeze airtight until firm, at least 3 hours. 


Per serving: 67 cal., 4% (2.7 cal.) from fat; 0.8 g protein; 0.3 g fat (0 g sat.); 17 g carbo (1.2 g fiber); 
7.9 mg sodium; O mg chol. 
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Double-Tomato Gazpacho 


1. In a blender or food processor, whirl canned tomatoes and their juice, basil, cilantro, vinegar, 
marjoram, and oregano until smooth. Pour into a bowl and add broth and lemon juice. Cover and 
chill at least 1 hour or up to 1 day. 


2. Peel and seed cucumber; cut into 12-inch cubes. Core tomato and cut into '%-inch cubes. 
Stem and seed bell pepper; cut into '/-inch cubes. Finely chop onion, rinse, and drain well. 

3. Stir cucumber, fresh tomato, bell pepper, and onion into chilled tomato soup. Season to taste 
with salt and pepper. Ladle into wide bowls. 


Per serving: 64 cal., 8.4% (5.4 cal.) from fat; 2.7 g protein; 0.6 g fat (0.1 g sat.); 14 g carbo (2.6 g fiber); 
338 mg sodium; 0 mg chol. 








Grilled Lamb Chops on Minted Tomato 

1. Cut tomato in half crosswise. Gently squeeze out and discard seeds; trim out and discard 
core. Cut tomato into '/2-inch cubes. 

2. In a bowl, mix tomato, mint, vinegar, and olive oil. Spoon onto a platter or individual plates. 


3. Trim and discard excess fat from lamb. Place lamb on a barbecue grill over a solid bed of hot 
coals or high heat on a gas grill (you can hold your hand at grill level only 2 to 3 seconds). Cook, 
turning once, until chops are browned on both sides but still pink in the center (cut to test), 7 to 
9 minutes total. Arrange on tomato mixture. 


4. Sprinkle lamb evenly with sunflower seeds and season to taste with salt and pepper. 


Per serving: 274 cal., 56% (153 cal.) from fat; 23 g protein; 17 g fat (4.2 g sat.); 8.1 g carbo (2.9 g fiber); 
165 mg sodium; 66 mg chol. 
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Islands of serenity lie just outside these Westerners’ back doors 
By Daniel Gregory and Peter O. Whiteley 


gw Almost 60 years ago, Sunset ran an article entitled “How to Vacation at 
Home,” which was full of good ideas for making the most of the patio and gar- 
den for summer relaxation. Such a subject seems particularly relevant today, as 
the pace of life reaches warp speed and we are sucked into an accelerating spi- 
ral of carpools, commute traffic, and cell phone “connectivity.” 

Home is becoming the resort of last resort. Indeed, we know one busy fam- 
ily who packed their bags, put them in the car, drove around the block, and 
then checked into their house for a restful two-week holiday. 

So how do Westerners turn their homes into true summer retreats? Here are 
three particularly imaginative prescriptions for escaping the workaday world. 
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Boathouse 
Mi eet a buoyant little 
boathouse. The 


one-room, 10- by 10-foot gabled structure rests on a dock overlooking Kim and 





Debie Stuart’s duck pond. As Debie tells it, “We wanted a place on the water to 
enjoy some fishing and, in the evenings, to watch the wildlife wander in to drink.” 
Kim built the straightforward stud-wall structure with the help of a neighbor. 
Inside, the Stuarts chose a fishing theme for the decor: Lures, paddles, anda 
carved wood salmon stand out on a butter yellow, white, and blue palette. The 
building cost about $4,500, including $1,800 for lumber and $2,000 for windows. 
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otump house 


| ae tall fir was getting too close to the house, so it had to go. 


As Snohomish, Washington, homeowner Robert Gardner 
recalls: “We asked the tree cutter to leave about a 20-foot stump 
because we had decided to build our 6-year-old son, T.J., a 
treehouse. We figured anyone could build one. What we hadn’t 
counted on was that most normal people build a treehouse ina 
tree with branches.” To make up for this oversight, Gardner 
treated the stump as a structural column: Cantilevered beams 
running through it support the platform on which the tiny house 
is built; diagonal braces and a nearby tree reinforce the platform. 
The treehouse is held aloft like a tray balanced on one hand. And 


the verdict? T.J. plays there all the time. 
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cabin 


use it as a guest house,” says 

















ie owner of this 12- by 14-foot 

















tent, which feels a little like 
of accommodation you would 
an elegant safari. It 

tably holds a double bed, side 
and two chairs. There’s even 

r two Adirondack chairs on the 
eck at the front door. A variety 
p all-weather houselike tents 








lable in kits, costing from 

to $5,900. Called the Sonoma 
pw ($3,714), this model 

S a wood frame, a vinyl canvas 
rain fly, eaves, and awning), 
door, three windows, and 
plans. It’s available from 

ater Bungalows (800/587-5054 
.Sweetwaterbungalows.com). 
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Introducing the new 2 hr Fresh” Coffee Maker and Built-in Warming Drawer, only from KitchenAid. 
unique two-heating-element design makes delicious coffee and keeps it fresh and flavorful for hours. And it’s easy 
preserve the “hot out of the oven” appeal of baked goods with the versatile Warming Drawer, perfect for entertaining. 
ow the taste of fresh brewed and fresh baked will wait for you. For our Comforting Cranberry Tartlets recipe, and 

to view the entire KitchenAid’ line, visit www.KitchenAid.com, or call 1.800.422.1230. 














FOR THE WAY IT’S MADE** 














COM 


homedepot 





_ Everything you need to create the look you want. 
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HOME INSPIRATIONS 





Drexel Heritage Suburban House 
Home Inspirations Drexel Heritage 
ya nica a Home Inspirations 
3273 West Shaw Ave. 19900 Stevens Creek B! 
Fresno, CA 93711 Cupertino, CA 95014 





Drexel Heritage ; and 
ae Re Home Inspirations 66 East 4th Ave. 


oy oa Jo = re Ae a San Mateo, CA 94401) | 
1605 J Street 
Modesto, CA 95354 









Laptop in the landscape 


A versatile built-in desk turns this deck 
into a favorite workspace 


mw When landscape designer Dan Berger heads for work, he steps onto 
his backyard deck, where he folds down an L-shaped desk and gets 
down to business. 

Though Edenic, Berger’s workspace is functional and electronically 
state-of-the-art. His laptop connects to his main computer using wire- 
less technology. The desktop is galvanized sheet metal, a material that 
is handsome and weather-resistant. His bulletin board, which is also 
metallic, sports a clock, built-in lights, plugs, and jacks. Next to the 
Ts i : desk is a small storage space for filing cabinets, an office chair, and a 


aes. pair of 6-by-6s he uses to support one end of the table. 

a Berger built the fold-out desk in a shallow cavity created by erecting 

i, a stud wall in front of the existing exterior wall of his home. Part of an 
fl 


aj exterior plywood wall, the 5'/2-foot-long, 30-inch-tall desk surface 

rf = ie swings down on two sturdy hinges. Berger has designed a smaller 

gh eo =..-._~—‘ modular version for sale. For information call LandPlan, Pleasanton, 
California, at (925) 846-1989. — Peter O. Whiteley 
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| eee = Patio warmer 


g The heavens light up when you 
build a fire in this 24-inch-diame- 
ter portable firepit. The star and 
moon shapes, cut into the Sides 
of the high-carbon steel shell, are 
more than decorative—they sup- 








plement air supply. A protective 
ring of heavy steel serves as a 
footrest and is also a means of 


Bamboo 


eer carrying the firepit. When you 
minifountain 


add an optional grill, the firepit 


gw David Faibisch, an importer of 
bamboo products, has found 
miniature water spouts that are 


becomes a barbecue. Although 
sturdy wire mesh behind the 
cutouts and a welded mesh top 





just the right size for most bowl- 
sized water gardens. The water, 


keep embers in place, you should not leave the fire Flames in this: 
unattended. Sojoe sells the model shown here for firepit/barbecue — 
$495; other styles and sizes are also available. (S88) 


316-1404 or www.sojoe.com. — PO.W. stars shine. ! 


which runs through a length of 
clear acrylic tubing to a spout 


make the moon ai 


made of a bamboo rhizome 
notched into an upright piece, is 
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Portal tojh 
the past }} 


driven by a small submersible 
pump that must be purchased 
separately. A pair of horizontal 
bamboo supports rest on the lip of 
a small pot. There are two models, 
both adjustable—one from 6 to 10 
inches high, the other from 10 to 


= Pocket doors are § 
space-saving device} 
small rooms. But ai 
example shows, thé 
can play an aesthet \ 
well as a functional 
in the design of af 
Separating the kitel) 
and dining rooms, | 
these beautiful stati) 
glass doors echo th 
bold Craftsman-styl 
kitchen tiles, lendit 
elegant touch to be 
rooms. When the d 
are open, the kitchi 
and dining rooms f 
tion as one space, I}. 
once the doors are | A\ 
closed, the dining!) ' 
becomes a more in! y 
mate setting. I. 
DESIGN: Harrell Remy 
eling, Menlo Park, (). 
(650/326-7093) | 

— Ann Beni) ; 


. 


16 inches high. Made in Vietnam, 


the fountains cost $32 and canbe — : 

ordered from Bamboo Accents in "I i 

Richmond, California (800/783- | I TF H+ ; | 
: HY a te | 
: | a id 


0557 or www.bambooaccents. 


com). — PO.W. 






Doghouse days 


What kind of a domicile 





does your dog have? 











Does your pooch live in a 


* 
A 
i 
1 cabin or a palace? Send 





photographs of your ca- 

nines digs to Doghouse 

Contest Editor, Sunset, 80 
Willow Ra., Menlo Park, 
CA 94025. Entries should 
be postmarked by Octo- 

| ber 1, 2000. Winners will 

be published in early 2001 

and receive $100. 
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SAVE $30 


on your next purchase of $100 or more. 
Qualifying purchases include all in-stock sale or regularly 
priced merchandise. Coupon cannot be combined 
with any other eee or trade discounts. Only one 


For a store location near you call: 
|.888.KM.COLOR or visit 
www.kellymoore.com 


‘BAVE $20 


""W® next purchase of $60 or more. 
“Wiirchases include all in-stock sale or regular 

miandise. Coupon cannot be combined : 
€r coupons or trade discounts. Only one 





customer per : coupon per customer p 
pyimOUDON must be ' purchase. Coupon must he ih 
1 time of pur- | i presented at time of p 
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home guide - project 


A cake pan serves as the backing and 


houses the clock mechanism. 





Rock around 
the clock 


w Call it a garden timepiece: It’s a clock 
designed for patio or porch. Slate creates 
the natural face. Rich in color and tex- 
tural interest, slate exhibits all the beauty 
and enduring elegance of an impression- 
ist painting, but unlike a Monet, it’s a bar- 
gain: You can buy a 12-inch-square slate 
tile at most home centers or tile shops for less than $4. We 
turned one into a clock using little more than a drill and a 
few items from craft and hardware stores. 


TIME: Less than two hours 

cost: About $20 

MATERIALS 

* 10-inch-diameter metal cake or pie pan 

* 1 foot of heavy-duty picture-hanging wire 

* Matte black spray paint 

° 12-inch-square slate tile 

* 18-inch square of flat scrap wood 

*Four 1'2-inch-long, “s-inch carriage bolts with washers 
and nuts 

* Battery-operated clock mechanism with !“16-inch-diameter 
stem and hands (available at most craft stores for léss than 
$10, or from Meisel Hardware Specialties; 800/441-9870). 

° AA battery 

TOOLS 

* Pencil 

* Electric drill and all-purpose bits 

° Ruler 

°'/2-inch masonry bit 
eWrench 
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DIRECTIONS | 
1. Mark a point on the rim of the cake pan. Cor} 
it the 12 o’clock point, then mark what would be t| 
and 2 o’clock positions just below the rim on the outs) 
the pan. At both the 10 and the 2 marks, drill a oa 
inch holes, spaced '2 inch apart. Run picture wire a 
these holes and twist taut. Spray pan’s outside black. f 
2. On the more attractive side of the tile, find and 
the center point. Next, find the midpoint of each} 
then measure in 112 inches and mark those points fi 
3, 6, 9, and 12 o’clock positions. | 
3. Place tile face up on scrap wood, and using the dr , 
masonry bit, drill holes through the five marked poit], 
4. Place the cake pan upside down and mark its ¢] 
Center the tile over the pan, aligning the center a]'9 
o’clock points on both, then mark the 3, 6, 9, an d 
clock points on the pan bottom. 

5. Using a '-inch all-purpose bit, drill holes through 

the marked points. ! 
6. Lay tile on pan and run carriage bolts through f 
make hour markers. Add washers and nuts and tighi 
tach clock mechanism from behind, using the washe 
and bolt provided in the kit. Add hour and minute 
7. Install battery; hang clock on a wall or fence. — P 
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1. Hold ad in front of face. 
2. Cross eyes. 


3. Count how many stars you see. 





If you saw double, you know what the new 2000 Taurus just achieved in government front crash tests. That’s a 
full five stars UML MLE RSS TEL GPa LLL LAY OSLO ALL OTC ACL ERS LG 
only car in its class that gives you a steel safety cell, crumple zones and your very own advanced Personal 
Safety System. We started by asking “What if?” The new 2000 Taurus is the ultimate answer. 


NEW 2000 TAURUS 


www.2000taurus.com 


“ 





































Calm, cool and color-coordinated. Just a few things 

you'll achieve with the mellow hues and smooth 

designs of the Zeno collection. Hand-knotted in India 

from luxurious wools and cottons, the Zeno collection 

has everything you need for a decor rich in serenity 

and resplendent in high style. And Macy’s is the place 

where you'll find it—along with the finest selection 

of other beautifully tranquil floor coverings. : 
Shown: ‘Multi Squares Gold’ 
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RE: It was the typical small 
a charmless jumble in a con- 


nal wall-mounted sink, the 


before 





ect took a tailorlike approach, 
g small adjustments—like nips 
cks in a piece of fabric—to 

a visually coordinated, func- 
and comfortable room. The 
uncluttered look reflects sev- 








Ve aa Ma's 


decisions. A new rounded 
cupies less space. The room’s 
e simplified by treating the 
wall above the sink as a mir- 

d by a medicine cabinet built 
at had been a jog in the wall 
right of the sink. Using tile as 
oting unifies the space. 












a, CA (707/938-8345) 


d 5- by 7-foot space. The con- 





N: Mark Creedon, M2 Studio, 


Small bath solutions 


Innovative ways to make limited space more functional and appealing 
By Ann Bertelsen, Mary Jo Bowling, Daniel Gregory, and Peter O. Whiteley 


typical small bathroom, which contains a tub/shower, a toilet, and a sink in roughly 50 square feet, is cramped, 
ginative, and devoid of personality. How can you make such a space more efficient and expressive without adding 
> footage? Here’s a roundup of examples—including before-and-after transformations, storage details, and infor- 
on shopping for fixtures on-line—to help inspire a successful remodel. 





Everything and nothing has changed. 
The fixtures are in their original places, 
but the medicine cabinet has moved 
behind the wall mirror (you can see the 
latch for it above the roses). New niches 
above the tub hold soaps and shampoos 
at convenient levels. 
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New layout 


BEFORE: When Melody and Doug 
Wisdorf wanted to use their second- 
floor bathroom, they practically had 
to take a number. With just one sink 
and one mirror in the corridor-like 
75-square-foot space, two people 
were a crowd. 
AFTER: The 
remodel 
gave each 
person a 
place for 
morning and 
evening rou- 
tines, cre- 
ated more 
storage, and 
transformed 
a room the 
family described as “flat-out ugly” 
into an attractive space. Certified 
kitchen designer Jan Setterlund 
suggested adding a sink and sub- 
tracting a bathtub. 

Instead of the typical side-by-side 
sink plan, Setterlund opted fora 


more efficient layout: a vanity, sink, 
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ERIC ZEPEDA 


small bath solutions 


Platalg 7 


Both sides now: Two sinks make this bathroom more efficient. 


and storage area for each adult on 
opposite sides of the room, staggered 
to provide maximum floor space. 
One area features a cherry vanity with 
ample drawers and a ceramic sink, 
while the other incorporates a 
pedestal sink flanked by cabinets. 


A two-person shower in the nar- 


Angled sink 


BEFORE: The old green wallpaper, 
though attractive, only darkened and 
enclosed 
an already 
tight area. 
The main 
fixtures— 
the tub and 
toilet on 
one side, 

a pedestal 
sink and 





small cabi- 
net on the 


Angling the sink 


and simplifying wall other—con- 


treatments allowed sumed the 
the cramped and busy space. 
room to breathe AFTER: 
easier. Designers 


eee 





; 
rowest part of the room freed uj 
space once occupied by a bu 
and dividing wall. | 

Setterland sums up, “The key 
making the bathroom work was 
putting everything in the right 
DESIGN: Jan Setterlund, Kitchei 
Witch, Issaquah, WA (425/391-6 


Pamela Pennington and Tsun- ‘ 
Wahab opened up the room by 
moving the old sink and install 
new limestone vanity in the co 
where it could become a focal 
without blocking traffic. To ade 
flair, a wall-mounted spigot wa 
in a rectangular mirror flanked 
halogen sconces. Shutters wer 
removed, exposing the handso 
steel-framed window and inet : 
the natural light. 
The designers used the wint 
as a cue for the floor tiles: The 
4- by 4-inch tumbled-marble ti 
set in a checkerboard pattern, 
the window grid. A low wall at} 
end of the tub screens the toii 
and serves as a display surface 
DESIGN: Pamela Pennington an 
Tsun-Yen Wahab, Pamela Penni 
Studios, Palo Alto (650/813-17 





fashion statement with Delta® faucets? You must be kidding, right? Well, things do change, DELTA 
imetimes dramatically. Delta faucets are now on the cutting edge of product design. In quality, ; 
id finish, the change in Delta is complete and permanent. See for yourself at www.deltafaucet.com. THE FAUCET | 
A Masco Company 


MAKE A FASHION STATEMENT 





























Compact 
elegance 
BEFORE: Pascoe 


The tub and > 


opaque slid- 
ing shower 
doors cut 
the room in 
half. There 
was no con- 
nection to 
the adjacent 
side yard, 
and the 
room lacked visual drama. 

AFTER: Designer Christopher Grubb 
installed a shower enclosed by clear 
glass walls. He also replaced the 
small window with glass doors, let- 


ting in much more natural light and 


giving the owner a direct route to 
1e garden hot tub. 
0 achieve an elegant contempo- 


arance, Grubb covered the 


valls with green slate tiles 








| . 
after | 


Glass shower walls, along with new French ood 








in place of a high window, make Phil Lobel’s bail 


feel open and expansive. 


setata45° =: Running almost seamlessly fr 





angle. “Inan : floor to ceiling and wall to w; 
older house, : one side of the room, the mirre) 







the lines of | | both decorative and practical. * 





the ceiling. much less expensive to cover aj 
and floor : with mirror than with slate tile, 

usually | Grubb says. “Here it reflects , 
aren’t per- : of slate, and you geta built-in ff 














before 


fectly straight,” he says. “Putting the | length mirror.” 
slate at an angle helps hide uneven — Grubb selected a black toile 
construction. It’s less noticeable than cause he feels that fixtures in St 
when the tiles line up in a conven- : rooms should blend in. “White} 
tional grid.” The tile is interrupted by | would scream ‘Look at me!’ He 
a black granite “chair rail,” because, | black fades into the backgrountff 
says Grubb, “an entire wall of tile : relates to the chair rail,” he sayiff 
could feel too overwhelming. The deed, the toilet almost disappé 


granite breaks it up.” : DESIGN: Christopher Grubb, 
A mirrored wall gave the owner : Arch-Interiors, Los Angeles (3) 
more tile and granite for his money. : 724-6464) : 
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Sculptural tempered glass 
mimics the tilework. Ultra 
Glas, Chatsworth, CA 
(800/777-2332) 


ULTRA GLAS 


small bath solutions 











Divide and display. Dave 


Maynard (architect), Jackson 


Butler (designer); Corte 
Madera, CA (415/246-2090) 


KEN CHEN 





Rustic concrete bowl. $700; 
Sonoma Cast Stone, 
Sonoma, CA (707/939-9929) 


STONE FOREST 


Blue-gray granite sink 


makes a vivid statement. 
$600; Stone Forest, Santa 
Fe (505/986-8883) 


Net surfing for bathroom fixtures 


FS bathroom remodelers in search of the perfect faucet, surfing the Web is becoming a popular 
alternative to driving from store to store. The Internet puts a vast inventory of products at your 
fingertips. But where do you begin? There are thousands of websites you can turn to, most of 


which fall into three categories: manufacturers, retail stores, and e-commerce sites. Here are the 
benefits of each, using a search for faucets as an example. 


Manufacturers. Most big 
companies put a complete 
catalog of products on-line. 
These are great websites 


because they list full ranges of 


colors, finishes, and measure- 
ments. The best sites 
offer design ideas, printable 
spec sheets, and installation 
notes. Some even publish 
recommended retail prices, 
which can be compared to 
th {t stores in your area. 
They also list customer 
umbers to assist 
onsumers. While 
hem allow you to 
n-line, they will 


help you find dealers in your 
area. Simply print out the 
photograph and the model 
number, and have the dealer 
order it for you. What could 
be easier? Good sites for 
faucets include: 
*www.americanstandard.com 
*www.grohe.com 
*www.kohlerco.com 
*www.moen.com 
*www.pricepfister.com 

Retail stores. Many stores 
have their own websites— 
usually the store name is the 
Web address. 

E-commerce. These stores 
exist only in cyberspace; you 


shop and buy on-line. Many 
allow you to peruse a gigantic 
and seemingly endless show- 
room without leaving your 
chair. Most also have cool 
features like do-it-yourselfer 
chat rooms or bulletin 
boards, design advice and 
articles, and experts you can 
e-mail or call with questions. 
Some particularly interesting 
sites include: 
ewww.bathclick.com 
*www.homewarehouse.com 
ewww.myhome.com 
*www.ourhouse.com 

To achieve success in your 
search, keep the following 












Cantilever style. Ebla 
Semi-Encastre by Porc 


(800/524-9797, ext. 19 ip 
& BE ‘as 
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Triangular counter usé Ms 
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space over toilet. Joe 






















Pathman (architect), NN 
Valley, CA (415/381-1 


caveats in mind. 
Know what you need. 
Faucets come with singl 
center-set, or spread-ti | 
controls. You need to sé 
the correct size for your 
Pop-up drains may be§ 
separately; be sure to ¢ 
the information on the f 
you select. 
Get the best price. The 
Internet allows you to qI 
determine which outlet ¢ 
the best price. If you al 
inclined to haggle, use t 
information to get an e ‘e 
better price. 

Don’t forget to includ 
ping costs. Shipping ¢ 
increase the price, and: 
tle charges add up. 
Carefully read the retu 
policy. If you don’t likey 
purchase when it arrives 
want to be able to retuff 
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OBER 27-29, 2000 


RT AT SQUAW CREEK 
W VALLEY USA - LAKE TAHOE, CALIFORNIA 


Taste inspired cuisine from Tahoe’s famed 
chefs paired with world-class wines. It’s 
called the Grand Tasting for a reason. 


Meet and explore culinary techniques with 
master chefs John Ash, Jennifer Bushman, 
Douglas Dale, Jerry Anne Di Vecchio, Joseph 
Keller and Lars Kronmark. 


Be a winemaker for a day. Sample exotic 
Spirits, caviar and private reserve wines. 
Attend a superb winemaker dinner. 


eT Cela 


CIA, Greystone 





Stay indoors by the fire. Relax in the spa. 
Golf. Swim. Enjoy a massage. Or, lay in the 
sun and take in the breathtaking beauty of 
Tahoe’s Squaw Valley and the Resort at 
Squaw Creek. 


Invite your friends, and meet new ones. 
Come for a day, or a three-day weekend. 


Book your lodging and event packages now. 
Last year’s event was a two-day sell out. 


Lake Tahoe Central Reservations 


888.978.2463 
or book online www.tahoefun.org 


A fundraiser for the North Lake Tahoe Chamber of Commerce 


KitchenAid 
For the way it's made’ ‘ 
® 


. . y 
winetasting SCO] 
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The L-shaped, slate tile-covered “garage” includes a storage area. 


Barbecue island 


Build an attractive station for your portable gas grill 


By Peter O. Whiteley 


ere’s a way to enjoy the ad- 

vantages of a built-in barbe- 

cue at a fraction of the cost: 
a multifunctional, freestanding “park- 
ing structure” for the ubiquitous roll- 
around gas grill. Covered in gauged 
green slate tiles, the garage has the 
look of a built-in. In addition to mask- 
ing the barbecue’s frame, wheels, and 
propane tank, the shell provides a 
buffet counter and a storage cabinet 


for cooking supplies. The dimensions 
of the island can be adjusted to fit 
almost any portable barbecue; the 
amount mi: required will 
vary accor hy 

For safety, t grill industry 
‘ecommends clearance be- 
tv 1a propane-fueled grill and any 


compustible material (such as walls 


made of wood). For that reason, 
we used a noncombustible framing 
material—steel studs—covered with 
fire-resistant concrete backerboard. 

The steel studs proved surprisingly 
easy to work with. Available at building 
supply centers, they’re competitive in 
price with wood (about $2.15 for a 
10-ft. 2-by-4) but are much lighter. Use 
a circular saw with a composition 
metal—cutting blade ($4 for a 7-in. 
blade) to cut them to size. The vertical 
studs slip into horizontal U-shaped 
channels used for the top and bottom 
of the frame. Self-drilling screws, de- 
signed for steel framing, hold the 
pieces together instead of nails. 

The backerboard (sold in the tile 
section at home centers) is available 
in 3- by 5-foot panels and in “%4- and 





















¥>-inch thicknesses. We used 
lighter weight 4-inch panels 
sides and covered the top y 
¥2-inch panel. The backerboag 
be scored and snapped, or © 
a saw blade designed for @ 
concrete and stone. 
TIME: Three to four days | 
cost: About $110 for steel stuj 
backerboard; $200 for tiling 
MATERIALS 
For shell 
* Six 10-foot-long, 3°s-inch-wid : 
studs | 
*Three 10-foot-long steel chant 
*One 1-pound box of */4-ingh 
drilling metal screws 
*Four 3- by 5-foot sheets off 
backerboard | 
*One 1-pound box of backerl 
screws , 
*One 3- by 5-foot sheet of } 
backerboard inish G 
°4 feet of 1-by-12 rough-saw# 
wood for door 
*Paint or gray sonia a 
for door (optional) 
* Two 4-inch galvanized metal 
strap hinges (with screws) 
*Wood screws for door , 
*Galvanized metal door pull 
* Cabinet door catch 
For tile surface 
°54 1-foot-square slate tiles 
¢ Mortar 


* Tile and stone sealant 
TOOLS 

For frame 

° Tape measure 


: lis in 
*Circular saw with wood, met th 
ODE 


BFE inno 


* Drill with Phillips head bits 
¢ Framing square 

* Paintbrush 

For tiling 


*Bucket (for mixing mortar, gf) 
*Rubber gloves | 
*Rubber-backed trowel j | 
* Bag of plastic spacers iW 
*Notched trowel with '4-inch b 

(Continued on pag 
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IF YOUR LIFE MOVES THIS FAST 
_ MAYBE YOUR OVEN SHOULD TOO. 
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Sauteed Shrimp 2 Mins. 
BELG GLO Une 


Introducing cooking at the speed of life 
with the revolutionary Advantium’ Oven from GE. 


Seems like there’s never enough time minutes. Baked potatoes — ten. And unlike 
| cook anymore? That’s why GE developed microwave ovens, food is juicy inside, crispy 
le innovative new Advantium Oyen. outside. It’s as easy as turning a dial. 
| Its incredible new, award-winning The revolutionary Advantium Oven 
ichnology uses light to cook oven quality from GE. If your life moves at the speed 
jod in a fraction of the time. So chicken of light, then why not cook with it? For 


Jat used to take over an hour, now cooks more information, call 1.800.626.2000 


| fifteen minutes. A steak only takes seven a or Visit us at www.geadvantium.com. 


y 


Coming Summer, 2000! 


Advantium will also be 
ATT \ | 


available in this stylish 
Wall Oven configuration. 
0 oking at the speed of life 
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Construction of shell 
As shown in “Top View,” four 
rectangular stud walls screw 
together to form a P-shape. 
To stiffen the frame and sup- 
port the backerboard for top 
and floor, we spanned it with 
cross-braces formed by 
steel studs turned flat. 

1. Measure the length and 
width of your grill, plus the 
height of its work surface. 
For adequate clearance, 

the “parking space” should 
be 2 inches longer and 
wider than the grill itself. 

For the front side (A), add 
24 inches for the storage 
end. The finished counter 
height should be level with 
the barbecue’s work sur- 
face, so account for the 
thickness of tile and the top 
piece of backerboard when 
determining the frame 
height. 

2. Cut the studs and chan- 
nels for A, B, and 2 Cs. The 
door for the storage com- 
partment goes on A. Its 
opening has a horizontal 
header flanked by pairs of 
studs, their solid sides facing 
out. Each pair measures 3% 
inches from outside edges— 
the width of a stud. Adda 
third stud next to the inner 
pair to create blocking to 
which you will screw the 
back panel of backerboard. 
3. Butt and screw both Cs to 
A so the outside edges are 
flush with outer edges of the 
pairs of studs flanking the 


doo ing; add B, as 
show! lop View.” 
4. To provide aces for 


attaching the floor, cut 
pieces of scrap channel to 
fit between all the studs that 


lrame the bottom of the 


PEGS NE UR LH RA TR 












TOP VIEW 


BACK (B) SIDE(C) make two 





cross-braces with tabs tab 


tab 


Self-drilling screws tie the steel studs together (top). Detail 


shows end of cross-braces (see step 5). 


storage area. Offset them 
upside down over the bot- 
tom channels; attach with 
screws through the sides. 
5. For cross-braces, cut four 
19%/s-inch-long pieces of 
stud material. Cut 1'%2-inch 
slits along the creases on 
both sides of each end to 
create two tabs (see detail 
above). Equally space these 
crosspieces, fold tabs out, 
and screw in place. 

6. Cut '/4-inch backerboard 
to cover the sides; secure 
to the frame with backer- 
board screws. Cover the 
top and floor with '%2-inch 
backerboard (notch bottom 
to fit around studs). Screw 
in place with backerboard 
SCrews. 

7. Cut the wood door to fit 
opening; paint or stain. At- 


tach hinges to studs with 
metal screws and to face of 
door with wood screws. Add 
handle and catch. Install the 
door after you finish the 
exterior. 

Note: The basic shell is com- 
plete and light enough to be 
carried to the final location. 


Covering the frame 
If you live in an area subject 
to freezing, be aware that 
the backerboard manufac- 
turers cannot guarantee 
that the tiles will remain ad- 
hered. Consider covering 
the sides of your garage 
with stucco, cement-based 
siding panels, or artificial 
stone, or create a board- 
and-batten look with 
backerboard. You could 
also have a top of galva- 



































nized sheet metal fab 
at a sheet-metal shop. 

Many tiles are appropt 
for outdoor uses (see “, | 
Tile Primer,” May 2000), | 
edging and corner tiles 
add considerably to the 
cost. We selected slate 
because, when it has be 
cut, the visible edges loc 
attractive. 


How to tile 
Plan the tile layout before) 
you mix the mortar. 
To minimize tile-cutting 
place whole tiles at each) 
corner of the top of thes} 
age cabinet, overhangin 
sides by the thickness Of} 
tiles so they serve as a G4 
for the side tiles. Calculatt 
the size of the tiles that” 
must be cut to fit betwee} 
the whole ones, allowing] 
grout lines. Plan the plac 
ment of the tiles on the 1 
mainder of the top. Con 
tinue the grout lines fromy 
the top surface down thé} 
front (some trimming of tf 
may be required); an att 
tive option is to offset th 
middle band of tiles (see 
photo, page 136). Plan 
layout of the remaining 
cal surfaces; leave a Ve 
gap at the bottoms. 
When you’re sure youl 
plan is correct, cut all pa 
tiles with the wet saw, dou! 
checking fit as you go. K 
mortar, then set tile in m 
in stages, starting with 
top. Use the plastic spa 
to create even grout line 
and to hold the bottom 
band of tiles off the grou 
When mortar is dry, mix ¢ 
add grout. When grout | 
dry, seal. # 
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It’s not aBout WHERE te ramity Goes FROM 
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BUT HOW. 
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MaDe THE BEST SUBURBAN YET. Aramicy Favorite SINCE 1935, IT’S NOW EVEN B : 
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Poa AR a1 0)=1 0) a a A MORE COMFORTABLE INTERIOR WITH MORE HIP R AND HEADRO 


AILABLE SECOND-ROW BUCKET SEATS AND SUNROOF. MORE THAN AN EXTENSION OF ITS HERITAGE, | 
| * 


bod 
\RT OF A NEW ERA. CHEVY TRUCKS, THE MOST DEPENDABLE, LONGEST-LASTING TRUCKS ON THE Tey om 


9 MODEL. {DEPENDABILITY BASED ON LONGEVITY: 1981-1999 FUBE-LINE LIGHT-DUTY TRUCK COMPANY REGISTRATION 
DTHER GM DIVISIONS. ©2000 GM Corp. BUCKLE uP, AMERICA! @=800-950-2438 or CHEVROLET.COM Got 
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Wait 
Wd! 


Digital camera 
news | 


mediately after snapping it. If it’s not : 


@ Digital cameras, first introduced in 
1997, are entering a new era: Today’s 
models are higher quality, less expen- 
sive, and easier to use. They’re also 
popular: International Data Corpora- 
tion, a market research company, esti- 
mates that shipments of digital cam- 
eras will grow from 6.6 million in 
1999 to 31 million by 2003. 

These new-technology devices, 
which bypass film altogether, have 
several advantages over conventional 
cameras. Since images are stored dig- : 
itally, they’re compatible with your : 





computer—and with the Internet: 


You can e-mail vacation photos, send 
baby pictures snapped 10 minutes 


4 
°, 


‘ 


& 


: such 


Wired West 


Smart ideas for a high-tech home 


By Michael Goldstein 


: of collectibles for sale on eBay. 
You can also review an image im- : 


: what you want, you can erase it. If : 
: lution, the more storage spacrfitt tt! 
7 i 

: quired. The biggest word in Piss 


you like it, you’re your own photo- 
printing shop. Most cameras come 
with photo-editing software, such as : 
Adobe PhotoDeluxe, Microsoft Pho- 
- toDraw, or MGI PhotoSuite II, that 
: lets you crop, enlarge, or otherwise | 
enhance your pictures once they’re 
in your computer. You then print 
' lent of film, have grown in cet, 1 


them on inexpensive (less than $300) 


- color printers from manufacturers | 
Hewlett- : 
: can hold roughly 45 high- or 9finet. 


as Canon, Epson, 


Packard, and Lexmark. 


Inevitably, the first generation of : 


- digital cameras had some shortcom- : most cameras. Additional caps 


: ings. The newer ones are signifi- : 
: cantly improved, especially in image : 


spray. walt walt walt walt walt 
walt wait wait wait wait wait 
walt walt wait wait wait wait 
wall walt wait wait wait wait 
walt wait wait wait wait walt 
walt walt wait wait wait wait 
wait walt wait wait wait wait 
‘walt wait wait wait wait 
i walt walt wait wait walt 
wer walt wait wait wait wait 





wail wait wait wait wait wait sp 


perring 


oa 


io the 


owes 


By well 


7 have 


before to far-away grandparents, put quality, which is defined by the port th 
up a family webpage, or post a shot : 


: that the camera can handleiil'" 


ber of pixels—tiny dots of | he {ror 


more pixels, the higher the #iis 
resolution and thus the bett\p% 
photograph. But the higher th)ii 


cameras today is megapixel, Wilt 
refers to resolution of at leastpuiiet 
lion pixels. Megapixel photetitet! 
handle being enlarged to phat 
sizes like 5 by 7 inches. ; or Me 

Storage cards, the digital ej! wm 


and dropped in price. Now 8) disk 
byte (MB) CompactFlash carebmider 


dard-resolution images comif\pices 


for as little as $25 for 8 t than $5 
for 32 MB. 


Tive'4s 0 
1 
q 





ferring the image from the 


















hnology is the card reader. 


nages. 
camera, the Sony Mavica, 


itten to a standard 3.5-inch 


eras. 
, prices of these cameras have 
substantially; many models 


r8 
Btive'as of press time. 


2 special formulation of Krylon’ paint, you can apply a second coat whenever you feel like it. 
b light coats will always give you the smoothest, most beautiful finish possible. With the other brand, you 
ve fo wait as long as 48 hours between coats. Since Krylon’ paint dries to the touch in just 12 minutes, 


to the computer has im- 
as well, since most newer | 
ers have a USB (universal se- | 
port that allows fast transfer . 
ble from the camera’s USB 
alternative, and inexpen- : 


ansfer even simpler, as pho- 
: ware. The camera has both a view- 
isk that can go directly into : 
or Mac. However, a disk 
Id as much information as a 
card, and having to contain : 
py disk requires the Mavica : 
nsiderably larger than most 


Hot digital cameras 
*The Olympus D-450 Zoom ($499; 
800/622-6372 or www.olympus.com) 


offers autofocus, 1.3-megapixel reso- : 
lution, and 8 MB of storage for 18 : 


high- or 122 low-resolution photos. 
This 9.5-ounce camera 


lation software. 
*Vivitar’s ViviCam 3500 ($499.95; 
805/498-7008 or www.vivitar.com) 


' cus and 1.4-megapixel resolution, 
and comes with MGI PhotoSuite soft- : 


finder and a 2-inch color flat-panel 


screen (liquid crystal display, or | 
LCD). It will transfer images to a com- 
puter via a high-speed USB or con- : 
ventional serial port (what you use to 


connect a mouse to the computer). 


: *Epson breaks the $300 barrier with 
: the 11.5-ounce PhotoPC 650 ($299; : 
800/463-7766 or www.epson.com). 
than $500. Prices listed ‘here This autofocus camera can store 


: 47 high- or 88 standard-resolution 


includes 
: Adobe PhotoDeluxe image-manipu- 
ply pop the storage card out 
amera and into the com- 
ard reader for quick transfer | 
weighs only 8.9 ounces, offers autofo- 


images on its 8 MB CompactFlash 


: card and includes USB adapter ca- 


bles. It allows you to change lenses: 
Wide-angle, telephoto, and close-up 
are available at extra cost. 

*Nikon’s Coolpix 950 ($899; 800/ 
645-6687 or www.nikonusa.com) is a 
little larger (12.3 ounces) and quite a 


: bit more expensive but provides 2.11- 


megapixel resolution with 8 MB of 
storage. It has both auto- and manual 


: focus, plus digital zoom and optical 
: zoom lenses. 


¢Canon sells the compact Power- 
Shot S20 ($799; 800/652-2666 or 


: Www.usa.canon.com), with 3.3-mega- 


pixel resolution and a 16 MB Com- 
pactFlash card that can store about 
36 high-resolution and up to 176 
low-resolution images. The camera 
comes with PhotoDeluxe and Canon 
PhotoStitch software and includes 
interface cables for USB, serial, and 


: video-out connections (the latter 


is for viewing the images on a tele- 


: vision). 





spray. spray. 


lways get the perfect finish you're looking for every time. Without the wait. 


; 
: 


| a sponsor of BHouse ©2000 Krvlon 


Krylon? The fastest way to smooth. 


Products Grouo www.krylon.com 

















FIBER CEMENT \ 
SYSTEM SOLUTIONS 


Using Fiber Cement ? 


Don't forget Tamlyn PVC Accessories, 
perfect complementary products that make 
homes more appealing and reduce 
| maintenance. Specified by numerous top 
| Architects, Builders and Remodelers. 















| EIVENT@ & 
| U.S. Patents #5,881,502 #5,937,592 


Snapvent® or EZvent® continuous soffit vents are 
the best looking, most framer-friendly and effective 
vents available. Provides 9 sq.in./foot intake air 





flow needed to balance with ridge vents and 
comply with 2000 International Building Code 
(50% intake / 50% exhaust) and validate shingle 
warranty requirement. Unique double leg channels 
hide raw/rough edges of soffit material for clean 
look and helps prevent vent from being pulled up 
into subfascia (allowing possible rodent or other 
pest penetration into attic) as happens with old- 
style hat-shaped vents. Vent all sides of the house. 
Also vent garages to make more comfortable and 
safer. Use Tamlyn vinyl H Mold at seams. 





S 


LAP SIDING CLIP 
H Mold covers seams of vents 


7 
== 
and lap siding, replaces caulk l ) 


which often disappears within a year. 


LAPSTART™ STARTER STRIP 
U.S. Patent #5,916,095 


| 

| - Lapstart™ Starter Strip sets the bottom 
course right while providing needed 
impact support. 


PANELSTART™ STARTER STRIP 
|.S. Patent #5,916,095 


| ‘G 
P art™ Starter Strip helps install d 
vertical siding panels correctly to validate warranty. 


PERMACORNER® INSIDE CORNER 
U.S. Patent #5,960,598 


Resembles a wood corner piece 
vithout the maintenance headaches. 


H MOLD/PLANKSEAM™ =, 
| 





ff 
| 
i 
i 





LCD 






888-416-9676 
BUILDING EAST USA 
| 800-334-1676 


Manufacturer Since 1971 


Visit our website at WWW.tamlyn.com 








DECORATING BASICS 


JAMIE HADLEY (2) 


One room, 
two looks 


Revamp a room 


with quick-change 
artistry 


By Ann Bertelsen 


Imost in the blink of an eye, 
interior designer Nikki Parr 
reworks the decor of her 
bedroom for new effect. For much of 
the year, the room maintains an at- 
mosphere of richness and warmth, 
thanks to the kilim-covered head- 
board and bed frame (see photo 
above). But every so often, Parr 
changes the look and feel of the 
room with a different set of bed 
linens, artwork, and accessories. 
“Change is uplifting; it makes you 
see a room in a different way,” Parr 
“Rooms can become static over 


time, so it’s good to give them a dec- 


Says. 


Oorative makeover every so often.” 
The designer retains the same basic 
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A Warm and bdlion : 


The dramatic red kilim headboEterjoi 
and bed frame set a vibrant tOnin-pzttey 
the room, reinforced by the req }yith ta); 
side-table skirts and the lively aaj . 
rug. Parr added a Turkish Saddps op} 
bag, kilim pillows, and a fOootsttiic a.) 
upholstered in a kilim remnant ih 
complete the setting. With sut ! dea rug 
| 









striking patterns in the headbOé thts 2), 
pillows, and rug, it became im pied 
tant to keep the bedspread aS) ji 

simple as possible; hence the F jn 
covering. SAPO of: 


“4 
| 
| 


furniture—including headboa}; bur 
side tables—but brings in $iinj), 
pieces, such as footstools, be bi 
and artwork, from other parts | it 
house. “The same piece can t}:) 


new importance in a differes| 6s 


i 


tion,” she says. f° 

For example, Parr’s antique er 
usually resides in a hallway, I}ij 
equally at home at the foot}; 
bed. A Turkish saddlebag 
a great hanging above he h} 






















ool and soft 
-colored sheet (which covers 
-patterned headboard) 

ith table skirts of a similar 

a light and airy look. Other 

ts contributing to the soft and 
ic room are the floral bed- 
that trails to the floor, a floral- 
area rug, tapestry pillows, 
btle artwork echoing the 

in the decorative tiles on 

dow seat. The antique bench 
end of the bed adds a hand- 
Doint of interest to the room. 


ard, but when Parr wants a 
nd brighter look, she covers 
dboard and replaces the sad- 
with contemporary artwork. 
about re-evaluating your art 
essories,” she says. “There’s 


of thumb that dictates one 


er another. It’s a lot of fun to 
ifferent environments.” 

: Nikki Parr, ASID, Stephen 
allery, Menlo Park, CA (888/ 


3) 





Easy makeover tips 
*To convey a rich, warm, and cozy 
look, use heavily textured fabrics like 
kilims, woven woolens, and tapes- 
tries, and dark, fiery colors like reds 
and oranges. Add dense, complex 
patterns—in an area rug, for instance. 
*To achieve a soft, romantic effect, 
use smoother, lighter-colored fabrics 
with looser patterns. Floral motifs 
and a fresh, light palette will also 
contribute. 

* Experiment with accessories such as 
pillows, vases, boxes, and artwork. 
They can rejuvenate a space by chang- 
ing the overall character of a room. 
*Dark woods like mahogany, cherry, 
and oak work well in a traditional or 
rustic setting. Note how the match- 
stick blinds blend with the dark- 
colored furnishings to create a pleas- 
ing balance in the room (see the 
photos above). 

* Rotate your wall art throughout the 
year, using dark pieces to underline 
warmth and bright pictures for a 
lighter ambience. The artwork can 
look surprisingly different in a new 
location. 
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ONE LITTER, 30 DAYS. 


~ Millions; of micropores 
‘imeach’crystal trap -: 
, odor, then, evaporate _ 
moisture; allowing | 
‘TIDY, CATS® CRYSTALS 

*- to control’oder for up 
toa pian Fh {" ase n 
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t ee proper. maintenance, Tidy Cats” Grystals™ lasts lenge 
: E than*Conventional-clay-litters. d 
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Nancy Silverton and Mark Peel (above ri 


1g for their family 





I cookin 





and friends. Everyone 








, and 


in—even their 5- 


f photo far right) 


pitches 


AE ROTEL 


, both professional cooks, love to spend Suni 
year-old son, Oliver (top left), gathers garden herk 






| 
| 
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7 SOCIETAL HT CRREDINTS 


Sani summer suppel 


Follow the lead of two Southern California chefs and 





let the harvest inspire a feast of fresh flavors 


By Linda Lau Anusasananan * Photographs by Just Loomis ¢ Food styling by Christine Masterson 


What do chefs do on their days off? 
Mark Peel and Nancy Silverton, chefs 
and owners of Campanile restaurant 
and La Brea Bakery in Los Angeles, 
spend summer Sunday afternoons at 
home, cooking in the backyard. 
Here, good food brings family and 
friends together. Their entertaining 
style is more casual than in the 
restaurant, the pace more leisurely. 
And their guests often help with the 
cooking 

In tl 


party for eight, Peel and Sil- 
showcase summer’s hand- 


r 


ym 
‘vest. Lamb is marinated in 


s and fresh herbs; aspara- 


SUNSE 


gus grills on a bed of thyme. Ink 
black concord grapes infuse an icy 
granita with intense flavor and color. 
Vegetables, herbs, and fruits—from 
the couple’s garden and from the 
market—shine in these remarkably 
simple and fresh presentations. 


marinated Roasted 
Lipstick Peppers 


Anchovy- 


PREP AND COOK TIME: About 1 hour, 
plus at least 12 hours to marinate 
Notes: If small peppers or mild chilies 
aren't available, use red bell peppers 
(‘2 lb. each). After peeling in step 4, 
stem, seed, and quarter lengthwise. 


MAKES: 8 servings 















8 red peppers or fresh mild 
chilies such as Lipstick, pim 
Hungarian, or Anaheim (2 t 
each; see notes) 


peril. 
Hl Sides, 
Ttoah 
B miny 


About 4 cup extra-virgin olf 
Paty 4 Mo) 


2 rinsed salt-packed ancho 
(about 3 oz. total) or 3 canne x ma 
anchovy fillets, drained and ‘i 
B.« Par 
2 cloves garlic, peeled and mif Asi 
About ’ teaspoon salt | off an 
Y¥2 cup minced Italian parsley /\\) ; 
1 tablespoon red wine vinegai). |’ 


1. Rinse and dry peppers, ane 

lightly with about 1 teaspoon olivey\ 
2. Lay peppers on a barbecue grill} 
a solid bed of hot coals or high 
a gas grill (you can hold your 




























yme-scented asparagus. 








nivel only 2 to 3 seconds); close lid 
fi grill. Cook, turning as needed to 

sides, 12 to 20 minutes total. 
er to a bow]; let stand until cool, 
15 minutes. 


im (2% 


ng a mortar and pestle or a food 
iC0—/F sor, mash or whirl anchovies, 
j“@ and Ys teaspoon salt to a fine 
|Add parsley; mash or whirl until 
(A. Stir in vinegar and 4 cup oil. 
\, ™ off and discard pepper skins 
stem and seeds intact). Layer 

in a shallow dish, coating each 
»\iliwith anchovy paste. Cover and 
least 12 hours. Bring to room 
ature to serve. Add salt to taste. 


pale 


ory : 
OOM 
ye Meine: 78 cal., 83% (65 cal.) from fat; 
,@™ein; 7.2 g fat (1 g sat.); 3.5 g carbo 
Der); 94 mg sodium; 0.8 mg chol. 


plate full of summer: Rosy lamb, marinated in plums and 


black-eyed peas with roasted tomatoes; grilled Lipstick pi 


SSS LILI LI IO ILL LILLIE 


@ 


@ 
= 


pp 


ec: 
Ss 


Butter Lettuce and 


Fresh Herb Salad 


PREP Time: About 45 minutes 
Notes: Up to 1 day ahead, crisp lettuce. 


AAKES: 8 servings 


2 tablespoons fresh tarragon leaves 


2 tablespoons 1-inch pieces fresh 
chervil 


nN 


tablespoons 1-inch pieces chives 


N 


tablespoons 1-inch pieces fresh 
dill sprigs 


i) 


tablespoons Italian parsley leaves 


nN 


tablespoons 1-inch pieces fresh 
basil leaves 


NO 


tablespoons lemon juice 


— 


teaspoon champagne vinegar 


ON 


tablespoons extra-virgin olive oil 


harvest Supper 

for eight 

eAnchovy-marinated Roasted Lipstick 
Peppers* 

eButter Lettuce and Fresh Herb Salad” 

Grilled Plum-marinated Lamb* 

eThyme-grilled Asparagus* 


®Black-Eyed Pea Stew with Roasted 
Tomatoes* 


eGrilled Corn with Basil Butter* 
eArtisan Breads with Butter 


eCharentais Melon with Pineau des 
Charentes* 


«Concord Grape Granita* 
eShortbread Cookies 
eChianti or Pinot Noir 


eFresh Lemonade with Ginger 
“Recipe included 


tablespoons minced shallots 


heads butter lettuce (9 oz. each), 


rinsed and crisped (see notes) 


Salt and fresh-ground pepper 


1. Rinse and drain tarragon, chervil, 
chives, dill, parsley, and basil; pat dry. 


Mix herbs; finely chop half of them. 


2. In a wide serving bowl, mix lemon 
juice, vinegar, oil, and shallots. In a 
small bowl, mix 2 teaspoons dressing 
with large herb pieces. 


3. Tear lettuce into bite-size pieces. Add 
lettuce and chopped herbs to wide 
bowl, and mix, adding salt and pepper 
to taste. Sprinkle with large herb pieces. 
Per serving: 103 cal., 96% (99 cal.) from fat; 

1 g protein; 11 g fat (1.5 g sat.); 2.5 g carbo 
(0.8 g fiber); 5.1 mg sodium; 0 mg chol. 
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Roasted tomatoes, studded with garlic 
slivers and drizzled with olive oil, top 


black-eyed peas. 





Grilled Plum-marinated Lamb 


PREP AND COOK Time: About 1 hour, 
plus at least 8 hours to marinate 
Notes: If using a charcoal grill to cook 
lamb and corn (page 148), about 10 
minutes before lamb is done (when it’s 
110° in thickest part), add 15 to 18 char- 
coal briquets to firegrate on each side of 
grill. When lamb is done, spread bri- 
quets evenly over firegrate to cook corn. 
MAKES: 8 servings 


1%« pounds firm-ripe red-fleshed 
plums such as Santa Rosa, 
Damson, or Elephant Heart 


7 cloves garlic, peeled and crushed 
cup dry red wine 

/s Cup red wine vinegar 

/2 cup chopped Italian parsley 


2 tablespoons chopped fresh 
tarragon leaves 


2 tablespoons chopped fresh 
thyme leaves 


1 leg of lamb (6 lb.), boned, 
butterflied, and fat trimmed 


Salt and pepper 


1. Rinse and pit plums. Whirl fruit in a 
blender or food processor until smooth; 


pour into a 9- by 13-inch pan or baking 
dish. Add garlic, wine, vinegar, parsley, 
tarragon, and thyrne; stir to blend. 

2. Rinse lamb and pat dry: add to plum 
marinade and turn to coat well. Cover 
and chill at least 8 hours or up to 1 day, 


turning occasionally. 


3. Lift lamb from pan and discard 
marinade. Lay meat flat (spread out) on 


a barbecue grill over a solid bed of : 


medium coals or medium heat on a gas 
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grill (you can hold your hand at grill 
level only 4 to 5 seconds). Sprinkle 
lamb with salt and pepper. Close lid on 
gas grill. Cook, turning as needed to 
brown meat evenly, until a thermometer 
inserted in thickest part reaches 135° to 
140° for rare, 35 to 50 minutes; thin 
portions will be well done. 

4. Transfer meat to a rimmed platter; 
keeping warm, let rest about 15 min- 
utes. Slice to serve. 

Per serving: 342 cal., 34% (117 cal.) from fat; 
47 g protein; 13 g fat (4.5 g sat.); 7 g carbo 

(1.1 g fiber); 113 mg sodium; 145 mg chol. 


Thyme-grilled Asparagus 


PREP AND COOK TIME: About 10 minutes, 
plus at least 30 minutes to soak thyme 
Notes: The thyme sprigs must be 
soaked before being cooked so they 
won't be inclined to catch fire. If you 
can’t get a large quantity of fresh thyme, 
skip the herb bed and season the grilled 
asparagus with about 2 teaspoons fresh 
thyme leaves. 

MAKES: 8 servings 


About 4 pound (about 4 cups) 
thyme sprigs, rinsed 


About 2 pounds asparagus 
2 tablespoons extra-virgin olive oil 
Salt and pepper 


1. In a bowl, cover thyme sprigs with 
cool water and let stand at least 30 
minutes or up to 4 hours. 


2. Snap off and discard tough stem ends 
from asparagus. Rinse and drain spears. 
In a large bowl, mix asparagus with oil. 
3. Lift thyme from water, drain, and 
arrange in a 6- by 18-inch rectangle on a 
barbecue grill over a solid bed of hot 
coals or high heat on a gas grill (you can 
hold your hand at grill level only 2 to 3 
seconds). Arrange asparagus in a single 
layer on thyme; close lid on gas grill. 
Cook, turning spears once, to brown 
lightly on two sides, 4 to 6 minutes total. 
4. Transfer asparagus to a platter; dis- 
card thyme. Add salt and pepper to 
taste. Serve warm or cool. 

Per serving: 50 cal., 66% (33 cal.) from fat; 

2.8 g protein; 3.7 g fat (0.5 g sat.); 3.4 g carbo 
(0.9 g fiber); 1.8 mg sodium; 0 mg chol. 


Black-Eyed Pea Stew with 
Roasted Tomatoes 


PREP AND COOK TIME: About 1/4 hours 
notes: If shelled black-eyed peas are 
not available, use frozen black-eyed 
peas; cook 30 to 35 minutes. If making 
up to 2 hours ahead, cover loosely and 
keep warm in a 200° oven. 

MAKES: 8 servings 


































10 cloves garlic, peeled 

32 pounds tomatoes (2 to 8 02, 

Salt and pepper 

6 tablespoons extra-virgin oO | 

1 onion (*% lb.), peeled and chi 

1 slice bacon (about 11 oz.) ‘ 

chopped 

4 cups (about 1% lb.) shelled 

black-eyed peas 

4 cups fat-skimmed chicken) 

broth or water 

¥2 cup champagne or white wi 

vinegar 

4 Italian parsley sprigs (each} 

long), rinsed 

4 thyme sprigs (each 4 in. lo 

rinsed | 

4 basil sprigs (each 6 in. long), | 

2 tablespoons chopped Ital ) 
parsley 


1. Cut 7 garlic cloves into thin s] 
chop remainder. | 
2. Rinse tomatoes, drain, and cul 
in half crosswise. Set, cut sida 
slightly apart, in a 10- by 15-ind 
Insert 3 or 4 garlic slivers int 
tomato half. Sprinkle with salt a 
per. Drizzle with 5 tablespoons ol] 
3. Bake in a 350° oven until to 
are lightly browned at edges an 
when pressed but still retain 
shape, 40 to 45 minutes. 

4. Meanwhile, in a 3- to 4-quz 
over medium-high heat, stir on 
remaining 1 tablespoon oil unt 
about 5 minutes. Add chopped 
and bacon; stir often for 2 
Add peas, broth, and vinegar; st 
turn heat to high. 

5. Tie parsley, thyme, and basil 
into a bundle with cotton string. 
peas. When mixture is boiling, 1 
heat to low and simmer, stirring) 
sionally, until peas are tender | 
but still retain their shape, 12 
minutes. Pour peas into a fine st 
over a bowl; discard herb bundle. 
6. Put half the tomatoes and ha 
juices into pan used for peas. 
with a potato masher or fork. 
drained peas (reserve liquid for | 
uses). Stir over medium heat unti 
Add salt and pepper to taste. 
7. Pour pea mixture into a 2p 
quart shallow casserole. Nestl 
maining roasted tomatoes, cutl| 
up, in peas. Drizzle with rema| 
roasted tomato juices and spt 
with chopped parsley. 
Per serving: 455 cal., 30% (135 cal.) from| 
25 g protein; 15 g fat (3 g sat.); 60 g carb 
(24 g fiber); 106 mg sodium; 3.6 mg ch 
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| 
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Al 
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“What do 
you do 


with a wine 
that’s won 


gold medals 


for years? 


Charlie Tsegeletos, 
Glen Ellen Winemaker 


If youre our winemaker, you 
make it even better. You ask 
wine lovers what they really 
love in a wine and you craft it. 
A Glen Ellen that’s fuller, 
smoother and better balanced 
than ever before. Then you 


make room for more gold. 


=. 


Taste the New Glen Ellen 


more information about Glen Ellen and our Wine Club, call 1-888-439-WINE (9463). Please enjoy Glen Ellen responsibly. © 2000 Glen Ellen Carneros Winery, Sonoma, CA. 





















































Grilled Corn with Basil Butter 


PREP AND COOK TIME: About 30 minutes 
Notes: Prepare corn to cook up to 6 
hours ahead. If cooking on a charcoal 
grill, after the lamb, see notes for grilled 
plum-marinated lamb recipe (page 146). 


MAKES: 8 servings 


¥% cup (‘4 lb.) butter or margarine, 
at room temperature 


’2 cup chopped fresh basil leaves 
8 ears corn (each about 8 in. long) 


Salt and pepper 


1. Ina small bowl, mix butter and basil. 


2. If stems on corn ears are longer than 
’%) inch, snap them off. Pull off and 
discard coarse outer husks, leaving each 
ear covered with tender inner leaves. 
Gently pull inner leaves down from ears 
but leave attached; pull off and discard 
silks. Smear about 1 tablespoon basil 
butter over kernels of each ear. Pull 
leaves back up over kernels; tie with 
cotton string to secure. 


3. Lay corn on a barbecue grill over a 
solid bed of hot coals or high heat on 
a gas grill (you can hold your hand at 
grill level only 2 to 3 seconds). Close lid 
on gas grill. Cook, turning once, until 
corn is hot, about 10 minutes total. 

4. To eat, snip string and pull down 
leaves; season to taste with salt and 
pepper. 





Cracked black pepper, mint leaves, 


and fortified wine add provocative 


dirnensicons to meion. 





Purple concords give a royal 


hue to icy granita. 


Per serving: 227 cal., 52% (117 cal.) from fat; 
4.9 g protein; 13 g fat (7.4 g sat.); 28 g carbo 
(4.8 g fiber); 139 mg sodium; 31 mg chol. 


Charentais Melon with 

Pineau des Charentes 
PREP TIME: About 15 minutes 
NOTES: Pineau des Charentes, a cognac- 
fortified wine, comes from the province 
in France where Charentais melons are 
grown. Both Charentais and cantaloupe, 
a similar melon with a coarser texture, 
have a rich fragrance when fully ripe. 
Look for the fortified wine in a well- 
stocked wine shop or use 3 tablespoons 
sweet white wine, such as a Sauternes 
or a late-harvest Riesling, mixed with 
1 tablespoon cognac or brandy. 
MAKES: 8 servings 


2 ripe Charentais melons or 
cantaloupes (1 Ib. each) 
/4 Cup fresh mint leaves, rinsed 


4 teaspoon coarse fresh-ground 
pepper 


Y’s cup Pineau des Charentes 


1. With a’sharp knife, cut peel off 


melons. Cut each melon in half, seed, 
and slice into thin crescents. 


2. Arrange melon on individual plates 
or a large platter. Tear mint into small 
pieces and scatter over melon. Sprinkle 
with pepper, then drizzle evenly with 
Pineau des Charentes. 

Per serving: 33 cal., 5.5% (1.8 cal.) from fat; 

0.6 g protein; 0.2 g fat (0 g sat.); 5.9 g carbo 
(0.7 g fiber); 6.6 mg sodium; 0 mg chol. 



























COUNT Daa 


¢Up to 1 week ahead: Freeze granita. 


*Up to 1 day ahead: Marinate peppers, 
rinse and crisp lettuce for salad, and 
marinate lamb. 


¢Up to 6 hours ahead: Prepare corn. 


¢Up to 4 hours ahead: Soak thyme p 
Chill glasses for granita. 


e2 hours ahead: Make black-eyed 
pea stew. Ignite briquets, if using a 
charcoal grill. 
4 
°1'% hours ahead: Grill asparagus. 
ai 
¢1 hour ahead: Bring peppers to room 
temperature. Grill lamb, then corn. 


¢15 minutes before serving: 
Prepare melon. 


eJust before serving: Assemble salad 


eJust before dessert: Scrape granita 
and spoon into glasses. 


Concord Grape Gra 


PREP AND COOK TIME: About 40) 
utes, plus at least 4 hours to fre 


Notes: If making up to 1 week a 
freeze airtight. Chill wine gla 
bowls in the freezer. Garnish p 
with fresh concord grapes. Se 
homemade or purchased shor 
cookies. 4 


MAKES: 8 servings 


1° pounds concord grapes 


2 cups Beaujolais or other li gI 
dry red wine 


’) cup sugar 


1. Pull grapes from stems; d 
stems and rinse and drain fruit. — 


2. In a 3- to 4-quart pan over high 
bring grapes, wine, sugar, and pt 
to a boil. Cover and remove | 
let stand about 30 minutes. 


3. Pour grape mixture into a blen 
food processor. Whirl until s 
then rub through a fine strainer int) 
by 13-inch metal pan; discard resi 

4. Freeze mixture until solid, at 
hours or up to 1 week; cover 
after 4 hours. Scrape quickly Ww) 


fork to break into small clumps. — | 


5. Scoop granita into chilled | 
glasses or bowls (see notes). 
Per serving: 111 cal., 2.4% (2.7 cal.) from) 


0.7 g protein; 0.3 g fat (0.1 g sat.); 29 gq) 
(0 g fiber); 4.9 mg sodium; 0 mg chol. +) 
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CARIBBEAN & ae 
ERK j VALLAL 


With Papaya Juice 






lLawrys Marmades wrth a splash of real frurt juice. * 


They fire up excitement in everything you grill. Imagine salmon Teriyaki. How about 
mai Hawaiian pork tenderloin. Or Caribbean Jerk chicken. There are 12 tempting flavors 


lawrys.com 





} to choose from. The fruit juice makes the difference. And the difference is delicious. 

















_ food guide 


| By Jerry Anne Di Vecchio 
Photographs by James Carrier 





Spicing up chicken 
Create a rich stew with a blend 
of familiar flavors 


= Like many people, I grew up believing that aro- 
| matic, amber-ocher-colored curry powder was a 
it single spice. And the curry dish I first knew con- 
tained meat (usually leftovers) swimming in a 
white sauce (translation: butter, flour, milk) made 
exotically golden by a shot of the powder. Rice was 
the support vehicle. Onto this curry-blanketed 
rice, my brother, sister, and I daringly scattered 
toasted coconut, raisins, chopped peanuts, and 











Major Grey chutney. This simple combination still 
works lightning-quick wonders on yesterday’s 





hi | cooked chicken or roast. 
| The fact is, though, curry powder isn’t a single 
| spice, but a blend 





and there are many. My vision of 
i curry expanded immensely when I visited Thailand. 





There, coconut isn’t the topping; it’s usually the 
milk of the sauce. Potatoes often cook in the sauce, 
supplanting the rice. And curry comes in many col- 
ors, depending on the seasoning blend used. 

Another revelation: You can easily make your 
own blend, as in this one-bowl main-dish stew. Be- 
gin the meal with a salad, feast on the stew, then fin- 
ish with simple mango sorbet or lime sherbet. 








2. Meanwhile, rinse chicken a 
off and discard fat; cut meat into” 
chunks. Cut potatoes into quarte 


Green Curry 1 cup chopped fresh basil leaves 
bee te : 
PREP AND COOK TIME: About 50 minutes 2 cup chopped fresh cilantro 


| 
ee 1 teaspoon grated lime peel 
MAKES: 6 servings 5 P 3. Scrape lemon grass-shallot | 


1 cup fat-skimmed chicken broth into a blender; add remaining e¢ 


i) 
1 stalk fresh lemon grass, 








rinsed 
cup chopped shallots or onions 


3 tablespoons chopped fresh 


Singer 


2 tablespoons chopped seeded 
fresh jalapeno chilies 

{ teaspoon cumin seed 

1 teaspoon coriander seed 

i teaspoon cardamom seed 

1 can (14 02.) coconut milk 


1’2 pounds boned, skinned 
chicken thighs 


12 pounds thin-skinned red 
potatoes (about 112 in. wide), 
scrubbed 


150 SUNSET 


About '2 teaspoon salt 
3 to 4 tablespoons lime juice 


About '4 cup fresh basil leaves, 
rinsed 


2 limes, rinsed and cut into wedges 


1. Trim and discard root end and 
tough tops from lemon grass; peel off 
and discard tough outer leaves. Chop 
peeled stalk. In a 5- to 6-quart pan, 
combine chopped lemon _s grass, 
shallots, ginger, chilies, cumin seed, 
coriander seed, and cardamom seed. 
Open coconut milk and scoop about 2 
tablespoons of the thick part of the 
milk into the pan. Stir frequently over 
high heat until shallots are lightly 
browned, about 5 minutes. 


milk, chopped basil, cilantro, ane 
peel. Whirl until smooth, set 
container sides as needed. RiP 
mixture to pan. 


4. Add chicken, potatoes, broth, 4 

teaspoon salt. Bring to a boil ove 
heat, stirring often. Reduce heat, 
and simmer, stirring often, 
potatoes are tender when pi€ 
about 25 minutes. 


5. Add salt and lime juice to 
Ladle into wide bowls and sp 
with basil leaves. Accompany} 
lime wedges to squeeze as de} 
into curry. 
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Per serving: 393 cal., 44% (171 cal.) fro 
28 g protein; 19 g fat (14 g sat.); 30g@ 
(3.0 g fiber); 326 mg sodium; 94 mg my 


| 










Sunshine from 
Down Under 


= Kiwi fruit from New 
Zealand first hit Western % 
markets in the late 50s. The ~ 
brilliant green flesh, with its exotic | 


bright rays to greet the day. 


Sun-up Breakfast Fruit 
PREP TIME: About 10 minutes 


MAKES: 2 servings 


2 kiwi fruit (4 lb. each; gold, green, or one 
of each) 


4 peeled pineapple slices (each 2 in. thick, 
about 1 lb. total; fresh-cut or purchased sliced) 


1 teaspoon thin strands orange peel 


Square deal 


that follows (allow 3 for a serving). 


near you, Call (800) 350-7933. 


vor hinting | 
of strawberries, bananas, and more, made it a 
sensation. We couldn’t get enough. Kiwi fruit | 
became a Western crop; fortunes here were : 
made and lost. And all the while, New Zealand | 
kept right on sending us fruit. Now they’re ship- : 
ping something new: This summer, through 
September, you'll find flesh of another color un- 
der the brown skin—gold kiwi fruit, distributed 
by Zespri International. The deep yellow fruit : 
speckled with black seeds is as dazzling as its : 
green counterpart. It has the same texture, but is | 
somewhat sweeter. Slices look like little suns— 


g Filo dough is incredibly useful when cut 
down to size. Sinbad Sweets of Fresno, 
California, has done the deed. Its 5-inch 
hors d’oeuvre squares—120 in an 8- 
ounce box—are far easier to handle than 
large filo sheets that dry and break apart. 
The frozen filo thaws in minutes (and al- 
though the company doesn’t suggest it, 
| refreeze unused squares, airtight). | keep 
a supply in my freezer for appetizers— 
particularly for last-minute occasions, 
when remnants of cheese in the refrigera- 
tor can be put to use in the flaky appetizer 


To find a source for Sinbad filo squares 


2 tablespoons orange juice 
2 tablespoons lime juice 


Berry syrup such as boysenberry, blueberry, or 
raspberry 


1. Rinse kiwi, cut off peels, and cut fruit crosswise 
into “4-inch slices. On individual plates or in bowls, 
arrange equal portions of kiwi fruit and pineapple; 
sprinkle with orange peel. 

2. In a small bowl, mix orange juice and lime juice 
and pour equally over fruit. Add berry syrup 
to taste. 


Per serving: 182 cal., 7% (13 cal.) from fat; 2 g protein; 
1.4 g fat (0.1 g sat.); 46 g carbo (6.1 g fiber); 9.8 mg 
sodium; 0 mg chol. 





thgette 





Filo cheese sticks. For each stick, lightly 
brush 3 filo squares (5 in.) on 1 side with 
melted butter or margarine (about 1 tea- 
spoon total), then stack. Over the filo 
stack, evenly sprinkle 1 to 1'/2 tablespoons 
shredded cheese (a kind that melts well, 
such as cheddar, fontina, jack, or Swiss), a 
light dusting of an aromatic dried herb 
(such as dill, thyme, Cumin seed, or ground 
pepper), and about 1 teaspoon minced 
onion (optional). Roll to form a snug tube. 
Lay tubes, seam down and about 1 inch 
apart, on a baking sheet. Brush lightly with 
more butter. Bake in a 350° oven until 
golden, 8 to 12 minutes. Serve hot. 


Per piece: 80 cal., 74% (59 cal.) from fat; 
2.3 g protein; 6.5 g fat (3.9 g sat.); 3.2 g carbo 
(0 g fiber); 111 mg sodium; 18 mg chol. 






































Off with their heads 


One thump of this to 


a neat circle ar« 


a knife tip lifts off the cap. 


Sterilized, the shell makes a 


bowl for a sweet or savory treat. 


152 
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w Equipped with this ingenious tool, Alice 
in Wonderland’s Red Queen would have 
sent Humpty Dumpty over the wall in ter- 
ror. The Toqueur LT, an egg-top cutter, 
accomplishes its task without a moving 
part actually touching the egg. Position 
the cutter’s cap-shaped metal base on the 
narrow end of an egg (resting securely in 
an eggcup or nested snugly in towels in a 
small cup). Move your hand up and grasp 
the stem, then lift the spring-loaded car- 
tridge (sealed in the stem) and release 
it—“with confidence,” as the directions 
say. The impact at the base snaps a neat 
ring around the shell. You may have to 
use the tip of a knife to cut through the 
membrane or cooked egg. 

Use the Toqueur on your soft- or hard- 
cooked breakfast eggs, or on raw eggs if 
you want the shells for decorative uses, 
from tiny vases to containers for the 
dessert that follows. When you top raw 
eggs, though, set them and their contain- 
ers in a pie pan to catch the drips. 

To sterilize the fragile shells to hold 
foods, immerse gently in boiling water, lift 
out with a slotted spoon, and drain. 

The pricey ($47 plus shipping) but 
practical French-made tool can be ordered 
from Bridge Kitchenware; (800) 274-3435 
or www.bridgekitchenware.com. 


: Just faux fun 




































Soft-cooked eggs for dessert? ‘ 
eggs from heaven” are a tiny jok 
“yolk” is a smooth citrus cur 
“white,” whipped cream, served in} 
shell cups created with the cutter at} 
If you can’t cut the eggshells, se 
dessert in eggcups or small 
(about 4-cup size). 


Oeufs Citrons du Parad 
PREP AND COOK TimME: About 45 mi 
MAKES: 1 cup filling; 6 servings 


2 teaspoons grated lemon peel 
1 teaspoon grated orange peel 
6 tablespoons lemon juice 
V4 Cup orange juice 
3 large egg yolks 
About 4 cup sugar 
Y cup (“% lb.) butter or margarin | 


6 sterilized large eggshells 
(see directions, left) 


About '4 cup softly whipped 


Thin strands shredded lemon: 
orange peel or candied violets 


1. In a 10- to 12-inch frying pan, v 
blend grated lemon peel, grated 
peel, lemon juice, orange juice, eg§ 
and 4 cup sugar. Cut butter int 
pieces and add to pan. Stir over n 
heat, scraping pan sides and botto 
a flexible heat-resistant spatula, ur 
4 bubbles form on pan bottom al 
minutes after butter melts; do n 
the mixture. 


2. At once, rub citrus curd throug 
strainer into a bowl; discard residt 
bowl in ice water and stir curd oft 
cold, about 15 minutes. If making 
cover and chill up to 3 days. 


3. Set each sterilized eggshell, of 
up, in an eggcup. Spoon citrus ¢ 
pour it from a measuring cup 
spout) equally into shells. If 
ahead, cover and chill up to 4 
Sweeten whipped cream to tas 
sugar and spoon in mounds onto 
eggshells. Garnish with peel. Se 
tiny spoons. 


Per serving: 221 cal., 77% (171 cal.) from 
1.8 g protein; 19 g fat (11 g sat.); 11 g car 
(0.1 g fiber); 162 mg sodium; 153 mg che 


FOOD CAN’T HELP YOUR BODY 
IF IT CAN’T GET PAST YOUR TASTE BUDS. 
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Trying to eat healthier? Try something you'll love to eat. Like the 
whole grain wheat and wheat bran in these crunchy, toasty, tasty little squares. 
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The Wine Guide 


RICK MARIANI 





A shocking 
experiment 


# Until about a month ago, whenever I 
was asked how long an opened bottle 
of wine would last and which method 
for keeping it fresh was best, my re- 
sponse was discouraging. Wine, I be- 
lieved, deteriorated quickly when ex- 
posed to oxygen; even after 24 hours, 


most wines would have lost a lot of | 


their character and charm. 
As to which preservation 
system worked best, I 
was unsure. So I decided 
to experiment with several 
methods to find out. And 
frankly, I was shocked. 
The outcome was nothing 
short of startling. 

The experiment took 54 
bottles of wine. I tested 
three easy-to-use, widely varieties. 
available systems: Private 
Preserve (about $10), a 
canister of harmless inert gases, which 
you spray into the bottle, supposedly 


displacing the oxygen; VacuVin Wine 
Saver (about $10), a small hand-pump 
and rubber seal—you restop the bot- 
tle, then pump out the oxygen, theo- 


retically creating a vacuum; and, finally, 
simply pouring the remaining wine 
into a smaller bottle, filling it to the 

»p sO inere’s no air inside, then cap- 
pins tly. I also compared these 


SUNSET’S STEAL 
OF THE MONTH 


Bonny Doon Ca’ del 
Solo Big House Red 
1998 (California), 
$10. A terrific, juicy, 
berried wine with an 
appealing rustic edge. 
Made from Carignane, 
Sangiovese, Zinfan- 
del, and other red 


— Karen MacNeil-Fife 


By Karen MacNeil-Fife 


methods to using no preservation sys- 
tem at all—that is, just restopping the 


| wine bottle with its original cork. 


For each preservation. system, I re- 


moved the same amount of wine from: 
the original bottle—175 milliliters, or : 


about one quarter of the bottle (one 
generous glass)—before resealing it. 


: When it came to just recorking the 


bottle, I experimented with two varia- 
tions. In one case, I removed one 
quarter of the wine, in the other case, 
half the wine. 

To make the experiment more 
meaningful, I included time as a fac- 
tor. Was it true that the longer a bottle 
had been open, the worse the wine 
tasted? To find out, I tested each 
preservation method on three differ- 


ent bottles—keeping one resealed for 
one day, one for two days, and one for : 


four days. And so the results would 
not apply to just one wine or grape 
variety, I performed the entire experi- 
ment on three different wines: Clos 


du Bois Chardonnay, Geyser Peak 


Cabernet Sauvignon, and 
Saintsbury Pinot Noir. 
Finally, since I didn’t 
want the experiment to re- 
flect my judgment alone, I 
asked a winery owner and 
a wine enthusiast to join 
me in the tastings, which 


none of us knew which 
wine had been preserved 


with which system. Nor 


did we know which was 


the control wine (from a : 


freshly opened bottle). We ranked the 


wines in taste from best to worst. My : 


husband (a Stanford Business School 
graduate) tabulated the results. 


The outcome 

*No taster consistently rated one 
preservation system best. 

*No preservation system was rated 
better overall than any other. 

* More surprising yet, no preservation 


: worse than wines that had 


7 After being opened for a di 


we did completely blind— 


: And so a few caveats are in 


: wines—however interesting tl 



































THE TEST WINES 
The subjects for this experiment were 
delicious—and very good examples 
their respective varieties. 


= Clos du Bois Chardonnay 1998 
(Sonoma County), $14. A nice, all-ar 
Chardonnay, with creamy apple flavo 
laced with touches of vanilla and oak 
a Geyser Peak Cabernet Sauvigno | 
1997 (Sonoma County), $17. Beau . 
aromas and flavors of cassis, mint, al 
black raspberry wrapped in a plusht : 
w Saintsbury Pinot Noir 1998 (Cari 
CA), $22. Supple and juicy, with are 
and flavors reminiscent of strawberry) 
mocha, and earth. 


system worked better than jt | 
corking the bottle, no matte : 
variety or whether the wine had] 
opened for one, two, or four di : 
*Wines that had been openeé 
four days didn’t necessarily } 


opened for only one day. , 
*And the most stunning revelat 
all: In several cases, tasters prel 
an opened wine to the control 


more, the Chardonnay som 
tasted softer and less oaky, the ¢ 
net rounder and less tannic. Evel) 
Pinot Noir sometimes seemed 
mellow, which some tasters li 
As every scientist knows, cont 
experiments are difficult to ¢ 


First, the wines were all kept 2 
room temperature; at warme 
peratures, the results might be 
ent. Second, after removing 
the wine, I recorked the bottle 
away; wine left open during 
hour dinner and then recorkeé 
not keep as well. And finally, 


results—aren’t a big sample. | 

But I'll tell you one thing: FT 
the last time I'll pour a halfe 
bottle of wine down the draif } 
out giving it a second chance. 


Our team of experts has 
over 150 years of 


wine-tasting experience. 
Hoo boy, they can 
tell you some stories. 





\“ifyine team has so much experience selecting good wines wine.corm 


rlir site, they’ve practically seen it all. Or at least tasted it all. The best of wine™ 
























































Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 
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For this easy dessert, creamy peanut 
butter filling and a ribbon of dark 


chocolate create a candy bar effect. 





Peanut Butter—Chocolate Pie 
Mary Vasudeva, San Diego 
* Peanut butter is very popular at our 
house,” explains Mary Vasudeva, 
who took a favorite pie recipe, reduced 
the butter and chocolate, replaced 
most of the cream with whipped 
topping (the peanut butter flavor 
conceals the secret), and came up with 
this just-as-luscious version. 


PREP AND COOK TIME: About 40 min- 
utes, plus at least 2 hours to chill 


MAKES: 8 servings 


| refrigerated pastry for 9-inch 
single-crust pie ('/2 of a 15-o0z. 
package) 

up semisweet chocolate chips 
3 tablespoons whipping cream 
/s Cup firmly packed brown sugar 
6 tablespoons butter or margarine 
/s cup milk 

i cup smooth peanut butter 


| carton (8 oz.) frozen whipped 
topping, thawed 


JAMES CARRIER 


By Andrew Baker 


1. Gently fit pastry into a 9-inch pie 
pan. Fold excess pastry under and flush 
with pan rim. Pinch pastry rim to flute 
decoratively. Prick dough all over with 
a fork. 


2. Bake in a 375° oven until golden 
brown, about 15 minutes. Let cool at 
least 15 minutes. 


3. Meanwhile, in a microwave-safe 
bowl, combine chocolate chips and 
whipping cream. Heat in a microwave 
oven at 50% power, stirring every 30 
seconds, until chocolate is soft, about 1 
minute total. Stir until mixture is 
smooth; pour into crust, covering the 
bottom evenly. 

4. Rinse bowl, wipe dry, and add brown 
sugar and butter (cut into chunks). 
Heat in a microwave oven at full power 
(100%), stirring every 30 seconds until 
butter melts and sugar dissolves, 1 to 2 
minutes total. Let mixture cool slightly, 
about 10 minutes. 


5. Add milk and peanut butter to bowl. 
Beat with a mixer on medium speed to 
blend well. Add whipped topping, stir 
to mix, then beat until well blended, 
scraping bowl often. Scrape peanut 
butter mixture evenly over chocolate 
in crust. 

6. Cover and chill at least 2 hours or up 
to 2 days. Cut into wedges. 


Per serving: 576 cal., 61% (351 cal.) from fat; 
8.8 g protein; 39 g fat (19 g sat.); 50 g carbo 
(1.5 g fiber); 350 mg sodium; 38 mg chol. 


Frank’s Grapefruit Appetizer 
Karen Degnan, Castaic, California 

K aren Degnan came up with this 
simple, refreshing first course 

when she was given a bountiful supply 


of grapefruit as a gift. She named the 
dish after the fruit’s donor. 


PREP AND COOK TIME: About 10 minutes 
MAKES: 2 first-course servings 


2 tablespoons rice vinegar 
2 tablespoons honey 


2 ruby or pink grapefruit (about 
22 lb. total) 


About ' teaspoon fresh-grated 
nutmeg or ground nutmeg 


Watercress sprigs, rinsed 
Salt 


1. In a bowl, mix vinegar and honey. 
2. With a sharp knife, cut off and 


et \ X Je love the combination of 
: corn, and beans,” Karin A 






















discard peel and white mem 
from grapefruit. Holding fru 
bowl, cut between inner mem! 
and fruit to release segment 
bowl. Squeeze juice from mem 
into bowl; discard membrane. Gf 
mix grapefruit segments with v 

and honey. 


3. Spoon grapefruit and dr 
equally into small bowls. Sprink 
nutmeg, garnish with watercre: 
add salt to taste. 


Per serving: 149 cal., 1.8% (2.7 cal.) fr 
1.6 g protein; 0.3 g fat (0.1 g sat.); 39 
(1.7 g fiber); 0.9 mg sodium; 0 mg chi 


Ensalada Verano 


Karin Andersen, Dana Point, Calil 


says. She mixes them with 
dressing, which is part of the re 
make a hearty salad. Use a veg 
peeler to shave parmesan cheesé 
paper-thin slivers. 


PREP AND COOK TIME: About 45 n 
MAKES: 8 first-course or 4 maif 


servings 
“4; pound bacon 
6 tablespoons olive oil 
’, cup grated parmesan che 
3 tablespoons lemon juice 
1 clove garlic, minced or press 


3 or 4 drained canned anchi 
fillets, finely chopped 


1 can (15 oz.) black beans, 
and drained 


1 cup thawed frozen corn k 
1 cup finely chopped celery 
2 cup finely chopped red o 


1 pound firm-ripe tomatoe 
rinsed, cored, and choppe 


1 fresh serrano chili, ste 
seeded, deveined, and 


¥4 cup chopped fresh cilant 


1 firm-ripe avocado (about 
peeled, pitted, and diced 


8 romaine lettuce leaves (eae 
8 in.), rinsed and crisped 


2 tablespoons shaved parme 
cheese (optional) 


1 quart corn tortilla chips 


Su 
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Just when we thought we couldn't improve on perfection, we did. 


Now you can put your creativity to use with even softer, more delicious Mission Tortillas. 


ae gembe, Try some tonight in one of many delectable recipes you'll find at 


www. missionfoods.com. Enjoy! 


The Hest just yot better! 


oe do ou want in your Mission Tortilla?” 
era PRR oe 


7 gay 
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Black beans, red onions, corn, chilies, 
and a vibrant dressing blend the 
flavors, colors, and textures of the 
Southwest in this hearty salad. 





1. Cut bacon crosswise into 12-inch 
pieces. In an 8- to 10-inch frying pan 
over medium-high heat, stir bacon 
until crisp and brown, 6 to 7 minutes. 
With a slotted spoon, transfer bacon to 
towels to drain; discard fat. 


2. In a large bowl, combine oil, grated 
parmesan cheese, lemon juice, garlic, 
and anchovies; mix well. Add beans, 
corn, celery, onion, tomatoes, chili, 
cilantro, avocado, and all but 2 
tablespoons of the bacon. Mix gently. 


3. Lay lettuce leaves on a wide platter. 
Mound salad onto lettuce; sprinkle 
with shaved parmesan cheese and 
reserved bacon. Accompany with tor- 
tilla chips. 

Per first-course serving: 349 cal., 59% (207 cal.) 
from fat; 8.6 g protein; 23 g fat (4.4 g sat.); 30g 
carbo (5.1 g fiber); 411 mg sodium; 6.8 mg chol. 


Pork Chops Sterling 
Sterling Hum, Sherman Oaks, California 


ia an easy weeknight supper, 
Sterling Hum uses fresh and dried 
fruit to season pork chops. 


PR > COOK Time: About 30 minutes 
MAKi ‘vings 
2 Golden Delicious apples 
(i tb al), rinsed 
1 tablespoon butter or margarine 


4 boned center-cut loin pork 
chops (each about 1 in. thick, 
about 14 pounds total), rinsed 
and patted dry 


SUNSET 


JAMES CARRIER 


1 cup apple juice 
1 teaspoon ground ginger 
“4 cup dried apricots 
2 oranges (about 1 lb. total) 
Salt 


1. Peel apples, core, and cut into 
quarters. In a 12-inch nonstick frying 
pan or a 5- to 6-quart nonstick pan 
over medium-high heat, melt the 
butter. Add apples and cook, turning 
occasionally, until flat sides of quarters 
are browned, about 5 minutes total. 
Remove from pan. 


2. Turn heat to high, add pork chops 
and lightly brown on each side, about 1 
minute total. 


3. Meanwhile, in a glass measure, stir 
together apple juice and ginger. 


4. Reduce heat to medium; add apple 
juice mixture, apple slices, and dried 
apricots. Cover pan and simmer until 
pork chops are just barely pink in 
center (150°, cut to test), about 12 
minutes. 


5. Meanwhile, with a sharp knife, cut 
and discard peels and white membranes 
from oranges. Over a bowl, cut between 
membranes and fruit to release fruit 
segments into bowl. Squeeze juice from 
membranes into bowl. 


6. With a slotted spoon, transfer 
chops and fruit to a rimmed platter; 
keep warm. Drain orange juice into 
pan and boil, uncovered, on high 
heat until reduced to “3 cup, 5 to 6 
minutes. Pour mixture Over meat. 
Garnish with orange segments. Add 
salt to taste. 


Per serving: 566 cal., 46% (261 cal.) from fat; 
41 g protein; 29 g fat (11 g sat.); 37 g carbo 
(4.5 g fiber); 151 mg sodium; 141 mg chol. 


Grilled Tuna 
with Salsa Fresca 
Joanne Rasmussen, Oro Valley, Arizona 


ith a craving for Mexican flavors, 

Joanne Rasmussen—a fan of 
meaty fish—seasons ahi tuna with this 
lively marinade and fresh salsa. 


PREP AND COOK TIME: About 40 minutes 
MAKES: 4 servings 


SHARE A RECIPE 


Have you created or adapted a special recipe—a family favorite, travel disct ! 
time-saver? Send it to us, with the story behind the recipe, and you'll receive t 
Cook” certificate and $75 for each recipe published. Write to Kitchen Cabinei 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail Cache 
name, street address, and phone number) to recipes@sunset.com. 






































’2 cup finely chopped fresh 
pineapple 


“cup finely chopped red or 


1 teaspoon minced or presse 
garlic 


1 tablespoon lime juice 


2 tablespoons minced fresh 
cilantro 


1% pounds boned ahi tuna (1 


1’ in. thick) 
Salsa fresca (recipe follow 
Salt 


1. In a bowl, combine pin 
onion, garlic, lime juice, and ¢ 
Rinse tuna, pat dry, and add t 
turning to coat with marin 
stand at least 15 minutes or co’ 
chill up to 2 hours, turnit 
several times. 


2. Lift tuna from bowl; 
marinade. Lay fish on a lightl 
grill over very hot heat (you c 
your hand at grill level onl 
2 seconds). Cook tuna until 
“4 inch turns pale in color 
test; center should be red), a 
minutes; turn with a wide § 
Continue cooking until the be 
the same color as the top 
center is still red to pale pink, ; 
minute longer. 


3. Cut tuna into equal portio 
plates, top with salsa fresca, 
salt to taste. 


Per serving: 161 cal., 8.1% (13 cal.) fi 
33 g protein; 1.4 g fat (0.3 g sat.); 1S 
(0.2 g fiber); 54 mg sodium; 64 mg ¢ 


Salsa fresca. In a blender 
processor, combine 1 can — 
stewed tomatoes; 2 cup each ¢ 
yellow bell pepper and fresh ¢ 
4 cup chopped onion; 1 tab 
lime juice; and '% teaspoc 
ground coriander, ground 
and hot chili flakes. Whirl un 
chopped. Add salt to taste. | 
cover and chill up to 4 hour 
about 2 cups. 


Per 2 cup: 38 cal., 4.7% (1.8 cal.) ff 
1.2 g protein; 0.2 g fat (0 g sat.); 8.9 
(1.5 g fiber); 222 mg sodium; 0 mg 



































POMPEIAN, 


Vinegar 





NET 16 FL 02. 473 ml 





THE SHAPE OF GOOD TASTE” 


For FREE recipes, send your name and 
address to: POMPEIAN, Dept SSV 
P.O, Box 8863, Baltimore MD 21224 
©POMPEIAN, Inc. 2000 








By Elaine Johnson 


JAMES CARRIER 


Sandwiches with the 
flavors of Provence 


m In the sunny south of France, no 
tray of hors d’oeuvres is complete 
without a small pot of tapenade to 
smear On crisp crackers or baguette 
slices. This robust spread of olives— 
black or green—with anchovies, ca- 
pers, garlic, and olive oil is very easy 
to prepare. But here in the West, that 
task is optional because, of late, tape- 
nades flourish on market shelves. 
Whether you purchase the spread or 
make your own (following), tapenade 
can add a delectable provengal flair to 
hearty sandwiches. 


Olive Tapenade 
PREP Time: About 10 minutes 


Notes: Use your favorite salt- (some- 
times called oil-) or brine-cured black 
olives such as calamata or nicoise, or 
brine-cured green olives such as picho- 
line or Spanish-style. If olives have 
pits, cut fruit from them. Or place 
olives on a counter and lay the flat 
side of a wide knife over one olive at a 
time. Hit knife with your fist firmly 
enough to loosen pit; pull olive free 
and discard pit. 


MAKES: 1 cup 
In a food processor, whirl 1 clove garlic 
and 1 teaspoon fresh thyme leaves or 


dried thyme until minced. Add 1% cups 
pitted olives (see notes), 4 drained 


160 SUNSET 


Meals in 380 minutes or less 
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canned anchovy fillets, 2 table 
drained capers, 5 tablespoons} — 
virgin olive oil, and 2 teaspoons}}}*>« 
juice; whirl until coarsely purée¢ Bgcuo 
container as needed. Use, or chill 

up to 1 month. Bhanble 
Per tablespoon: 72 cal., 92% (66 cal.) f D COOK 7 
0.3 g protein; 7.3 g fat (1 g sat.); 1.6 g Prin 
(0 g fiber); 274 mg sodium; 0.6 mg ch 8 
. : Mipe t 
Goat Cheese—Tapeng 

Sandwiches 


PREP TIME: About 15 minutes 
MAKES: 6 servings 


mS multi 
02. total, 


Hlive ta 
pS light | 


1 loaf herb-flavor or plain bEf¥ ¢gys 
such as ciabatta or focaccia)}p \, : 
about 2 in. thick) Bh cream 


4 cup fresh chévre (goat) Des poon 


1 jar (7% oz.; 1 cup) roasted}, 
peppers, drained 
HOMatoes, 
Mead in 4 
i tke in a4 
m PCN ade 
Vin hall 
With a long serrated knife, cut Bi" 1 
half horizontally. Spread cut §)0)) },, 
bread bottom with goat cheese: fi \(\ , 
cheese with red peppers and al}sic\ ;,,, 
Spread cut side of bread tof} ds’, , 
tapenade and invert onto arugu})\) >, 
in equal portions. 
Per serving: 385 cal., 63% (243 cal.) fit 
11 g protein; 27 g fat (4.4 g sat.); 4 
(2 g fiber); 1,011 mg sodium, 8.9 m§ 


2 cups lightly packed arug u 
rinsed and crisped 


¥4 cup olive tapenade (reci 
precedes, or purchased) 


NERS 


RB 































oast Beef—-Tapenade Sandwiches 

e: About 15 minutes 

> servings 

[Pp Mayonnaise 

plespoons drained dried tomatoes packed in oil 
guettes (8 oz. each) 

4 ip olive tapenade (recipe on page 160, or purchased) 


ge romaine lettuce leaves, rinsed, crisped, 
d torn in 2-inch pieces 


und thin-sliced roast beef 


dod processor, whirl mayonnaise and dried tomatoes 
ely puréed. 

long serrated knife, cut baguettes in half horizontally. 
ut sides of bread tops equally with mayonnaise. 
ut sides of bread bottoms equally with tapenade. 
penade with romaine, then beef. Invert cut bread tops 
f. Cut each sandwich into 3 equal portions. 

g: 473 cal., 46% (216 cal.) from fat; 19 g protein; 24 g fat 

45 g carbo (2.7 g fiber); 1,495 mg sodium; 33 mg chol. 


bled Egg—Tapenade Sandwiches 


D COOK TIME: About 15 minutes 
servings 


(0 Ce 

t.); 10 

) 0 mgs 

m-ripe tomatoes (7 lb. total), rinsed 
Pp 


es multigrain bread 
oz. total, each 1/2 in. thick) 


Pt 


nue MP olive tapenade (recipe on page 160, or purchased) 


Ds lightly packed watercress sprigs, rinsed and crisped 


ge eggs 
('2 of an 8-oz. package) neufchatel 
sht cream) cheese 


lespoon chopped fresh chives or green onion 


pper 


Omatoes and cut crosswise in 4-inch-thick slices. 


ead in a single layer on a 12- by 15-inch baking 
ake in a 450° oven until toasted, about 5 minutes. 
apenade equally onto 1 side of toast slices, cut slices 
'y in half, and set 2 pieces on each plate. Top equally 
atoes and watercress. 

owl, beat eggs to blend. Cut cheese into 12-inch 
d add with chives to bowl; mix. Place an 10- to 12- 
@stick frying pan on medium heat; pour egg mixture 
| As egg mixture cooks, push from pan bottom until 
, > to 7 minutes, or cooked to taste. 


eggs equally onto watercress. Season to taste with 


B: 509 cal., 58% (297 cal.) from fat; 23 g protein; 33 g fat 
h; 32 g carbo (5 g fiber); 1,046 mg sodium; 447 mg chol. # 
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“She couldn't lisse 
made it 
this morning’ 







“What’s 
her eau? 


Tt all looks so fresh! 


It’s really no secret. 

Just toss in the Fruit-Fresh? 
| j It keeps freshly-sliced apples, 
bananas, peaches, pears — practically any 
cut-up produce — looking and tasting 


J its best for hours. Our vitamin-C rich 








formula prevents sliced fruits and 
vegetables from turning brown 
without masking the original flavor. 
So, get the word on everyday uses 
for Fruit-Fresh® Produce Protector, 
along with some great recipes, by 
calling us at |-800-240-3340. 
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JAMES CARRIER 


| 4 slot 
| from 


Delicate poached salmon becomes a lively summer entrée when paired with a Spanish-style relish of Fin asin 


roasted red peppers, calamata olives, red onions, and capers steeped in orange juice and sherry vinegar. 





Salmon with a twist 


Five classic pairings updated to sauce summer’s coolest fish 


¥ almon, a fish so colorful we’ve 


®, adopted its name as a hue, has 


mates ti 


cted with scores of flavor 

ough the years. The best of 
these have become classics. Lemon, 
and dill. Cucumber. Red 
Garlic. And even a few 
noncitrus fruits—fresh berries, for 


of course, 


onion. 


bor stunningly simple summer 


By Sara Schneider 


meals, start with poached salmon 
and serve it with a sauce that ex- 
pands on one of the classics. With 
just a few twists, flavors leap to new 
(but comfortable) heights. Marinated 
artichokes add compatible texture 
and taste to a roasted garlic aioli. Or- 
ange juice lends a sweet tang to a red 
pepper relish. Watercress and yogurt 
revitalize a cucumber sauce. Man- 












Plicuid 
PON co 
HOC COver 
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Of alm 
Re and 
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goes take on a rich smoky flavol! 0 
dried chipotle chilies. And a Q” savic 
mustard-dill sauce gets a ja it | 
green peppercorns. ith oi 

All of these sauces—ame}t 
salmon—can be prepared }!\ii 
ahead. Just pull your sauce of r na} 
and the salmon from the re i a 
and the main course for dififh:,.. 


ready in minutes. 









































mon-poached Salmon 


ND COOK TIME: About 45 min- 
lus at least 30 minutes to cool 


If poaching salmon up to 1 day 
cool, cover, and chill. Serve the 
Id. 


> 4 servings 

nion (‘2 lb.) 

arrot (14 lb.) 

elery stalks (including leaves) 
ups dry white wine 

up lemon juice 


ounds salmon fillet with skin 
maximum 1 in. thick) 


auce (choices follow) 


onion and carrot, and rinse 
cut vegetables into 14-inch 
a 4- to 5-quart pan, combine 
les, wine, lemon juice, and 1 
ter. Cover and bring to a boil 
igh heat; reduce heat and 
about 15 minutes. 

nwhile, rub your fingers over 
to find any bones; pull out and 
. Rinse fish and cut into 4 equal 
s. Add to simmering liquid and 
o a simmer. Cover pan, remove 
eat, and let stand 13 to 15 
s. With a slotted spoon, lift out 
n piece. It should be opaque 
moist-looking in center of 
part (cut to test). If not, return 
, cover, and let stand 3 to 5 
longer. If fish still isn’t done, 
over low heat and cook about 3 


a slotted spoon, gently lift 

from poaching liquid and 
in a single layer on a flat plate. 
liquid for other uses or discard. 
on cool at least 30 minutes. 
r cover airtight and chill until 
least 2 hours or up to 1 day. 
ff and discard salmon skin. Set 
of salmon on each plate. Serve 
ce and garnish as suggested. 
g: 286 cal., 53% (153 cal.) from fat; 
ein; 17 g fat (3.3 g sat.); 1.3 g carbo 
er); 95 mg sodium; 90 mg chol. 


choices 


garlic aioli with artichoke 
With a sharp knife, cut 1 head 
in half horizontally. Rub cut 
ith olive oil (about 4 teaspoon 
et garlic, cut sides down, on a 
foil about 12 inches square; 
e in a 350° oven until garlic is 
n pressed, about 1 hour. When 
cool enough to handle, open 
ze garlic pulp from peel into a 
essor; discard peel. To pulp, 


CRAIG MAXWELL 


add ‘2 cup mayonnaise, 1 tablespoon 
lemon juice, ‘2 tablespoon chopped 
fresh rosemary leaves, and 1 teaspoon 
grated lemon peel. Whirl until smooth. 
If aioli is thicker than you like, thin with 
salmon-poaching liquid (preceding), 
1 teaspoon at a time. Drain and discard 
liquid from 1 jar (6 oz.) marinated 
artichoke crowns (bottoms) or mar- 
inated artichokes; thinly slice artichokes 
and stir into aioli. Add salt and pepper 
to taste. For garnish, use '2 cup rinsed 
cherry tomato halves (red or a variety 
of colors), lemon slices, and rosemary 
sprigs. Makes about | cup sauce. 

Per 4 cup: 238 cal., 83% (198 cal.) from fat; 
2.2 g protein; 22 g fat (3.3 g sat.); 8.7 g carbo 
(1.2 g fiber); 282 mg sodium; 16 mg chol. 


Roasted red pepper and olive 
relish. With a sharp knife, cut peel 
and outer membrane from 1 orange 
(8 oz.). Cut between fruit and inner 
membranes to release segments and 
drop into a strainer over a bowl. 
Squeeze juice from membranes into 
bowl; discard peel and membranes. 
To bowl, add 4 cup sherry vinegar, 
4 cup thinly slivered red onion, 1 
cup thinly sliced canned roasted 
red peppers, '2 cup sliced pitted 
calamata olives, and '4 cup drained 
capers. Mix gently; add salt and 
pepper to taste. For garnish, use 
orange segments and long, thin orange 
peel strands. Makes about 2 cups. 

Per 2 cup: 97 cal., 42% (41 cal.) from fat; 

0.6 g protein; 4.6 g fat (0.6 g sat.); 14 g carbo 
(1.6 g fiber); 752 mg sodium; 0 mg chol. 


Cucumber-watercress sauce. Place a 
cheesecloth-lined strainer over a bowl, 
with at least 2 inches between bottom of 
strainer and bowl. Spoon 2 cups plain 
regular or low-fat yogurt (made 


without gelatin) into cheesecloth. Cover 





completely with plastic wrap and chill 2 
hours to drain. Measure 1 cup yogurt; 
save extra for other uses and discard 
whey. Rinse and dry bow]; in it mix 1 cup 
drained yogurt with 1 peeled, seeded, 
and diced (i in.) cucumber ('” lb.); “4 
cup minced watercress; 2 tablespoons 
lime juice; 2 teaspoon sugar; and salt 
and pepper to taste. For garnish, use 
thin lime slices and rinsed watercress 
sprigs. Makes about 2 cups. 

Per 2 cup: 95 cal., 56% (53 cal.) from fat; 

5.9 g protein; 5.9 g fat (3.8 g sat.); 5.2 g carbo 
(0.3 g fiber); 31 mg sodium; 24 mg chol. 


Mango-chipotle salsa. Pour 1 cup 
boiling water over 1 dried chipotle 
chili (1'2 in. long) in a bowl; let stand 
until chipotle is soft, about 20 minutes. 
Wearing gloves, discard stem, seeds, and 
membrane; mince chili. Peel, pit, and 
dice (2 in.) 1 firm-ripe mango (1 lb.). 
In a bowl, combine chipotle, mango, 
’2 cup finely chopped red bell pepper, 
¥4 Cup each chopped green onions and 
chopped fresh cilantro, 3 tablespoons 
lime juice, and 1 tablespoon minced 
fresh ginger. Mix, and season to taste 
with salt. For garnish, use lime wedges. 
Makes about 2 cups. 

Per 2 cup: 61 cal., 4.4% (2.7 cal.) from fat; 
0.7 g protein; 0.3 g fat (0.1 g sat.); 160 g carbo 
(1.4 g fiber); 5.3 mg sodium; 0 mg chol. 


Dill and green peppercorn sauce. In 
a bowl, combine *4 cup sour cream; 
2 tablespoons each Dijon mustard, 
lemon juice, and minced fresh dill; 
and 2 to 1 tablespoon rinsed and 
drained canned green peppercorns, 
to taste. Mix, and add salt to taste. For 
garnish, use rinsed dill sprigs and 
lemon wedges. Makes about 1 cup. 


Per “4 cup: 101 cal., 81% (82 cal.) from fat; 
1.4 g protein; 9.1 g fat (8.6 g sat.); 2.3 g carbo 
(0 g fiber); 217 mg sodium; 19 mg chol. 


A sauce for any 
setting (clockwise 
from top): Smoky 
sweet mango- 
chipotle salsa, 
mustard- and 
dill-flavored sour 
cream with green 
peppercorns, bold 
roasted garlic aioli 
with artichoke 
hearts, and 
sprightly cucumber 
and yogurt with 


watercress. 





AUGUST 2000 163 




































































The Low-Fat Cook 


Healthy choices for the active lifestyle 





Fancy flavors to sip through a straw: 


Fresh mango spiced with cardamom. 





Great Summer 
smoothies 


m The perennially popular yogurt 
smoothie—a lively refreshment to 
begin with—reaches new heights with 
refined combinations of fruit and 
spices. Two of our recipes are inspired 
by Indian /assi, sweet or savory yogurt 
drinks intriguingly spiced with car- 
damom, or the like. The 
tomato raita, with its tangy blend of 


cumin, 


yogurt and cucumber, makes a sur- 
prisingly delicious ice-cold drink. 
From smoothie to slushy: All of 
these mixtures—including the raita— 
go beyond refreshing to addictive 


wnen frozen but still soft enough to 
Slurp through a straw. Pour them 
straigh. “om the blender into an ice 
cream t (1%2-quart or larger) 
and fre« ding to the manufac- 
turer’s d ‘s until they hold soft 
mounds, 2 minutes. 

M:. +01. ssi 


PREP TIME: Abou. ‘2 mis:ites 


NoTes: If making inang 
add 2 to 4 tablespoons 
freezing; omit pistachios. 


lassi slushy, 
‘ugar before 
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By Christine Weber Hale 


MAKES: About 5 cups; 3 to 4 servings 


2 cups low-fat vanilla yogurt 
1 cup refrigerated mango nectar 


2 firm-ripe mangoes (about *% lb. 
total), peeled, pitted, and cut into 
chunks 


¥s to “4 teaspoon ground 
cardamom 


1 cup ice cubes 


Roasted, salted pistachios, 
coarsely chopped (optional) 


In a blender, combine yogurt, mango 
nectar, mangoes, and cardamom, whirl 
on high speed until smooth, about 1 
minute. Add ice and whirl until puréed, 
about 1 minute longer. Pour into tall 
glasses (at least 16-0z. size); sprinkle 
with pistachios. 

Per serving: 172 cal., 8.1% (14 cal.) from fat; 
5.9 g protein; 1.6 g fat (1 g sat.); 35 g carbo 
(0.6 g fiber); 78 mg sodium; 5.7 mg chol. 


Cinnamon-Peach Smoothie 


PREP TIME: About 8 minutes 
MAKES: About 4 cups; 2 to 3 servings 


2 ripe peaches (about * lb. total) 

2 cups nonfat plain yogurt 
tablespoons firmly packed brown 
sugar 


4 teaspoon ground cinnamon 


1 cup ice cubes 


1. Ina 2- to 3-quart pan over high heat, 
bring about 1 quart water to a boil. 
Immerse peaches in boiling water for 
15 seconds; drain. When peaches are 
cool enough to touch, in 1 to 2 
minutes, peel, pit, and cut into chunks. 


2.In a blender, combine peaches, 
yogurt, brown sugar, and cinnamon, 
whirl on high speed until smooth, 
about 1 minute. Add ice and whirl until 
puréed, about 2 minutes longer. Pour 
into tall glasses (at least 16-0z. size). 
Per serving: 174 cal., 1.6% (2.7 cal.) from fat; 
9.3 g protein; 0.3 g fat (0.2 g sat.); 35 g carbo 
(1.4 g fiber); 120 mg sodium; 3 mg chol. 


Honey Almond 
Plum Smoothie 


PREP TIME: About 7 minutes 


NoTes: If you don’t want bits of plum 
skin in the smoothie, peel fruit before 
chopping (see step 1 of the cinnamon- 
peach smoothie recipe, preceding). 






























MAKES: About 5’ cups; 3 to 4 


2 ripe red-skinned plums (al | 
2 lb. total), pitted and cuti 
chunks 


2 cups nonfat plain yogurt — 

cups cherry cider or cherr | 

blend 

“4 cup honey 

4 teaspoon almond extract 
1 cup ice cubes 


In a blender, combine plums, ’ 
cherry cider, honey, and a 
extract; whirl on high speed 
smooth, about 1 minute. Add i 
whirl until puréed, about 2 

longer. Pour into tall glasses 

16-0z. size). 
Per serving: 204 cal., 2.6% (5.4 cal.) from) 
7 g protein; 0.6 g fat (0.2 g sat.); 44 g & 
(1.2 g fiber); 90 mg sodium; 2.3 mg cho 


Savory Tomato 
Raita Smoothie 
PREP TIME: About 15 minutes 


NOTES: For a festive touch, 

glasses with whole green oni 
making savory tomato raita slus 
salt and hot sauce to taste after fi 


MAKES: About 3 cups; 2 servif 


2 cups nonfat plain yogurt 
2 Roma tomatoes (about “%4 
total), rinsed, cored, and cl 
1 green onion, ends trimme 
rinsed, and chopped 
’) cup peeled, seeded, and 
cucumber 


3 tablespoons coarsely chop 
fresh cilantro 


1 teaspoon mustard seed — 
’s teaspoon ground cumin 
1 cup ice cubes 
Salt 
Hot sauce 


In a blender, combine yogurt, tc 
onion, cucumber, cilantro, 1 
seed, and cumin; whirl on hi 
until smooth, about 1 minute. 
and whirl until puréed, 30 seca 
minute longer. Pour into tall gla 
least 16-0z. size). Add salt and h he 
to taste. , 
Per serving: 155 cal., 7.1% (11 cal.) fro 
14 g protein; 1.2 g fat (0.4 g sat.); 22 g 
(1.4 g fiber); 181 mg sodium; 4.5 mg¢ 






| “Dear Bob: 
 Tempur-Pedic's =f 
Heightless Sleep System 
jas energized my life, > y 
‘md made leisure time 
a real joy again.’ 






Jur miracle bed changes lives twenty-four/seven. 


—by Bob Trussell, Tempur-Pedic Founder & CEO 






I get “Dear Bob” let- millions have discovered our new Space Foundation—and certified by 
- ters all the time. From _ fatigue-fighting, energy-elevating the Space Awareness Alliance. 
by folks who comment on weightless sleep phenomenon. Other beds are fancy on the out- 
~ the wonderful ways my ate eT Ne it ea side. Mine is a miracle on the inside 
Tempur-Pedic bed has i ee ee —where billions of self-ventilating 
ed their lives for the better. ee a & tarning. viscoelastic microcells cuddle your 


e No air, water, or steel springs. 
e Adjusts its shape automatically. 
e Only one moving part—you. 


body with perfect support. And it 
selectively adjusts to your precise 


=> suddenly rediscovering the 
e of making a house a home. 


(en years ago, I brought the shape and weight. 
Ss Tempur-Pedic SweDISH SLEEP ~=—S- We expanded NASA’ anti-G-force Thousands of sleep clinics and 
ost to America. Since then, research to invent a new weightless- health professionals recommend us. 
sleep material. Our technology is TV, radio, magazines, newspapers 
hs allother , : : g pal 






recognized by NASA, the U.S. give us rave reviews! 

S\ Our advanced technology is recognize Call or fax right now for a free 
ae . . sample, free video, and freeanior 
nt phone pial mation. I’ll also send you a FREE 
HOME TRYOUT CERTIFICATE. 


FREE DEMONSTRATION KIT 
is now yours for the asking! 


¢,TEMPURPEDIC 


,2&@obsolete! 





PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 
Se "REE SAMPLE / FREE VIDEO / FREE INF 
eS ary 
7 es Viscoelastic memory cells conform 1 -888-46 1 -5430 
j Ng a to every curve and angle of your body, 


HOTT ; Air Flo ventilating windows dissipate heat. OR SEND FAX TO 1-859-259-9843 
syste Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY 40511 


lH ~ AMERICAN CAMPING 
) i | ASSOCIATION 


We Te 
Is Your CHILD OVERWEIGHT 


AND OVERLOOKED? 
They'll Lose gg WS & ine FUN reek 












Lose 5-50 Ibs. at world famous beachside 
La Jolla, CA. Pre-teens 8-12, Teens 13-16, 
Boys 8-18, Young Ladies Programs 17-29. 

Ladies & Mothers Fitness Vacations 30-60+. 
+ @-mail address: CampLj@aol.com 


Catt us First! We're THE Best! 


-800-825-TRIM 


ACA Accredited On 


| Pampa sola” 



















More summer fun than any 
kid should be allowed to have. 





are Tahoe, CA 


Skateboard Park, Mountain Biking, Go-Kart Racing, Flying 
Trapeze, Glider Flights, Ultimate Rush Giant Swing, 
Waterskiing, Golf, Horseback Riding, Ice Skating, Ropes 
Course, Indoor Rock Climbing, Tennis, and Bungee Jumping.* 
call for free brochure 


1-800-PRO-CAMP 
or visit 800procamp. com - 


e pick-up from Reno Airport 





*each w/pa 


TRADITIONAL SCHOOLS 


* Young men (grades 7-12) 
¢ College prep-small classes 


* Computer/Internet 
training 


* Learn to fly-complete 
flight training programs 


> \¢ Full sports & activities 


¢ Fun, exciting Central 
Florida coastal location 


(321)'723:3211 


flair.com - 


-_—— 


SUNSET 








Jet Skiing, Paintball Shooting, Whitewater Rafting, Parasalling, 








SC YHOOL & CAMP DIRECTORY 


TRADITIONAL SCHOOLS 


St. John’s 
MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 







112th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 
Write St. John’s, Box 827-S, Salina, KS 67402-0827 
Home Page address: www.sjms.org 
Admissions e-mail address: Moniqueb@sjms.org 










or call (785) 823-7231 
+ A CHANGE FOR THE BETTER sd 





SQUAW VALLEY ACADEMY 


A Twos Tradition since 1978 « Fully Accredited 

100% College Placement * AP College Courses 

Low 1-to-10 Teacher Ratio * Outdoor Adventure 
Study Skills * Grades 6-12 * Summer School 


PO Box 2667 * Olympic Valley, CA 96146 


WWW.SVA.ORG 530-583-1558 





Happy Valley School 
The Art of Learning 


college prepecoed-grades 9-12 
artemusicedrama-photography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 
Ojai, California 93024 
www.hvalley.org * e:mail admin@hvalley.org 





OAK CREEK RANCH SCHOOL 


in Arizona 


Residential school on Oak Creek. 100 mi N of Phoenix. College prep, 
General Course studies. Specializing in the Academic underachiever 
and ADD child. Co-ed ages 11-19. Small classes. Sports, horseback rid- 
ing, paint ball, snow skiing, golf and more. NCA ACCREDITED. 28th 





year. Open enrollment. 4 wk. summer sessions begin 6/11, 6/25, 7/9. 
Catalogue: David S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 
86340 Tel: 520-634-5571 or 


admissions @ ocrs.com website: www.ocrs.com 


NAWA Academy 


3 Academic Programs: 
@ Traveling School @ On-Site School e Snowboarding School 
@ Small Classes @ 7-12 Grades, Coed @ College Prep. 
@ Outdoor, Rescue, and Fire Training Offered 


ST Tau Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 





ran Accredited www.nawa-academy.com 





THE DELPHIAN SCHOO 


Education that makes a difference 





* Individualized Program + Ages 8-17 





‘Residential Coed + Coastal Oregon 





* visit us at www.theschool.com 
-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 







SPECIALTY SCHOOLS 






SPECI 
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ASI has programs that facilitate i 
the rediscovery of the best that is in U, 

call 24 hours-7 days a week and edu 
1-800-965-9450" 
{ ma also 


enage stu 
bonsible thre 
















Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 
of Adolescence 








SUWS | 
Adolescent & Youth Progr. 


A fresh start for adolescents experiene 
adjustment disorders & who might be exhil 


Low self- este’ 
Bright but unmoti 
Running aw bl 
Depression ab 
Out-of-contt ay 
Frustration due to behavior 
parents’ divorce Alcohol/drug A) ; 5 
Manipulative behavior 0] 
Effective 21-day outdoor experiential pr 
in Idaho. Trips depart weekly year-roun@ 
Programs for 11-13 and 14-18 years. 
max. in group. Impacts low self-esteem 4 
defeating behaviors. Empowers students j™ 
successful. Ask for free brochure. Since) 


(208) 934-8523 










For Hore 


sp) 










Rebellion against 
parental or school 
authority 
Anger due to 
adoption 








ai 



























\BRADITIONAL SCHOOLS 


{Y AND NAvy 
"AC CADEMY 


SBAD, CALIFORNIA 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


388-76-CADET 


BPECIALTY SCHOOLS 


SORENSON’S 
| RANCH 


% SCHOOL 
“4; FOR 
y i | TROUBLED 
£ 4) TEENS 
lia benage students organize their lives to become 
‘@>nsible through insights to behavior, emotional 
land education. We incorporate nature, 
hip, farming, professional counseling, and an 
Md high school. Coed. 13-17, a“separate 
yogram also available. JCAHO accredited. 


- 440219, Koosharem, UT 84744 
0) 455-4590 or (435) 638-7318 


| 
EVs ae iio mtr T tay 


SCL is a specialty school disigned to help 

troubled teens and their families. We promote 

— family values, academic excellence, and youth 

5 leadership. Girls/Boys ages 12-19. Call Today 
¥ For More Information 888-633-2697 


SPRING CREEK LODGE 





24 Hours 7 days a week 


7ertise call 1-800-222-9404 


SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


‘Teen Problems? 


ow 
> 





a 
ink 





SPECIALTY SCHOOLS 


fae ra nee for Parents 


tad 





i Tips auree 


Difficult Teens 


Suggestions 
& Solutions 


Catalog 


Recommended 
Schools & Programs 


Teen Drug Use 


34 warning signs 


To speak to a Representative concerning possible options or 


to receive free Booklets Cal 1 -SOQ-981-2876 


al: mL xy 


* Time-tested therapeutic 
& academic program 


* Boys & girls, ages 13-17 
* Youth & family workshops 
EY ° ADD, ADHD and depression 
» ° Drug & alcohol abuse 
* Social & learning problems 


* We help change destructive 
behaviors into positive 
attitudes and actions 


* Insurance & financing help 


ae Coda) rye) ve IW 4} 














NOT EVERY PROGRAM | 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 





“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities 
under construction) 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 
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oe & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


Parent Resources 


Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 
*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 





















Recommends Effective Programs: 


¢ Results backed by a Warranty’ 
¢ Hundreds of Testimonials 


¢ Financial plans available 
¢ Starting at $1,990" per month 


800-637-0701 


ny other individual costs. Prices are subject to change without notice 








DEFIANT TEEN? 


3 IrreSponsible aT Pur RU OL eet 


ot AS help you charter a new coarse 
ia your Son or danghteh 
_ he pore its too late/ 


& The Pacific Coast Foundation will help you find 
«the right program at the right price. Call us today. 


pPscific Coast 


DATION 


= 877-686-4560 
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SPECIALTY SCHOOLS £0! 


PO 









Therapeutic Wilderness 


Sojourn is a POWERFUL “WAKE UP CALL” for boys and) 
ages 13-17. Our short-term program treats teens with a var 
issues, including: social and learning problems, drug and ahi 
abuse, and other destructive behaviors. Sojourn's UNIQUE | iho) 





















promotes positive attitudes and strong moral values. Wet 
provide family workshops and insurance/financing assist ( 


1c 
wow.sunhawk.org « 800-2 1 4-3 Sim 
earning. 

parttings. 

° qovides 
RedCliff Ascent (3) ji. 


Outdoor Therapy Program 4 


aa Tall todc 
DEFIANT Tf! rf 




















nature heals, : 
fateams soar.. and Parent Seminar }j 
fates find new direction." Gitls and Boys 
Depression i 
Substance Abus URN. 
v Behavior Disordedi 
4 Licensed Psychologists }| 4 
Academically Accredited { 







30 to 60+ days curriculum 






i: 3) 
hes Redcliffascent.co\ 
oe } »>Phone (800) 898- 4 


PatOubled / 















P asell- 


| | 180 

4 OUT OF CONTROL i 

4 "% SELF-DESTRUCTI, BP) 
LOW SELF-ESTEL& 

Y UNDERACHIEVE: 


Time tested principles become cutting edge th| 
- Real Working Ranch - Beautiful Remote | 
- Small Animal Care - Academic Program Hal), J 
- Emotional Growth _ - Intensive Life Skills — | 


DIAMOND a: 


Bi} lorsh 


ACADENIN, lime. , 
TOLL FREE 1 -877-372-3200) 00 
www.teenranch.org 


FREE FINANCIAL, INSURANCE AND ESCOREI| ap 
IDEN M 





The Road to Success Starts | 





* Structured boarding school * Perfect for underchallen J” 






© Unique academic program & underachieving stud )*’ 
* Coed (Grades 9-12) © Post-treatment transitid |" 
¢ Small, individualized classes © Social, emotional & chd |” 

* Finish high school in 3 years development componen 










* Exciting outdoor activities 


STOO Tela. 


av.cedat-mountain.com 


° Fun & inspiring environ y™ 





ee 





LBSPECIALTY SCHOOLS 


















proven, unique program for 

roubled, defiant teenagers on 

a self-destructive path. 

1-800-842-1165 
http///www.turnaboutranch.com 

environment * Parent references nationwide 


d on a working * Christian ethics/ 
ranch non-denominational 


bout Ranch, Inc. P.O. Box 345, Escalante, UT 84726 





















iS 


ehh, The Outdoor School 


rapeutic wilderness intervention 
for struggling teens. 


800.877.1922 





SIDENTIAL TREATMENT 
CENTERS 


ale Adolescent Treatment Center 
Tey hoe sch 
-NEWHAVEN: 
HPP ig se ag oe 


ivate program that offers a more personalized 
experience for girls who are facing challenges in 

p, school, or other relationships. New Haven is 
the foot of the Wasatch Mtns. in Utah amid a 


pnd serene agricultural setting and offer the following 
dividual, group & recreational therapy 
accredited 
€ care, riding & gardening 
edited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 





/here Dreams Become Reality 


CEDU Family of Services has been the leader in emotional growth education 


arning and behavioral needs are not being met in traditional educational 
=ttings. CEDU’s boarding schools and therapeutic adventure programs 
ovide struggling adolescents with what is needed to change their behavior 
d rebuild the dreams of your family. 


alitoday: 800-858-1933 www.cedu.com 


SPECIALTY SCHOOLS 










A Christian Home & School for Teenage Boys 


FATHHOME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


A athletic progam 
A year-aroun 

A small classes 

A farm ne 

A vocational fraining 
A individual attention 
A non-denominational 





RESIDENTIAL TREATMENT 
CENTERS 


Please contact us now to begin 
a new day and start down the 
path of forgiveness and healing. 


435.257.1194 


office@sunrise-academy.com * www.sunrise-academy.com 


Biocon mec ym Ce Bi anmols-at erie 





tARDEN & OUTDOOR 
LIVING 








Swim or exercise 
against a smooth current 
adjustable to any speed or ability. 





Ideal for 
swimming, water aerobics, reha ilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1161 


Cae Anau ney ere com 
200 E Dutton Mill Rd, Dept 1161 
BOC amelie) 


ENDLESS POOLS 





REDWOOD ° 
3 GREENHOUSES ° 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©06000000800080000080080 





HYDRANGEAS PLUS 


RARE AND UNUSUAL 

wt FAM, 
HYDRANGEAS 
Color Catalogue/Reference Manual 
$4.50 - Refundable With Purchase 
503-651-2887 
P. O. Box 389, Dept. SU 

Aurora, OR 97002 












NURSERY 


www.hydrangeasplus.com 





{iy SAVE YOUR HANDS 
y, FROM THE SUN! 


/ New Sun Gloves give #15 protection. 
Only $12.95 ORDER TODAY! 


Call 1-800-728-8235 © www.sungloves.com 
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GARDEN & OUTDOOR LIVING DIRECTORY 








AFFORD ABIOE 
GARDEN FURNITURE 


sesteesccad FREE COLOR CATALOG 
ri 800-811-4226 


+r WWW.CEDARCRESTFURNITURE.COM 











$165 ot 
$125 “E 





¢ No maintenance 

¢ Factory direct prices 
¢ Satisfaction fully guaranteed 
* Crafted from durable white cedar 

¢ Sturdy construction for lifetime use 

¢ High-backed comfort, generous sizing 


DEPT SSO8OO « P.O. BOX 401 
GARDINER, NY 12525 







COMFORT ONLINE 


WWW.BIRKENSTOCK.COM 


BIRKENSTOCK 


©2000 Birkenstock Footprint Sandals, Inc. All Rights Rose 


OUTDOOR LIVING ENCLOSURES 


Enhonce Your Outdoor Living 


- UV block polycarbonate CLARITY 
Privacy vonels & insect screens | 


Many & sizes 


www igidomes.com _—-1-877-518-1110 


INSIDE 
UN FORMATION 


Free! ew Consumer Information 
Catalog of ov ) helpful Federal publications. 
Write: CONSUL; 3 INFORMATION CENTER 
DEPT. E., PUE. .O, COLORADO 81009 
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« Sizes: 6'x6’ to 16'x30' 
+ Prices as low as $775 
* Date yourself assembly 


Call NOW for 
FREE 80-pg catalog! 


WOOD, WATER eer 


A RELAXING BLEND rn 

Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 

Affordable hot tubbing canbecome 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 

Call for FREE information 


snorkel hot sul 


Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 0084 
4216 6th Avenue S. + Seattle, WA 98108 * www.snorkel.com 


800-962-6208 


CU aes 


Home Improvement & 
Garden Centers, 
here’s your chance! 


Sell Sunset in Your Store. 


e high profits 

e guaranteed sales 
e free display racks 
¢ free shipping 








Put Sunset's reputation and 
selling power to work for you. 


CALL NOW! 
1-800-435-5003 


(8-5 pm EST) 














SHOPPING 
DIRECTORY 





SPECIAL PRICE FROM 


eee 


(Leaves Extra) 


FREE IN-HOME 
MEASURING 
(IN MOST AREAS) 


MC / VISA/ NOVUS / AMEX 


aate ean ce, 1-BOO-737-7 2a 


Visit our web site at http://www.tablepads.ct 

























=) Sin Pra 


Certified Organic bas 
Extra Virgin Olive { 


www. bellasandra.com ~ 
Bellasandra Co., Templeton, CA) W 
(877) 716-5483 iN) Ve 

{i ba 


P ad 


Eve talks 
penpod te 
Now you can do 


something about i 


Global temperatures are risif 
1988 was one of the warmest years Of 
record. Instead of talking about it, you 
can help by planting trees. To find 0 
more, write Global ReLeaf, American 
Forestry Association, P.O. Box 2000, — ui, 
Dept. GR2, Washington, DC 20013. _| 


GIOBAL 
LOLEAE 


an) 933 
Us - 


OF bro 





l ys f 


You can make a world of diffe 


ivertise call 1-800-222-9404 


. INTRODUCING NEW 

; TSBURGH CORNING GLASS BLOCK 
y=) SHOWER SYSTEMS 
actical Beauty That Fits 


Pratically Anywhere. 





a 








gh Corning Glass Block shower 
ilable now in neo-angle, classic and 
in design. Visit us on the web @ 

www. glassblockdesigns.com 
the shower style that fits perfectly. 


@ PITTSBURGH 
g CORNING 
GLASS BLOCK 


| Glass Block Designs 

| 381 11th Street 

+ San Francisco, CA 94103 
».626.5770 1-888-242-4230 


Source For Pittsburgh Corning Glass Block Products 












(0 pepe ory 
WHERE 

} BADVENTUSE BEGINS 

i > 

vA backyard 

se 









adventures 





San Jose 
3640 Stevens Creek Bivd. 


ality. . Value. . Service. . Integrity 


J us today so we can 
_ (i you to realize your 
dream home! 

1 } 
| & 
i | 
| 


(@)) 933-7666 
tus at www.grecohomes.com 











SHOPPING DIRECTORY 


ay 


APPROVED: ~. 


Mees g 


APC MUE RC  M 


TRS th A 


PT aN mY 
Tits YTS -t 
NOM Lie 
ale} Cs 

waste to 

aC 

ES US RS 
anyplace. 








Call 1-800-527-5551 
UM etae Sea Aa 


RESEARCH PRODUCTS/Blankenship 
2639 Andjon ¢ Dallas, TX 75220 





A screen is 
just a screen 
..Unless it’s 

a Phantom 


The Phantom Screen’s unique 
retractable design means it’s there 
when you need it and disappears 
when you don't. 


Phantom Screens® are available in a 
variety of styles and colors to fit with 
your home. Whether your doors are 
single or double, sliding or swinging, 
we have a Phantom Screen to meet 
your specific needs. 


See the difference a Phantom Screen 
can make. 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


Pecmie ets co. 
Sailly © SENTRY, 2000 INCE 19 
“Day Delivery 
2 Available ; 


1-800/328-7237 
Ext. 281 


@Greo 
Homes 


& Sunrooms », 





PHANTOM” 


8 ESE ire 


To find out more about how a Phantom Screen fits with your 
home, visit our website at www.phantomscreens.com or call 


-888-PHANTOM to contact a distributor near you. 
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| ; ViPUS COVE ANTIQUES 


myertise | 





Ist uali Name If 
fs th une & 




















Design Excellence 
i ! ™ You'll never ree 
Inside & Out! pee noe a YS 





We guarantee it! 
7 Steve Katzman, Preside jiihy) 


a 


‘ 1 ; 
FREE UPS my anted for 
Amer erican git: 


Blind, and. = a per taclory : RAY 


LEFT: 
A 15 ft. Victorian cedar 
Vixen Hill Gazebo. 








BELOW: 
Interior view of a 12 ft. 
cedar GardenHouse™ 
shown with window and 
raised-panel options. Many 
other options available. 






FAX 1 ae -2293, 909 N. ae "Ed, Pe ML deti 
Open 7 days a week! Call 24 hours ad 


All miter asain cards, me ney orders & checks accep 















| 







Beraate 





FRANCIS | & 
SAVANNAH 


Brand New Sterling Silver 
by Reed & Barton Silversmiths 


4pe. 5pe. 

FRANCIS! $127 $163 
SAVANNAH $135 $169 
Over 4000 patterns of active jj 
& discontinued sterling 


patterns, estate or new - 
at very affordable prices. 


you UREN 


730 N. Indian Rocks Rd. 
our2z oni Belleair Bluffs, FL 33770 
(800)262-3134 (727)581-6827 


CALL — Ae Teen 





















Visit our factory showroom, and receive a 5% discount 
on all orders of Gazebos, GardenHouses and Pavilions. 


| SIONVY4 


















Vixen Hill 800-423-2766 © Fax 610-286-2099 


MANUFACTURING COMPANY 


| ¥ixen uit | Main Street, Dept. ST-7, Elverson, PA 19520 









http://WWW.ViXENHiLL.Com 















AX: (727)586-0822 
wigan si iverqueen.com 
Visa, Mastercard, Discover, Ame: 





<ai> ° Retractable Ee eee Extend 
PATIO COVERS & AWNINGS C$ 7 CT 


Custom made SUN PROTECTION without any posts. \ = Eve nin gs. 
ms oa ? The fabulous fireplace, 
featuring, low profile, 
rire] a) (stot) holed a AAT) 
& spark screen, BBQ 


Wiccier Goines, 
sh OLe MeV NST INEAODo 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 
in new and used flatware and 
hollowware. Over 1,200 patterns 

in stock. Call or write for a free 
inventory of your sterling pattern. 
(We buy sterling silver, with a careful 
appraisal for maximum value.) 


grill, foot rail, portability 
& waterproof cover, 


wwe EE ee ae : 

a Paes ee pla S LLC | al 

we ~ lh — for brochure & dealers: www.pitsandplatters.com 
Thousands of satisfied customers over 23 years. P.O. Box 1594 Lafayette, CA 94549 

Countless Rot & Fade Resistant German Acrylic Fabrics Phone (925) 283-6082 Fax (925) 283-4066 


Free Consultation & Color Catalog 
Free installation in California With This Ad 





















Headquarters 1 (800) 452-0452 Be i) | ae 
www.intertradeincorporated.com SILVER SHOP SHOP Sto: Fane YY : 
a - e WHITEST WHITES 404-261-4009 ta 
IN = a TRADE < INC. e SALT CRYSTAL GARDEN So 3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305 / Mon 
Headqu connie ¢ SwIMMING POOLs NN 
3175 Fujita Street, Torrance, CA 90505 #484895 e Waite Hair & Pets [Wes 


e FINE CRYSTAL 


Ask Your Grocer! 
Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


www. mrsstewart.com 


















" re FR WT (OY 
irc. Wil 


Purveyor of ne Edible 


ic H T] ell . Large Inventory of 
Yall BKB iscontinued China 

hE ATIOLITATS wcuse ~ Spode - Lenox 
AJ Gj H UNG Py an - Castleton - Haviland 


ind much more! 


@, At 









§ 
HOOD RIVER, OREGON J 
Toll fiee 1-877-387-3100 


www. thefruitcompany.com 





PER A 1-800-564-8253 
Bh yl ro 179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 

















| 
f 


| -ertise call 1-800-222-¢ 






TIRED 
ATHER-BEATEN WOOD that looks 
animals have trampled over it? Sick of 
ly job of recoating year after year? 
| to the New Age of RHINOGUARD® 
DEFENSE- A revolutionary new 
Int finish, in colors, for decks and other 

wood surfaces that combines 
ed longevity with an environmentally- 


patented formula. RHINOGUARD, 









plete details visit us on the web 
t: www.rhinoguard.com 
Or Phone: 800-574-4662 









7 (Ue co £ ok 


f 300- ee 


ft elie ltl terete tials Merely) 


obody's business 
but yours. 


our brand name blinds) 


110% low price guarantee**, great 
S on our exclusive blindsgalore™ 
igner series, free shipping*, 

i friendly customer service, 

how can you go wrong? 


i ‘the web save you money. 


ih 
» iwes ce MeB  suyoscatore 


yee Window Fashions 


all for details **Find lower verifiable advertised price for the same 
days and we will refund 110% of the difference. ©2000 QVDS Inc. 


nw.blindsgalore.com 








eless Driveway Alarm 


A bell rings in your house 
anytime someone walks or 


l | drives into your place. 
: ~ Free Literature - 
= _§ Dakota Alert, Inc. 
_ Box 130, Elk Point, SD'57025 


605-356-2772 


Ue 
Ce 
OU Sa 


TNA ere 
ROL Re eee 
EY mL | 
SWIVEL WHEELS! : 





As fresh as you can get: 
ight from your kitchen! 


Grow a constant supply of 
» fresh, gourmet-quality 
mushrooms at 
_ home with our 
i easy to use kits! 


World’s Largest 


Inventory! 


China, Crystal, Silver 
& Collectibles 
* Old & New 
¢ 125,000 Patterns 
* 6 Million Pieces 
° Buy & Sell 


Call for FREE lists. 


REPLACEMENTS LTD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 


www.replacements.com 








SHOPPING DIRECTORY 


Still the nation’s 
best tableware 
values. 


SAVINGS UP TO 
° 


10% OFF 
COMPARATIVE RETAIL. 
St Nae cow, A 
Francis Ist ~~ $345.00 $129.95 
eee ric ae EEL A OD Be) 


Prices subject to change after 8/31/00 





VISIT US AT www.ross-simons.com 
OR BY CALLING 1-800-556-7376 


ROSS-SIMONS 


Please mention code MSM2N0 to 
receive free ear shipping on your first order. 


we Ciro Coppa 
41231 Paraiso Ave. 


¢.1 San Pedro, CA 90731 
™ (310) 548-4142 


www.coppawoodworking.com 





AUGUST 2000 wis 












































CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 





word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
HEATHER ROTH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 Fax: 
860-626-8625. 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 


typographical errors or response. 





ADVENTURE TRAVEL 


COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 


www.calnative.com 





APPAREL 
SONOMA OUTFITTERS Outdoor Clothing 
and Gear for fun and travel. (800)290-1920 
Wwww.sonomaoutfitters.com 

AUDIO/VIDEO 
www.mele.com - HAWAIIAN MUSIC 
ISLAND Hawaiian & Tahitian CDs, 
videos (dance, culture, music), & books. 
Next day shipping! 
BOOKS/PUBLICATIONS 

BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 


BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
CDROMs. $99 





award-winning books, 


investment. 800-367-6260. 


sil 


CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, 
Carpet Brokers 





Rugs. 5% over cost! American 





At Michael’s Carpet in Dalton, Georgia 
we have a full line of Wear-Dated carpet styles 
and colors, plus a large variety of Hardwoods, 


Vinyls and Rugs. We ship anywhere. Call 


for free samples. 800-375-9509, 


BUY SMART First quali 


W wrranted carpet, 

vinyl, hardwood, ceramic, laminate flooring 
d area rugs. Dalton’s largest outlet. 
nd operated for 29 years. 


ALL prices 
price 


ree samples. Ship 


anywi Call Carpets of Dalton toll free 
1-888-514-7446. www.carpetsofdalton.com 
174 SUNSET 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 888-590-8851. 





CHINA/CRYSTAL/SILVER 
#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
edish 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 


CUPOLAS/WEATHERVANES, 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 


EMPLOYMENT OPPORTUNITIES 


$45,000 YEARLY POSSIBLE Easy medical 
billing. Full Training. Computer required. 
1-888-968-7793 ext. 7049. 


FINANCIAL 


TRUST DEED PROBLEMS? Delinquent 


payments collected at no cost to you. Free 
information call Mr. Pack 800-834-3435 


www.notecollections.com 


FLOORING 


iFLOOR.com The world’s largest internet 


flooring store. Articles and instructional 
videos. Wholesale prices on carpet-vinyl- 
laminate-wood. Shop online. Installation 
available. FREE DELIVERY. 1-800-454-3941. 


www.ifloor.com 


SOLID WOOD FLOORING. Custom 
mouldings, doors, windows. Any style, 


www.countryplank.com 


FURNITURE 


1-800-322-5850 HOUSE DRESSING 


FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 


CAROLINA FURNITURE WORLD- 
WIDE - FURNITURE DIRECT **** 
Save Up To 60% On Major Brands! White 
Glove Express Delivery. Immediate Quotes 
Call 1-800-714-4448. 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 
www. WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 
PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 


www.micropublishing.com/bankston 


North Carolina. 


GARDENING 


BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 

BROKEN SPRINKLERS? SPRINKLER- 
GUARD Patented protection for 
pop-up 1-877-324-8273 
www.sprinklerguard.com 

DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com, P.O. Box 549, 
Conshohocken, PA 19428. 
FENCEMAKER CDROM! See your 
house with over 400 fence styles for just 
$49.95 plus shipping, 1-800-906-0222. 
HERBS, TOPIARIES, FLOWERING 
PLANTS. Full grown, low prices. Gardening 


sprinklers. 


newsletter, FREE. www.GardenHaven.com 
INSECT CONTROL Whiteflies, Aphids 
100% Non Toxic - Very Effective. 
www.thebugblaster.com 

NEED TOPIARY? See www.etopiary.com 
or Www.pac-wire.com Low Prices. Large 
Selection. 

Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 


www.gardenhouse.com 


GIFTS 


HAWAIIAN FLOWERS make Excellent 
Birthday, Anniversary Gifts - brochure - 1-800- 
32FARMS. www.hawaii-island.com/flowers 





GOURMET FOODS 
COFFEE - Italian Espresso, related 


accessories and other gourmet items 





www.mailorderespresso.com 


FRESH FISH, shellfish, gourmet seafood - 
overnight delivery! Call 310-830-3460, 


www.dicarloseafood.com 


HELP WANTED 


EASY WORK! Excellent Pay! Assemble 


Products At Home. Call Toll Free 
1-800-467-5566 Ext. 11797. 






































HOME BUILDING 
BUILDER’S SOFTWAR 
plan on building or reme 
www.builditsoftware.com 

QUILT SALES _ 


NEW QUILTS. American Tradi 
Memory Quilt Orders 1-877- 
www.just4youquilts.com 


gate wor 
ic ATION 


A0LSE 0 
H collag 


al on.COM 


REAL ESTATE 


ISOLA d’ELBA, ITALY. Res 
sale, seats 40-45, on Mediterrar 
(Tuscany). Rustic decor, sunse! 





fastest growing town. Long-e 
clientele & summer visitors of all n 
Available now. $US90,000. Oppel 
purchase property (approx. $US!) 
and/or 2-bdrm apt (approx. $U 
Call Steve tel (011 39 0565 
cell (011 39 329) 611.7614 


mhqueenbee @aol.com Monty 


mach, Fo 
Prime Idaho riverfront & view 


Whitewater rafting, jet-boating 
fishing, wildlife. From $1,35 
(800) Ops, Wing 
www.rockymountainranches.com wn) 


Owner financing. i 
TIMESHARE FOR Sale. ’ ae 
Weeks. R.C.L. Resort. Asking @f 


Both. 602-417-0175. hh 


RETIREMENT LIVIN a 
BB iepla 


Mature Living Choices - Senior i.net/-roh 


BEACH 


it furnish 


A FREE color magazine fea 
choices specifically for people 55: 


coast to coast. Call 1-800-222-5 
itbecues, 


TRAVEL/SOUTHWE 


EXPLORE THE SOU : 
videos, on-line travel. 
WWW.SIDECANYON.COM 


A Welcome 

Reaches com 
WONT BEY 
Glia Beach 


WESTERN LUXURY SH 
WWW.BOZEMANTRAIL 


marketplace of the west for you 


| 
I" 
] 


tastes. 


BUUNS com 


VACATION RENTA 


5150+ VACATION RENT: 
WWW. http://cyberrentals.com F 
condos direct from owners, col 
lowest rates. Or call 1-800-6: 
FREE written guide. 


ODel My 


i TeSorts 

















si bbs com 


O Panoran 
Ml Vaca 





ISCO, 3, 
10 Lyy, 


Accommodation Whistler t 
Incredible selection, hospitali 
certified owners. Discount lifts, 
comprehensive discount gué 
Online payments, resort inf 
searching, availability, property prot 
info @alluradirect.com, 604- 
www.AlluraDirect.com 
ITALY - Affordable, romat 
available for weekly rental. 80 
www.theparkercompany.com 




































ION RENTAL BROCHURES 
on the world wide web 
ACATIONRENTALS.COM 


ALASKA 
OUSE on the Chilkat - luxury 


cottage, 888-747-7422, 


ation.com 

ARIZONA 

A, LAKE HAVASU 2bdrnv/2bath 
nily reunions, etc. Walk to movies, 
English Village. 800-315-6642, 
org +WwwWw.primopastimes.com 
CALIFORNIA 

RONT SAN DIEGO, miles 
ully equipped condominiums, 
rochure, 800-248-5262. 

: aft ontsandiego.com 





Monthly vacation homes close 
beach. Fouratt-Simmons R.E. 
$29. www.fouratt-simmons.com 
L COAST - Hearst Castle, 
ops, Wineries. Free Brochure. 
A. (800) 464-0177. 

HOE Lake front condo, 3br3ba, 
ities, skiing, casino. 800-299-3623, 
bin @ lightspeed.net 

[NO Coast Beachfront Vacation 
as, fireplaces. 1-800-359-4649. 
‘ic.net/~robison 

BEACH SAN DIEGO Ocean 
t furnished vacation condos. 
arbecues, beaches & views. 
welcome. Day/Week/Month 
raches.com (800) 779-7263. 

ONT BEACH HOUSE Monterey 
lva Beach Sleeps8 3BD/3BA 


0 * 


TAHOE Sleeps to 90. 1 Acre 
Hubs, 12’ Home Theatre, Reunions, 
Ski Groups. 1-800-700-2022. 
gToups.com 

D/Del Mar area luxury condos. 
t resorts. Free brochure. 
@stubbs.com (800) 378-8221. 

O Panoramic Beachfront Luxury 
|" Mat Vacation Spot. (619) 428-3974. 
CISCO. B&B in San Francisco. 
to Luxury apartment suites 
idward II Inn 800-473-2846. 


vl" @learch.com/sfo/edwardiiinn 


sll 





RUZ County affordable luxury 
""itondos. Available by weekend and 
260-2041. www.cheshire-rio.com 
“PRN CALIFORNIA Beaches, 
n/Hermosa/Redondo Weekly 
310-373-3599 or 


eviewmanagement.com 


or 


SHH rentals. 





YOSEMITE: GREAT location inside 


Yosemite Park gates. 559/642-2211 


weekdays 9-5. 
COLORADO 


ADVENTURE BOUND RIVER 
EXPEDITIONS. 2-7 day rafting 
trips. Colorado/Utah. 800-423-4668 
www.raft-colorado.com 
BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 
owners www.rentbreckenridge.com/lodging 
Rick 888-754-9282 or 970-635-0886. 
REUNION IN THE ROCKIES Economy - 
Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 


Www.vacationsinc.com 


HAWAII 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $195-$295, 1BR $150. Owner 
800-959-1911 www.chuckballard.com 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
thejordanhouse.com 

BEACH HOUSES - KONA 1,2,3 even a 
4bedroom that sleeps 20 for family reunions. 
From $55.00 night. Can equip for kids/babies. 
Also, hillside apt. $45.00. 800-588-2800, 
hawaiibeach.com 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 
“HAWAII’S BEST” 


Beachhouse with waterfront pool. 


Kona Private 


(808) 328-9571, www.konacoasthawaii.com 


HAWAIT’S BEST VACATION HOMES 
Hundreds of properties on all islands 
online availability/reservations 
800-754-0905, www.vacationhosts.com 


HAWAIPS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

~ KAUAI BEACHFRONT VACATIONS _ 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 





KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 


CALL 1-800-542-5585 


KAUAT, POIPU 2Br/2Ba, Panoramic 


oceanview, Www.danoconnor.com 


(925) 838-4103. 
KAUAT POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 

KAUAI-POIPU 


Coastline 


Oceanfront 
808-742-9688 


New 
Cottages 
Www.coastlinecottages.com 
KAUAT POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 
KAUAT, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
MAUI ACCOMMODATIONS - FREE 
GUIDE. Color photos, amenities, rates 
800-221-6118. www.mauiaccommodations.com 
MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $665/1260 Week. Owner 


888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $65-190 Plush!!! 

MAUI BEACHFRONT HOMES. Great 
Swim Beach. Results RE, Robert N-Hansen(RA) 
808-572-7709, www.MauiRealEstate.net 
MAUI - KAPALUA Private Oceanview 
Estate, SBR/5BA, Indonesian decor. 
800-646-6574. 


MAUI - MAALAEA: Oceanfront Condos 


from $80/night. Air/Car/Condo/Wedding/ 
Honeymoon Packages. (800) 709-7755. 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvv.com 

MAUI ROMANTIC beachfront one bedroom 
condo Kaanapali, Kapalua 206-842-8409 
www.larsenarchitectsaia.com/maui 
MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything. (800) 707-4599. 
Www.mauivacationhome.com 

OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 
OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 


MONTANA 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 


Exclusives. 1-800-358-8133. 


OREGON 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
Www.vacationspot.com/showproperty.htm? 
propkey=10613 

TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by creek 
with area deep enough to swim. 35 minutes 
from Portland Airport. Fully equipped 
kitchen, 2bedrooms, woodstove & decks. 


$89.00/night. 1-800-818-9404. 


SOUTH CAROLINA 


HILTON HEAD Island. Discover the beauty! 
Properties in Paradise. 1-800-662-7061 


www.hiltonheadpip.com 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rtrv.com 


WYOMING 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 


RA-Rentals 


MEXiCO 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna @loscabosproperties.com 
www.Loscabosproperties.com 

MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 


NEW ZEALAND 


Time to experience a safe adventure? 
Christchurch / South Island Apartment / 
Home with car & golf from $3000 to 
$6800 “monthly” double occupancy. 
free 1-877-499-5303. www.snowbirdsnz.com 


AUGUST 2000 Weis: 








ow on the West 


Photograph by Steve Terrill 


T HE UND.) S,C.0O V_EgR.E D .W Essen, 


Oregon 


® Wildly striped, the wind-sculpted formations of Chalk 


Basin rise alongside the Owhyee River in eastern 


Oregon. Almost everything about the river, and the land 
it flows through, is unexpected. Owhyee is a creative 
spelling of Hawaii—explorer Peter Skene Ogden’s trib- 


ute to two Polynesian members of his expedition, both 
killed near here in 1819. The country itself is not the 
rain-greened garden of Oregon’s popular image, but 
something leaner, lonelier—yet so lovely it’s being con- 





: visit, you feel almost as though you have been 1 








Surprise 
sidered for protection as a wilderness area. “Whet 


ported back to the time of prehistoric man,” Port 
based photographer Steve Terrill says. “You may n¢ 
another person for a week. You see only the small ci 


and a deer or-two, and you smell the pungent sage!) 
filling the air.” For information on the Chalk | 
stretch of the Owhyee River, contact the Bureau of 


Management at (541) 473-3144. @ 
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